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Reuben Pizza
Makes one average (12-14 inch) pizza

Crust Ingredients:

=  1/2 cup warm water (110 F - 115 F)

. 1 % tsp honey

. 1 teaspoon active dry yeast such as Red Star

. 1 1/2 cups bread flour (Gold Medal Better for Bread is fine)
. 1 1/2 tablespoons olive oll

=  3/4 teaspoons sea salt

. 1 V2 teaspoons whole caraway seeds to top the dough

Instructions

In a medium bowl, mix warm water and honey with a whisk and sprinkle yeast over the
top; stir to dissolve. Let this stand five minutes until the liquid bubbles. Add oil, salt and
finally one cup of the flour. Stir in as much flour as it takes to form a ball, then turn out
onto a floured counter and knead for five minutes - adding flour as needed to keep the
dough from sticking to the counter. Put this ball of dough into a clean oiled bowl. Cover
the bowl with a dish towel and allow the dough to rise in a warm, draft-free area until
doubled in volume (about one hour). 15 minutes before the hour is up, preheat your
oven to 425 degrees.

Knead the dough for a couple of minutes, then cover it with a towel and let it rest for five
minutes. This makes it easier to roll out. | start with a rolling pin and after a bit | push the
dough into a 12-14 inch round circle, which is a little on the thick side. Place the pizza
onto a well oiled pizza pan and sprinkle the top of the pizza with the caraway seeds.
Press the seeds into the dough with your hands. Place the pan into the center of the
oven until slightly brown (about nine minutes). When you take out the crust, reduce the
oven to 350.

Meanwhile, get the rest of your topping ingredients ready: (I put this on in the following
order:



Topping Ingredients

Y3 cup Thousand Island salad dressing (I make mine but you can buy it t00).

. 10 oz strips of corned beef (I used homemade but high quality deli meat is OK)

. 1 %2 cups (% Ib) good sauerkraut (I bought this in the refrigerated section of my
supermarket)

= 8 o0z shredded Jarlsberg Swiss cheese (you will see from the pictures | used
slices but next time I'm doing shredded so it melts better)

. 1 %2 Tbsp extra olive oil to drizzle on top

Instructions

| make the pizza just the way | like my reuben sandwiches: a skim of thousand island
dressing, a lot of corned beef, a fair amount of sauerkraut, and a layer of melted swiss
cheese - but not so much cheese that it overpowers the meat.

Once the toppings are layered, | bake the pizza at 350 for an additional 5-10 minutes
until the cheese is really melted.

When the pizza is out of the oven, rest it for five minutes then slide the pizza onto a
cutting board and cut into wedges, | serve it with a squeeze bottle of yellow mustard,
fancy deli mustard, halves of dill pickles and creamy cole slaw. If you close your eyes,
you’ll know you are eating a reuben...pizza.

S0000000 good and fun to make.



