Tomato Cheese Pizza

Ingredients

Crust

- 2 cups flour

- 1 Thsp baking powder
- 1tsp salt

- 213 cup milk

- 1/3 cup all

Sauce

- 1 (6 0z) can tomato paste
- 1/4 cup water

- 1 tsp oregano

- 1/2 tsp salt

- 1/2 tsp black pepper

Topping
- 1/2 Ib Old English Pasteurized Cheese, shredded
- 1/2 cup shredded Parmesan cheese

Instructions

Crust

1. Sift flour, baking powder, and salt into a bowl.
2. Add milk and oil; work into a ball.

3. Roll out between wax paper to fit a 14-inch pan.

Sauce & Assembly

1. Combine tomato paste, water, oregano, salt, and pepper.

2. Spread sauce over crust.

3. Add shredded Old English cheese.

4. Bake in a 425°F oven for 15 to 20 minutes.

5. Remove from oven, add shredded Parmesan cheese, and bake an additional 3 to 5 minutes.
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