CLEVER SEAFOOD CALZONES yields 4 dinner-size calzones






         recipe developed by The Clever Cleaver Brothers®
         BASIC DOUGH




   FILLING
2 1/2 cups lukewarm water




2 cups thinly sliced onion and 

      1 tablespoon sugar



   

2 cups thinly sliced green pepper 

      1 package rapid rise yeast



   
2 cups shredded crabmeat

      8 cups "better for bread" white flour

   
1 cup shredded Mozzarella cheese

         olive oil, as needed


   


CALZONE 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.


CALZONE PREPARATION:

1.
Remove the dough from the bowl and place on a cutting board. Cut into 4 equal pieces.

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

3.
One at a time, spread out the dough pieces into a round shape. This step can be done on the oiled


sheet pans. You can fit two of these meal-size calzones on each sheet pan.

4.
In a sauté pan, sauté the onion and pepper strips in olive oil until the onion becomes lightly browned.

recipe continued on following page

CLEVER SEAFOOD CALZONE continued
5.
In a mixing bowl, combine the Parmesan cheese with the sautéed onion and pepper strips.

6.
On each of the 4 circles of dough, cover half the circle with 1/4 of the onion-pepper mixture, not going all the way to the edge of the dough.

7.
On top of this mixture, sprinkle each calzone with 1/2 cup of shredded crabmeat and 1/4 cup 

shredded Mozzarella cheese. NOTE: we don't add tomato sauce to this calzone so the delicate


flavor of the crabmeat will come through a bit stronger.

8.
Roll the top piece of dough over the mixture to form a semicircular shape. Turn up the edge of the dough and pinch it into the dough all the way around the semicircle. This will seal the calzone.

9.
Place in the preheated oven and bake for approximately 15 minutes, or until golden brown.

