Individual Taco Pizzas and Fiesta Cream Sodas at The Clayworks
Master Pizza Dough
Ingredients:
	2-1/2 to 3 cups (300-360 g) all-purpose flour 
    	1 Tablespoon instant yeast
   	1 teaspoon salt
	2 teaspoons sugar
   	1 cup (240 g) very warm water (not more than 120°F)
    	2 tablespoons (30 g) olive oil OR vegetable oil
   	Cornmeal 
Preheat the oven to 500 degrees with a baking stone, preferably.
Combine 2 cups flour, undissolved yeast, sugar, and salt in a large bowl.  Stir very warm water and oil into flour mixture.  Only add in enough remaining flour to make a soft dough.  Knead until smooth and elastic, about 4 to 6 minutes.  Shape dough into a smooth ball. Coat fingers with flour. Lightly press fingers into dough to see if it bounces back. If it doesn’t, continue kneading a minute or two longer. Coat ball of dough with oil. Cover and let rest for 10-30 minutes.  
Lay a piece of parchment paper out and sprinkle with cornmeal.  Divide dough into 4 equal portions. Shape dough into smooth ball.  Using a rolling pin, roll dough out. Place on prepared parchment sheet. Dock the pizza dough with a fork.  That means to poke the dough several times on the surface to reduce air bubbles when baking. Top pizza as desired.  (See Pizza Toppings tip below.)
Slide the pizza into the 500 degree oven, either on a baking stone or baking sheet. Bake the pizza for 7-10 minutes or until the crust and toppings are browned.  Baking time depends on size and thickness of crust and selected toppings.  After removing the taco pizza from the oven, top it with your favorite fresh toppings.
Suggested Toppings:
· Sauce options:
· Red sauce: Combine equal parts of your favorite salsa and pizza sauce
· Refried Bean sauce: Made with refried beans and crushed tomatoes seasoned with taco seasoning or cumin, garlic, salt, and oregano
· White Sauce: Combine 8 oz. cream cheese, 1/3 cup sour cream, and ¼ cup salsa or salsa seasonings, such as cumin, salt, garlic, and oregano.
· Meat:
· Cooked and drained ground beef seasoned with taco seasoning
· Other toppings:
· Finely sliced onions, black olives, or sliced jalapenos
· Cheese:
· Top with shredded sharp cheddar and Monterey jack cheese.
· Fresh toppings after baking:
· Lettuce, tomatoes, onions, cilantro, and salsa or lime crema dressing.

Fiesta Cream Soda
½ cup (4 oz) sparkling water or club soda
2 tablespoons (1 oz.) cold milk or half & half 
2 tablespoons (4 full pumps) vanilla-flavored syrup (or 1 ½ tablespoons {3 full pumps} sugar-free vanilla syrup) 
Ice
Spray cream whip

Pour sparkling water into a tall glass filled with ice. Add milk or half & half and syrup then stir well. Top with spray cream whip. Enjoy!
