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“Dress the part” with these fun and quirky pizza socks! 

Make the topping 

Heat oil in bottom of Dutch oven (I prefer a 12″ oven for this recipe), add meat and brown thoroughly 

 2 tablespoons vegetable oil 

 2 pounds ground meat (we like hot Italian sausage) 

Add the onion, garlic and green pepper. Cook until the onion is translucent 

 2 cups chopped onion (using a cute camping themed cutting mat makes it more fun!) 

 1 large garlic clove, minced 

 1 cup chopped green pepper 

Add the tomato paste, chili powder, oregano and pepper 

 1 cup tomato paste 

 2 teaspoons chili powder 

 1 teaspoon oregano 

 1/4 teaspoon pepper 

Remove mixture from Dutch oven to hold for use later, then make the batter/crust 

Mix dry ingredients together (measure at home, use food storage containers with locking tabs for tight seal) 

 1 cup unbleached flour 

 1 cup yellow cornmeal 

 1 tablespoon baking powder 

Add the oil, egg whites and milk stirring lightly 

 3 tablespoons vegetable oil 

 2 egg whites 

 1 cup skim milk 

Spread batter in the bottom of a lightly sprayed Dutch oven (oven will be pre-heated from browning the meat) 

 Cooking spray (use cast iron lid lifter for safe handling of hot cooking utensils)  

Spoon the topping over the pizza crust (batter) and sprinkle with cheese and black olives 

 1/2 cup grated part-skim mozzarella cheese 

 1/2 cup shredded cheddar cheese 

 1 small can sliced black olives (optional) 

Bake it 

Bake your Dutch oven pizza at 400° for 30-40 minutes see our Dutch oven charcoal temperature! 
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