PIZZA MONKEY BREAD serves6to8
You will need all-purpose flour for dusting
the counter. If the dough becomes slack
or difficult to work with, refrigerate it for 10
minutes. Seal the open ends of the filled
dough after each cut in order to keep
the filling from leaking out. If your string
cheese sticks are longer than 4%z inches,
trim any overhang once you've placed
the cheese on the dough.

MONKEY BREAD
2 (1-pound) balls pizza dough
4 ounces sliced pepperoni
3 tablespoons extra-virgin olive oil
1%2 ounces Parmesan cheese, grated
(%4 cup)
2 teaspoon dried oregano
8 (42-inch) sticks mozzarella string
cheese

TOMATO SAUCE
2 tablespoons extra-virgin olive oil
4 garlic cloves, minced
1 (28-ounce) can crushed tomatoes
Y2 teaspoon dried oregano
2 teaspoon salt
2 tedaspoon pepper

5. FOR THE TOMATO SAUCE:
Meanwhile, heat oil in small saucepan
over medium heat until shimmering.
Add garlic and cook until beginning to
brown, about 90 seconds. Add toma-
toes, oregano, salt, and pepper and bring
to boil. Reduce heat to medium-low and
simmer until slightly thickened, about
10 minutes. Remove from heat, cover,
and set aside.

6. Bake until well browned, about
40 minutes, rotating pan halfway
through baking. Transfer pan to wire
rack and let cool for 10 minutes. Place
serving platter on top of pan and
invert. Let cool 10 minutes longer.
Reheat sauce and transfer to serving
bowl. Serve monkey bread with sauce.

2. Roll Up and Seal

Roll each rectangle into
alog and pinch to seal
the seam and ends.

1. FOR THE MONKEY BREAD: Line
baking sheet with parchment paper and
sprinkle with flour. Roll each dough ball
into 10 by 6-inch rectangle on lightly
floured counter, then transfer to pre-
pared sheet. Cover with plastic wrap and
let sit for 15 minutes.

2. Microwave pepperoni in bowl
until fat is rendered, 60 to 90 seconds,
stirring halfway through microwav-
ing. Using tongs, transter pepperoni
to paper towel-lined plate, reserving
pepperoni oil in bowl (you should have
about 1 tablespoon). Pat pepperoni dry
with paper towels. Stir olive oil into
pepperoni oil. Brush 12-cup nonstick
Bundt pan with 2 teaspoons oil mixture.
Combine Parmesan and oregano in
separate bowl.

3. Working with 1 dough rectangle at
a time, return to lightly floured counter
and roll into 18 by 9-inch rectangle
with long edge parallel to counter edge,
stretching corners as needed to make
neat rectangle. Starting 2 inches from

TO MAKE AHEAD

Monkey bread can be assembled, cov-
ered with plastic wrap, and refrigerated
for up to 24 hours. Let sit on counter

for 20 minutes before baking, increasing

time by 5 to 10 minutes.

STEP BY STEP Constructing Pizza Monkey Bread

1. Roll Out Dough and Fill
Roll out each ball of pizza

dough info a rectangle. Arrange
pepperoni slices, mozzarella sticks,
and seasoned Parmesan on dough.

.

3. Divide Logs into Pieces 4. Fill Bundt Pan

Place the balls in a Bundt pan and
brush them with pepperoni oil for
extira flavor and to make it easier
Seal open ends as you go. fo pull apart the baked bread.

Cut each into quarters,
and quarters into thirds,
for a total of 12 pieces.

long edge of dough nearest you, shingle
half of pepperoni parallel to long edge.
Lay 4 mozzarella sticks end to end

on top of pepperoni. Sprinkle half of
Parmesan mixture alongside mozzarella.
Fold bottom 2-inch section of dough
over filling and roll tightly toward oppo-
site edge. Pinch seam and ends to seal.
Repeat with remaining dough rectangle,
remaining pepperoni, remaining 4 moz-
zarella sticks, and remaining Parmesan
mixture.

4. Cut each log in half and pinch
open ends to seal. Cut each log in half
again, pinching open ends to seal. Cut
each log into thirds, pinching open
ends closed as you go. Place single
layer of stuffed dough balls (about
6) %2 inch apart in prepared pan and
brush tops and sides with one-fourth
of oil mixture. Layer remaining dough
balls in pan, brushing tops and sides
with remaining oil mixture as you go.
Cover pan with plastic and let rise at
room temperature until slightly puffed,
about 30 minutes. Adjust oven rack to
lower-middle position and heat oven to
400 degrees.
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