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Chocolate Bread Pudding
Serves: 8
Prep Time: 10 minutes, plus 25 minutes soaking time  
Cook Time: 50 minutes 

INGREDIENTS
2 1/2 cups heavy cream
1 1/4 cups whole milk
1 1/4 cups packed light brown sugar
5 large eggs
1 1/2 tsp. pure vanilla extract
1 lb. day-old French or Italian bread, cut into 1-inch cubes (about 12 cups)
8 oz. semisweet chocolate, coarsely chopped
1 tbs. granulated sugar

METHOD
1. In a large bowl, whisk cream, milk, brown sugar, eggs, and vanilla together. 
   Add bread, and gently stir to coat well. Set aside for about 20 minutes to allow 
   bread to soften and soak up some egg mixture.

2. Position a rack in center of oven and preheat oven to 350°F. 

3. Fold chocolate into bread mixture. Transfer to the Curtis Stone 10.5-inch Deep 
   Dish Pizza Pan and sprinkle with granulated sugar. Bake for about 50 minutes, 
   or until pudding puffs and is golden brown on top but still moist inside. Cool 
   slightly before serving.
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Tomato-Salami Pizza
Serves: 4
Prep Time: 10 minutes 
Cook Time: 25 minutes 
Make-Ahead: Pizza is best eaten as soon as it’s made.

INGREDIENTS
Two 13-oz. balls Homemade Pizza Dough (see recipe)
Unbleached all-purpose flour, for dusting 
1/4 cup extra-virgin olive oil 
4 tsp. finely chopped garlic 
3 oz. paper-thin slices salami
2 small tomatoes (about 7 oz. each), cut into 1/4-inch-thick rounds
10 oz. fresh mozzarella cheese, torn into 2-inch pieces

METHOD
1. Position an oven rack in bottom third of oven and preheat oven to 450°. Stretch 
   out 1 dough ball with floured hands, or roll it out on floured work surface, until 
   it is about 12.75 inches in diameter. Place dough on the Curtis Stone 12.75-inch 
   Perforated Pizza.

2. Working quickly, drizzle and rub 2 tbs. oil over dough. Sprinkle half of garlic 
   evenly over dough and gently rub it into oil. Arrange half of salami and tomato 
   slices in single layer, overlapping slightly, on dough, leaving a 1-inch-wide 
   border around circumference. Scatter half of cheese on top. Season with salt 
   and pepper.

3. Bake 8 to 12 minutes on lower rack of oven, or until crust is crisp and golden 
   brown on bottom and cheese has melted and begun to brown. Transfer pizza to 
   cutting board. Repeat to make second pizza.

4. Using pizza cutter or large knife, cut pizzas into wedges and serve.
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Turkey with Sage-Brown Butter Gravy
Serves: 8
Prep Time: 10 minutes, plus 20 minutes to rest turkey
Cook Time: 2 3/4 hours
Make-Ahead: Turkey and gravy are best served immediately. 

INGREDIENTS
One 14- to 16-lb. whole turkey
2 yellow onions, coarsely chopped
2 carrots, coarsely chopped
3 celery stalks, coarsely chopped
3/4 cup (1 1/2 sticks) unsalted butter, divided
1/2 oz. fresh sage, stems and leaves separated (about 1/3 cup leaves; stems reserved)
1 tbs. Worcestershire sauce
4 cups reduced-sodium chicken broth
1/3 cup unbleached all-purpose flour
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METHOD
To roast turkey:
1. Preheat oven to 425˚F.

2. Thoroughly pat turkey dry. Season inside of turkey with salt and pepper. Stuff 
   main turkey cavity with half of chopped onions, carrots, and celery and tie 
   turkey legs together with butcher’s twine. Place remaining onions, carrots, and 
   celery in the Curtis Stone 14.75-inch Jumbo Deep Dish Pizza Pan.

3. In small saucepan, melt 1/2 cup (1 stick) butter with sage stems and 
   Worcestershire sauce. Remove pan from heat. Brush some melted butter 
   mixture all over turkey and sprinkle turkey all over with salt and pepper.

