
Saul6 the rurrbirti and 1 v.l~olr clove 
p r l i r  nnlil ~ O I ~ C I IL ~ O \ \ I I  111>0111 3ill 
t a b l r y ~ o n s  hot ~hortening or ralad 
08. Hrr~to\.e thr ~a r l i r .  Brat 4 r g p  
rliehtly. Add 2 tablerlrntw ~nilk. 
.+sd,tl with 1 t r s r p t l  *all and a dad)  
01 p p p r .  end add % cup gra~ed  
I'armman or Roms~lo cheese. Romano 
L a Inard prstir~pt?-pr r l ~ e e ~ e ,  nutwlt- lit? parn~eian.hlrs. l'atrrllo suye she 
p m l ~ r r  it 10 Partne-a11 lor its -llaryer 
fla\.or. Fold in tltr zurrhini and  pour 
into a hot o ~ ~ ~ e l r t  pan, greaird witlr 1 
~ a L I r . ~ ~ a o n  o r  halad oil.a h o r t r ~ ~ i t ~ ~  
Hmt,~,Fcntl!. 0 t h  Lottotn. Do not stir, 
but lift ep;-a~~d.rqoailt ~nir torc here 
and t l~e r r  no* and then, u all liquid 
q t *  clohtt lo hclom. N.hen re1 but 
.tbU ,aft-you don't want it firm-
it's ready to er\.?. Creare through 
middlr pprvn~dirularl~ to handle and 
fold in hall, with the belp ol  a wide 
rlutuls or panrstr  turner. Tnrn out 
o.hot platter. Srr\cs 4-6. 

In Italian restaurants. pi::o pie is 
rmde with a sour dough. difficult to 
irprnduce under home conditions. 
Mn. Patrello uses a regular brrad 
dough. W'hen she bakes bread, she 
divides the doughln 4 parts. To one 
krl she adds grated Romano cheese 
md black pepper: to another. fennel 

OLIVE PIZZA 
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