pizza
Crust :

3 cups flour (plus 2-2 ½ cups)
Filling:

3 Tbsp. cornmeal
24-28 oz. sauce

½ tsp. salt
Parmesan cheese

2 pkgs. Rapid Rise yeast
16 oz. grated Jack or

2 cups hot tap water
  Mozzarella cheese

½ cup cooking oil
1 lb. cooked & crumbled sausage

¼ cup olive oil
3 or 4 oz. Pepperoni slices

Mix by hand or with mixer until well blended.  Add 2-2 ½ cups more flour gradually, mixing after each addition.  Turn out and knead for 5-10 minutes or by mixer with dough hook for 5 minutes.  Place in oiled bowl and let rise until double, about 1 hour.

Punch down the dough and divide dough into thirds.  Press into 3 greased 13" pizza pans (I use deep dish type).  Spread with pizza or spaghetti sauce, sprinkle generously with Parmesan cheese, 2/3 of the Mozzarella or Jack (reserve last 1/3 to put on the last 5 minutes of baking).  Put Pepperoni on one, sausage on one, and a combo on the third, or your favorite.  May add chopped onion, bell pepper, olives or mushrooms for variety.  Bake @ 400 for approximately 20 minutes.  For thicker crust (pan pizza) use a smaller pan.  Also, I put a small amount of the remaining cheese on during the last few minutes of baking.  Each pizza makes 8 average slices. Makes 3, 12-13" thick-crust pizzas.   This is basically the recipe the Frugal Gourmet used. 

