DANCING
BULL

Pizza with Chopped Olives and Peppers
Serves 4

INGREDIENTS

1 (10 oz.) Refrigerated Pizza Dough Curst

1 cup pizza sauce

1 cup (4 oz.) shredded mozzarella cheese, divided
1/2 cup (2 0z.) Shredded Parmesan Cheese, divided
1 cup sliced, fully cooked Mild Italian Sausage

1/2 cup sliced red bell pepper

1/2 cup sliced green bell pepper

1/2 cup sliced pitted ripe olives

INSTRUCTIONS

Preheat oven to 400°F. Unroll dough; place on greased 12-inch pizza pan. Prebake crust for 7 minutes. Sprinkle crust
with half of each cheese, the sausage, bell peppers and olives. Cover with the remaining cheeses. Bake until crust is
golden brown and cheeses are bubbly, about 8 minutes. Cut into wedges to serve.

Serve with Dancing Bull Sauvignon Blanc.

California Table Wine, ©2008 Rancho Zabaco Winery, Healdsburg, CA. All rights reserved.



