
Ingredients 
  1 ½ cups white whole wheat flour, plus more as needed 
  1 teaspoon rapid-rise yeast 
  ¼ teaspoon salt 
  1 teaspoon honey 
  ¾ cup warm water (110 degrees to 115 degrees) 
  2 tablespoons extra-virgin olive oil 
  3 ½ cups cauliflower florets (8 ounces) 
  ½ cup chopped onion 
  ½ cup small red bell pepper, seeded and chopped 
  2 garlic cloves, sliced 
  Canola oil 
  1 tablespoon sesame seeds 
  3 ounces feta cheese, crumbled 
  2 ounces Asiago cheese, shredded 
  ½ cup chopped fresh basil 
 
Directions 
  Preheat the oven to 425 degrees F. 
  Combine the flour, yeast and salt in a large bowl or stand mixer fitted with the dough 
hook.  Stir in the honey, warm water and 1 tablespoon olive oil.  Knead or mix in the 
bowl, kneading in extra flour  if needed to make a soft, barely sticky dough.  Place the 
dough in a well-greased bowl, turning to grease the top.  Let rise in a warm spot until it 
is doubled in volume. 
  Toss together the cauliflower, onion, bell pepper, garlic and remaining 1 tablespoon 
olive oil in a large roasting pan.  Bake, uncovered, for 20 minutes.  The cauliflower 
should be soft and partially golden brown.  Allow vegetables to cool slightly. 
  Lightly grease a 12-inch cast iron skillet with canola oil and sprinkle the bottom with 
the sesame seeds.  Punch down the dough.  Turn dough out onto a lightly floured 
surface.  Shape dough into a large round.  Press the dough into the bottom of the skillet 
and up the side about 1 inch.  Top with the roasted vegetables, cheeses and basil.  Bake 
until the crust is crisp in the center of the pizza and the cheeses are melted and golden, 
about 30 minutes. 
  Tilt the pan and use a metal spatula to transfer the pizza onto a cutting board.  Cut it 
into 6 wedges and serve. 

Ingredients 
  Cake. . . 2 ¼ cups flour 
 1 ½ cups sugar 
 2 teaspoons cinnamon 
 1 teaspoon baking powder 
 1 teaspoon each baking soda and salt 
 1 1/3 cups applesauce 
 1/3 cup oil 
 2 eggs 
 ¾ cup chopped peeled apple 
 ½ cup raisins, if desired 
  Frosting . . . ¼ cup butter (do not substitute margarine) 
       4 cups powdered sugar 
      ¼ teaspoon cinnamon 
      1 teaspoon vanilla 
      6 to 8 tablespoons apple juice or milk 
 
Directions 
  Heat oven to 350 degrees F.   Grease and flour 13” X 9” pan.  In large bowl, mix flour, 
sugar, cinnamon, baking powder, baking soda and salt.  Add applesauce, oil and eggs; 
beat on low speed of electric mixer until moistened.  Beat 2 minutes on high speed.  
With spoon, fold in apple and raisins;; pour into pan. 
  Bake 28 to 38 minutes or until toothpick inserted in center comes out clean.  Cool 
completely, about 1 hour. 
  Heat butter in medium saucepan over medium heat until light golden brown, stirring 
frequently.  Remove from heat; cool 2 to 3 minutes.  Beat in powdered sugar, 
cinnamon, vanilla and enough liquid for desired spreading consistency.  Immediately 
spread over top of cooled cake.  (Frosting sets up quickly.) 
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Skillet Cauliflower-Feta 
Pizza 
Cook: 30 minutes 
Yield: 2 - 3 servings 

Applesauce Spice Cake 
Total Time: 1 hour 10 minutes 
Prep:  30 minutes 
Cook: 28 – 38 minutes 
Yield: 15 servings 
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