Recipe made with the pour-in-the-
pan pizza dough and pimento cheese
recipe as the base, some dark greens
scattered over top, then topped with
nuggets of southern fried chicken.

Buttermik Chicken Brine and Pizza
recipe created by the Camp Delicious

Team of Doug Heiman (team leader)
with Teen Chefs Alexa, Ava, Cecilia,
John, Roman, and Sofia.

BUTTERMILK
CHICKEN BRINE

INGREDIENTS:
2 cups buttermik
1 cup pickle brine
3 smash garlic cloves
1 smashed scdllion
1 tablespoon salt
2 teaspoons pepper

DIRECTIONS:

Cut 2 pounds Chicken breasts into 1inch chunks. Marinate for
one hour After an hour passes, drain the brine into a
separate bowl and reserve. Then dredge the chicken pieces
into a seasoned flour Our dredging flour was 3 cups AP floun
with 1 tablespoon sdlt, 2 teaspoons pepper 1 teaspoon
cayenne 1 teaspoon papnika, 1/2 teaspoon ground thyme. Do a
double dredge, Once in the flat flour, then in the reserve brine
then in the flour again. Heat neutrdl ol to 350 °F then shallow
fry chicken in batches.

PIMENTO CHEESE

INGREDIENTS:
2 garlic cloves, grated on a Microplane
1 whole roasted red bell pepper. peeled, seeded, and
chopped (V2 cup)
U ounces cream cheese, softened
Y2 cup mayonndise
1 teaspoon cayenne pepper
Y teaspoon kosher salt
8 ounces sharp cheddar cheese, grated (2 cups)
8 ounces Monterey Jack cheese, grated (2 cups)

DIRECTIONS:

Combine the garlic, bell pepper: cream cheese, mayonndise,
cayenne, and salt in the bowl of a stand mixer with the paddie
attachment. Beat on medium-low speed until wel mixed,
scraping the bowl occasionally. Add the cheddar and Monterey
Jack cheeses and beat on low speed until the cheese is evenly
distributed.

Transfer to a serving bowl, cover with plastic wrap, and
refrigerate for at least 1 hour and preferably overnight. The
garlic wil mellow over time and the flavors will meld.

Make dhead: The cheese can be refrigerated for up to 1
week.
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MAKES ONE HALF-SHEET PIZZA; SERVES 4 TO 6

INGREDIENTS:
400 grams bread flour
2 teaspoons sugar
11/2 tablespoons instant yeast (2 packets)
1 tablespoon kosher salt
11/2 cups lukewarm water
3 tablespoons olive oil, divided (+ more to
grease hands)
Cooking spray

DIRECTIONS:

In the bowl of a stand mixer: mix fogether the flour
sugar and yeast. Add the water and using the
dough hook on low speed mix the dough for 5
minutes, stopping once or twice fo scrape the
bottom of the bowl fo make sure dll the flour is
incorporated. Add the kosher salt, and mix with the
dough hook on medium speed for another 5 minutes.
Coat a large bowl with 1 fablespoon of the olive il
and mist a spatula with cooking spray. Put the dough
in the greased bowl and cover with plastic wrap.
Allow to rise 4-5 hours on the countertop. The
dough wil rise, fall, and rise again during this fime.

Pour-in-the-Pan

Mist a half sheet pan (13 inch x 18 inch) with
cooking spray and then put a tablespoon of olive
oil in the center Gently scrape the dough onto
the hdlf sheet pan on top of the olive oil. Allow to
rest in the pan for 20 minutes.

While the dough is resting, prepare your toppings
(low-moisture toppings work best).

Oil your hands, and gently spread the dough to
cover the pan. [tis OK if the pan is not completely
covered.

Gently spread toppings on the dough and rest for
30 minutes. Preheat the oven (including a baking
stone or steel) to 500 degrees.

Add the grated mozzarella and then the dried
oregano. Top with pepperoni or other low
moisture topping. Bake for 18-20 minutes, unti
golden. Remove to a wire rack and dllow to cool
for a few minutes before cutting and serving.




