TACO PIZZA

YIELD:  4 Servings
	Crust:
	
	

	300 mL
	1¼ c.
	Flour

	10 mL
	2 tsp.
	Instant yeast

	2 mL
	½ tsp.
	Sugar

	2 mL
	½ tsp.
	Salt

	50 mL
	¼ c.
	Cornmeal

	125 mL
	½ c.
	Hot tap water

	15 mL
	1 Tbsp.
	Oil

	Topping:
	
	

	125 g
	¼ lb.
	Ground beef

	0.5
	½
	Onion, chopped

	1/3 c.
	75 mL
	Water

	5 mL
	1 tsp.
	Taco Seasoning

	2 mL
	½ tsp.
	Chili powder

	2 mL
	½ tsp.
	Cumin

	2 mL
	½ tsp.
	Oregano

	0.5
	½ 
	Jalapeño pepper (optional)

	¼
	0.25
	Green pepper

	125 mL
	½ c.
	Lettuce, shredded

	0.5
	½ 
	Tomato, chopped

	125 mL
	½ c.
	Cheese, grated


Crust:
1. Preheat oven to 4000F (2000C).

2. Set aside 125 mL (½ c.) flour.

3. In a large bowl, mix together remaining flour, yeast, sugar, salt, and cornmeal.

4. Mix together water and oil.  Stir into dry ingredients.

5. Mix together, adding reserved flour if necessary, to create a soft dough.

6. Place dough on a lightly floured board, and knead for 5 minutes.

7. Cover dough with bowl and let rest for 15 minutes.

8. While dough is resting, lightly sprinkle round pizza pan with 5 mL (1 tsp.) cornmeal.

9. Roll dough into circle, and place on prepared pan. 

Topping:
1. In a skillet or frypan, brown ground beef.  Drain fat.

2. Add onion cook until translucent.

3. Add seasonings, jalapeño if using, and water.   Bring to a boil and lower heat to medium.  Simmer for 5-10 minutes, or until liquid is absorbed.

4. Spread meat mixture evenly over crust.

5. Sprinkle cheese over meat.  Sprinkle green peppers on top of cheese.

6. Bake for 15-20 minutes or until edges of crust are crisp and lightly brown, and cheese is bubbling in the centre.  

7. Sprinkle lettuce and tomatoes on top.  Serve while hot.

