Calzones – recipe makes two, giant calzones which are actually very light.
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In Italian, the word calzone means “stocking” or “hanging fold.” 
Ingredients:

1 cup (8 ounces) pizza sauce (I use my own pizza sauce recipe)
1 13-ounce tube pizza dough (I use my own dough recipe), room temperature
4 ounces sausage and/or diced pepperoni and/or chopped prosciutto di San Daniele
1 cup shredded mozzarella cheese or mozzarella pearls
½ small, green and/or red bell pepper, finely diced

4 ounces mushrooms, thinly sliced

¼ cup onion, finely diced
¼ cup sliced, green olives

½ teaspoon dried oregano
¼ teaspoon dried basil or a few fresh basil leaves, torn

¼ teaspoon crushed red-pepper flakes

¼ teaspoon salt

Preparation:

Preheat oven to 425° F.  
In a small skillet, sauté the meat(s) until browned (make sure to crumble sausage well; I even brown the pepperoni – YUM!), then add the diced vegetables and spices/salt in and sauté until the onion and mushrooms are wilted down and nicely caramelized. Set aside so it cools a little.
Place the pizza dough on a floured surface and cover with a floured towel – let it come to room temperature. As it does, the dough will rise. Kneed into a ball, divide into two parts. Try to roll each part into about a 10” circle. Spread out from edge.

Spread each with pizza sauce mixture, making sure to leave a 1½" border of dough. Evenly divide the meat-vegetable stuffing and cheese on top of sauce, right in the center of each dough circle. Fold one half of dough over the other, completely enclosing filling, sealing edges (it’s no big deal if a little sauce leaks out!). Poke a few holes in the top to vent. Pizza dough is quite resilient, so you can gently press down on each pocket to even out the filling inside. Place on a foil-lined cookie sheet. 
Bake calzones for 20 minutes, or until deep golden brown (with my dough recipe, it only takes 10 minutes, but at 450° F.  – 500° F.). Let cool 10 minutes before serving. 

