Pizza  Margherita

Crust:
· Pizza crust dough (using Awesome Pizza Crust recipe or your own), divided for 4 8-inch or 2 12-inch pizzas, at room temperature
Sauce:
· 1 28-oz (796 ml) can whole San Marzano tomatoes
· 1/3 cup tomato puree
· 2 ½ tablespoons olive oil
· 1 head garlic
· 1 tablespoon fresh basil
· 1 ½ teaspoon fresh oregano 
· 1/2 teaspoon sugar
· Salt and fresh ground pepper, to taste
Topping:
· 1 cup fresh mozzarella or low moisture mozzarella, as per your preference
· 3 tablespoons chopped fresh basil

1. Preheat the oven to 250⁰F (120⁰C).
2. Place the tomatoes in a rectangular baking dish. Season with salt and pepper. Drizzle with 2 tablespoons olive oil. Cut the garlic head in half and place with the tomatoes.
3. Roast in the preheated oven for ½ hours.
4. Take the dish out of the oven and remove the garlic. Smash the tomatoes with the back of a spoon into chunks.
5. Slip the garlic cloves out of their skin. Use as many as your preference - I use 4-5 cloves. Mince the garlic cloves with the back of a knife.
6. Heat the remaining 1/2 tablespoon oil in a heavy skillet. Saute the minced garlic for half a minute.
7. Add the crushed tomatoes, tomato puree and mix well.
8. Cook for 5-10 mins till the tomatoes break down, crushing further with a spoon.
9. Add chopped basil, oregano and sugar. Cook for 3-5 mins to get a thick sauce. (If the sauce is too thick for your liking, add a little water while cooking.)
10. Check and adjust the seasoning.
Assemble the pizza:
11. Preheat the oven to the highest temperature. (If using a pizza stone, preheat it now.)
12. Place the dough on a well floured surface and pull the dough gently with your fingers so that it stretches, turning the disk around until you a large circle, approx 8-10 inches. Take care that the dough does not tear.
13. Generously flour the back of a baking sheet with cornmeal, semolina or regular flour.
14. Transfer the stretched dough to the baking sheet. (If using a pizza stone, use a pizza peel.)
15. Spread a light layer of sauce on the crust. Arrange the cheese over the sauce, as much as your preference.
16. Bake in the preheated oven till the crust is golden and cheese is bubbling at 600⁰F (315⁰C) 5-6 mins using a pizza stone, 10 mins using a baking sheet. Serve hot garnished with the chopped basil.
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