CLEVER CLEAVER TREASURE CHEST 1 double-crusted 11 ½” x 17 ½” meat and veggie pie 
            
                                                                                                             recipe developed by The Clever Cleaver Brother®   
         BASIC DOUGH



               FILLING
2 1/2 cups lukewarm water




2 potatoes, quartered, sliced thin & lightly sauteed
      1 tablespoon sugar



   
    
                   in 1/4 cup olive oil until golden brown
      1 package rapid rise yeast




4 cups small broccoli pieces (stems and florets) that 


      8 cups "better for bread" white flour


                   have been blanched & cooled
   


      2 tablespoons salt





3 cups chopped cooked Italian sausage



         olive oil - as needed




2 cloves minced fresh garlic








         1/3 cup freshly grated Parmesan cheese

 
BASIC TREASURE CHEST DOUGH:
1.
Preheat your oven to 400 degrees.

2.
Add the lukewarm water to a large stainless steel bowl. To this, add sugar and yeast. Mix this with a 
fork, making sure that all the yeast is incorporated in the water.

3.
Add flour to the top of the yeast/water mixture. Sprinkle salt on top of the flour.

4.
Using your clean hand, mix the ingredients in a circular motion. Then, use both hands to squeeze the ingredients together.

5.
When the flour is incorporated, knead this mixture for 2 minutes. Shape the dough into a ball.

6.
Remove dough from the bowl and lightly oil the inside of the bowl. Place the dough back in the bowl


and press down.

7.
Cover the bowl with a damp clean towel and place next to the preheating oven for about 20 minutes.


TREASURE CHEST PREPARATION:

1.
Remove the dough from the bowl and place on a cutting board. Cut into 2 equal pieces.

2.
Liberally oil 2 sheet pans, each being approximately 11 1/2" x 17 1/2".

3.
Place each piece of dough on a well-oiled sheet pan. Using the heel of your hands, press the dough out to the corners of the sheet pan and up the sides. Create an even pizza crust in each pan.

4.
In a mixing bowl, combine the sautéed potato pieces (first drain the excess oil), the blanched and 
cooled 
broccoli pieces, cooked Italian sausage chunks, minced garlic, and the grated Parmesan cheese.

recipe continued on following page

CLEVER CLEAVER TREASURE CHEST continued

5.
Spread the mixture from STEP # 4 over the entire surface of 1 sheet pan of dough.

6.
Invert the second sheet pan of dough over this mixture. Remove the sheet pan to expose the upper crust.

7.
Pinch around the 4 sides of the dough to enclose the crust.

8.
Place in your preheated oven and bake for approximately 20 minutes, or until the crust is golden brown. 
Check the bottom by lifting a corner of the crust slightly with a spatula. ENJOY!

