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Deluxe Deep Dish Pizza
6 - 8 servings
Easy
50 



Make a Deluxe Deep Dish Pizza with Dr. Oetker's Pizzaiolo Kit
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Ingredients

How to Prepare




Ingredients
Pizza
1 package
 Dr. Oetker Pizzaiolo Kits

1 cup
 warm water

1 tsp
 garlic powder

2 cloves
 garlic grated

2 tbsp
 olive oil

0.5 tsp
 sea salt

0.25 cup
 parmesan cheese freshly grated

1 cup
 pepperoni slices about 36 slices

2 cup
 Selection pizza mozzarella

3 cup
 cremini mushrooms

1
 green pepper small, seeded and sliced

1
 small onion

0.5 cup
 sliced black olives









How to Prepare:


Total:










50 min
Prep:

25 min
1


Pizza
Preheat oven to 425F





2


In a large bowl, combine crust mix with warm water and garlic powder until well blended. Knead dough into a smooth ball, about 2-3 minutes. Cover and let rest for at least 15 minutes.





3


Spread garlic and olive oil in a 9-inch round cast iron skillet. Sprinkle with salt and parmesan. 





4


Roll dough into a 13-inch circle, carefully transfer the dough onto the skillet, tucking along the bottom edge and pressing up the side evenly. 





5


Spread 1 pizza sauce pouch onto the bottom of the dough and layer with 1 cup cheese, 1/2 cup pepperoni, 1/2 each of the sautéed mushrooms, green pepper, onion, and black olives. 





6


Drizzle the second pouch of pizza sauce on top; layer with remaining cheese, pepperoni, sautéed mushrooms, green pepper, onion, and black olives. 





7


Bake for 25 minutes or until the crust is golden brown. Cut pizza into 8 wedges and serve.











[image: Picture - ]





[image: Picture - ]




[image: Picture - ]



[image: Picture - ]

PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe












RELATED RECIPES

More delicious ideas for you


Vegetarian Turkish Pizza[image: Logo Image]
Gourmet Pizzas


40 MinEasy
Vegetarian Turkish Pizza
See Recipe Details






40 MinEasy
Vegetarian Turkish Pizza









Hawaiian Pizza Rolls[image: Logo Image]
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55 MinEasy
Hawaiian Pizza Rolls
See Recipe Details






55 MinEasy
Hawaiian Pizza Rolls
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60 MinEasy
Canadian Pizzas
See Recipe Details






60 MinEasy
Canadian Pizzas
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60 MinEasy
Father’s Day Pizza Award
See Recipe Details






60 MinEasy
Father’s Day Pizza Award









Broccoli & Cheddar Star Pizza[image: Logo Image]
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60 MinEasy
Broccoli & Cheddar Star Pizza
See Recipe Details






60 MinEasy
Broccoli & Cheddar Star Pizza









Jack-o’-Lantern Pizzas[image: Logo Image]
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60 MinEasy
Jack-o’-Lantern Pizzas
See Recipe Details






60 MinEasy
Jack-o’-Lantern Pizzas
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60 MinEasy
BLT Pizza
See Recipe Details






60 MinEasy
BLT Pizza
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Prep:50 6 - 8 servings
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Ingredients
Pizza
1 packageDr. Oetker Pizzaiolo Kits
1 cupwarm water
1 tspgarlic powder
2 clovesgarlic grated
2 tbspolive oil
0.5 tspsea salt
0.25 cupparmesan cheese freshly grated
1 cuppepperoni slices about 36 slices
2 cupSelection pizza mozzarella
3 cupcremini mushrooms
1green pepper small, seeded and sliced
1small onion
0.5 cupsliced black olives


Buy the Products


1


Pizza
Preheat oven to 425F





2


In a large bowl, combine crust mix with warm water and garlic powder until well blended. Knead dough into a smooth ball, about 2-3 minutes. Cover and let rest for at least 15 minutes.





3


Spread garlic and olive oil in a 9-inch round cast iron skillet. Sprinkle with salt and parmesan. 