4. Place pan in oven and roast for 30 minutes. Reduce oven temperature to 325°F 
   and roast, basting turkey every 30 minutes with melted butter mixture until 
   meat thermometer reads 165°F when inserted into part of thigh nearest to 
   thigh-hip joint, 1 3/4 to 2 hours (if skin starts to get dark in spots, cover with foil).

5. Transfer turkey to carving board and rest at room temperature for 20 minutes 
   before carving.

Meanwhile, to make gravy:
6. Carefully pour pan drippings from pizza pan into small measure cup and set 
   aside for about 5 minutes to allow oil to rise above juices; spoon off oil and 
   reserve pan juices. Set medium saucepan on stove over medium-high heat. Add 
   pan juices and broth and bring to a simmer. Strain pan juices and discard solids. 

7. In medium heavy saucepan over medium-high heat, add remaining 1/4 cup (1/2 
   stick) butter and swirl to melt. After butter has melted, continue to swirl in 
   pan for 2 minutes, or until butter has stopped foaming and is light brown. Stir 
   in sage leaves and cook for 1 minute, or until sage leaves are crisp. Remove 
   pan from heat and, using slotted spoon, remove sage leaves from brown butter. 
   Sprinkle sage leaves with salt and reserve.

8. Return pan to medium heat, stir in flour, and cook, stirring, for 1 minute. Whisk 
   in pan juices and bring mixture to a simmer. Simmer for 3 minutes, or until 
   gravy thickens slightly. Season gravy with salt and pepper. 

To serve:
9. Carve turkey and serve with gravy and crispy sage leaves.
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Pizza Sauce
Serves: 8
Prep Time: 10 minutes 
Cook Time: 35 minutes

INGREDIENTS
3 tbs. olive oil
1/2 cup finely chopped shallots
6 large garlic cloves, finely chopped
4 large sprigs of fresh thyme
1/2 cup dry white wine
Two 26-oz. cans crushed tomatoes, undrained

METHOD
1. Heat wide heavy pot over medium heat. Add oil, then add shallots and garlic 
   and cook, stirring often, for 2 minutes, or until tender but not browned. Add 
   thyme and wine, then add tomatoes. 

2. Bring to a simmer, then reduce heat to medium low and simmer, uncovered, 
   stirring occasionally, for 15 minutes, or until liquid has reduced slightly and 
   flavors are well blended. Discard thyme stems. Season with salt and pepper.
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Homemade Pizza Dough
Serves: 4
Prep Time: 55 minutes 
Make-Ahead: The pizza dough can be made up to 1 day ahead. If making dough 
ahead, refrigerate dough to allow it to double in volume slowly, rather than rise quickly 
at room temperature.

INGREDIENTS
1 1/4 cups lukewarm water (110° to 115°F)
2 tsp. honey
1 packet (2 1/4 tsp.) active dry yeast
3 cups unbleached all-purpose flour, plus more for dusting
1 tsp. fine sea salt 
1 tbs. olive oil

METHOD
1. In small bowl or 2-cup measuring cup, whisk water, honey, and yeast to blend. 
   Set aside for 5 minutes, or until foamy. Stir to dissolve yeast.

2. In food processor, pulse flour and salt to combine. With machine running, pour 
   in yeast mixture and oil and process until dough forms a ball. Transfer dough 
   to work surface and knead 3 minutes, or until dough is smooth and elastic. Do 
   not add too much flour. The dough will be tacky but should release cleanly 
   from your hands.

3. Divide dough in half and gently form each half into a ball. Place on floured 
   rimmed baking sheet and dust the tops with flour. Cover with plastic wrap. 
   Let stand in warm, draft-free place for about 45 minutes, or until dough 
   doubles in volume.
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SET INCLUDES
• 12.75-inch Perforated Pizza Pan
• 14.75-inch Jumbo Deep Dish Pizza Pan
• 10.5-inch Standard Deep Dish Pizza Pan

PRODUCT INFORMATION
• Thick carbon steel durable enough for professional bakers
• Exclusive Dura-Bake® finish: great release and scratch resistant
• Oven safe to 450°F (not broiler safe)

 

DURA-BAKE NON-STICK COATING:
• 4 layers of non-stick coating
• 8 x stronger than non-reinforced coatings
• High performance food release
• Easy clean up
• PFOA free
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