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Flowers, everywhere - even on pizza

1 know spending a
Tot of time in my gar-
den has its ¢ffects on
me ~ ib gives me
great sense of come
muning with nature, 1
sense of accomplish-
ment and @ challenge
to my creativity ...
these are all good
things — weil, except
for my creative com-
pulsivity for flowers!!!

There are now flowers afloat in my
soups, flowers suspended in my ice
cubes, flowers adding color to my but-
ter, flowers embedded in my h d
pasta, flowers scattered in my salads
(the edible ones) nnd now, flowers on
my pizza!

Wait till my zuechini blossoms atart
popping - for thosc, 1 do a tempura bat-
ter and fry, or stuff with cheese oand
serve as an appetizer!

With all flowers for eating — make
sure they are edible (check your
resources!) — make sure they have not
been dipped in dye — make sure they
are chemical and pesticide free!! If
growing them is not an option, make
sure you find an organic source.

Herb flowers are wonderful to use,
they are usually small and delicate, and
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can be used whole - they all have dif-
ferent flavars. When using different
types of herb flowers, | never use more
than three types ot o time. 1 particu-
larly love the flowers from the rose-
mary, basil, and thyme plants, Him
using chives or nusturtiums, 1 unually
don't mix more than two fowers
because of their size.

BLOOMING PIZZA

Yield: Two large round pizzas

When making this pizzn, feel free to
add your own favorite ingredients -
keep in mind your use of color. Have
some dried red pepper flakes on hand,
or add some fresh herbs to give your
pizza mare Mavor. Serve this cotorful
goodic aa an appetizer or a main dish -
add a crisp light white wine - serve out-
doors and enjoy the warm summer air.

6 1ablespoons light olive oil

6 cloves gatlic, pecled and minced

2.4 teaspoons fresh, chopped bosil

2 envelopes octive dry yeast

1/2 cup yellow cotnmea!
1 cup sundoed tomatoes (packed
(© olive oif & drained), cuy into
1747 dce
Mozzarella cheese, shredded
Eresh mushrooms, washed and
.s!iced

Pitted black ohves, sliced

Onion {Vidaha if possible), peeled
and cut into 1/47 dice

Edible flowers | use rosemary flow-
o5, basil flowers and thyme flow-

ors)

In u smalf glass bawl, combine the
olive oil, minced garlic, nnd baxil - set
uside momentarily.

1n o large glaas bowt, combine the
yeast and warm water; atir to completely
dissolve. Stir in the flour, about U2 cup
nt o time, stir in the salt and 3 teaspoons
of the i} mixture.

Place the dough on a lightly floured
surfoce and knead for approximately 10
i adding amall amounts of flour if

2 cups warm water (8ppf
110 degrees)

5 cups unbleached flour, plus more
for dusting and ouding to dough if
necessary

2 teaspoons sait

No-slick cooking spray
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_necessary. Knead the dough until it
" appears, soft and slightly sticky to the

touch.

Add one tablespoon of tho oil to a clean
largo glnas bowl and rub the surface com-
pletely. Place your knended dough in the
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bowl and turm the dough to gently coat
with the eil. Cover the bowl with plastic
wenp and set in a warm place free of
drafts, to double in size (approximately

one bour).

When the dough hus doubled, punch
down the dough on a lightly fluured sur.
fuce, and divide into two balls. Pat and
stretch dough to the approximaote size of
your pizzn pans, fpray the pizza puns
with no-stick coaking spruy and sprinkle
on the commeal, then transfer you pizza
rounds (o the pans. Cover the dough with
pinstic wrap for 30 minutes to fet rest.

Prehent your oven to 400 degrees.

On each pizza, brush on a thin layer of
the remaining oil on tho crust and body.
Add tho aun dricd tomato bits, the desired
amount of cheese, muahrooms, olives, and
onion. Bake for 7 minutes and re-brush
cdges of the pirzas with another thin

 tayer of oil. Bake until cheese is almost

totally melted - gurmish with your colorful
hetb Mowers, and bake for a final couple
of minutes. Serve warm.
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Plant Your Sunmner Color Now?

¢ daily at English Gardens at summer crop prices.
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