4


Roll dough into a 13-inch circle, carefully transfer the dough onto the skillet, tucking along the bottom edge and pressing up the side evenly. 





5


Spread 1 pizza sauce pouch onto the bottom of the dough and layer with 1 cup cheese, 1/2 cup pepperoni, 1/2 each of the sautéed mushrooms, green pepper, onion, and black olives. 





6


Drizzle the second pouch of pizza sauce on top; layer with remaining cheese, pepperoni, sautéed mushrooms, green pepper, onion, and black olives. 





7


Bake for 25 minutes or until the crust is golden brown. Cut pizza into 8 wedges and serve.
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Dr. Oetker Canada newsletter offers you the opportunity to know more about our new products, contests, promotions, and recipes.

brand
sourceUrl *
Title *

	Mrs
	Mr


First Name *
Last Name *
E-Mail *
Subscription *Pizza
Baking
Pizza and Baking

I agree that Dr. Oetker may inform me about recipes, ideas and offers. I also agree that Dr. Oetker may share my email address in encrypted form with marketing partners so that Dr. Oetker and its partners on their platforms can use this data for personalized offers. Dr. Oetker may also process my data provided above in order to personalize these offers for me.
You can find detailed information in our data protection notice, where our marketing partners are also named. You can change your mind at any time.
 *


* Required fields

Submit



Subscription *

















Recipes & Products



All Recipes
All Products



Follow Dr. Oetker



	[image: Picture -  Facebook] Facebook

	[image: Picture - YouTube]YouTube

	[image: Picture - Instagram]Instagram





About Dr. Oetker



About Dr. Oetker
Compliance



More from Dr. Oetker



Careers
Contact us
Dr. Oetker International
Suppliers





Recipes & Products

Follow Dr. Oetker

About Dr. Oetker

More from Dr. Oetker


	All Recipes

	All Products



	[image: Picture -  Facebook] Facebook

	[image: Picture - YouTube]YouTube

	[image: Picture - Instagram]Instagram



	About Dr. Oetker

	Compliance



	Careers

	Contact us

	Dr. Oetker International

	Suppliers





Choose your country and languageCountry [image: Picture - Flag image]Canada


	[image: Picture - Flag image country]Canada


	[image: Picture - Flag image country]Australia


	[image: Picture - Flag image country]Austria


	[image: Picture - Flag image country]Belgium


	[image: Picture - Flag image country]Bosnia and Herzegovina


	[image: Picture - Flag image country]Brazil


	[image: Picture - Flag image country]Bulgaria


	[image: Picture - Flag image country]China


	[image: Picture - Flag image country]Croatia


	[image: Picture - Flag image country]Czech Republic


	[image: Picture - Flag image country]Denmark


	[image: Picture - Flag image country]Finland


	[image: Picture - Flag image country]France


	[image: Picture - Flag image country]Germany


	[image: Picture - Flag image country]Greece


	[image: Picture - Flag image country]Hungary


	[image: Picture - Flag image country]India


	[image: Picture - Flag image country]Ireland


	[image: Picture - Flag image country]Italy


	[image: Picture - Flag image country]Latvia


	[image: Picture - Flag image country]Lithuania


	[image: Picture - Flag image country]Malaysia


	[image: Picture - Flag image country]Netherlands


	[image: Picture - Flag image country]Norway


	[image: Picture - Flag image country]Poland


	[image: Picture - Flag image country]Portugal


	[image: Picture - Flag image country]Romania


	[image: Picture - Flag image country]Serbia


	[image: Picture - Flag image country]Slovakia


	[image: Picture - Flag image country]Slovenia


	[image: Picture - Flag image country]South Africa


	[image: Picture - Flag image country]Spain


	[image: Picture - Flag image country]Sweden


	[image: Picture - Flag image country]Switzerland


	[image: Picture - Flag image country]Turkiye


	[image: Picture - Flag image country]Ukraine


	[image: Picture - Flag image country]United Kingdom


	[image: Picture - Flag image country]USA




Continue





Dr. Oetker © 2023
	Tracking Consent

	Privacy

	Accessibility










