Kevin’s Patented PRIVATE
Vegan Pizza

Dough

*  1 prepackaged pizza dough roll
Topping

*  8 ounces spinach
*  1+½ cups Tofu
*  1+½ tsp. oil 

*  Juice of 1 lemon
*  2 tbsp. Shoyu (soy) sauce
*  4 tbsp. sunflower oil
*  2/3 cup Soya milk
*  1 to 1+½ medium onion, chopped fine
*  Pinch of salt, ½ to 1 tsp. Basil, Oregano, Paprika, and other pizza spices

*  (OPTIONAL) 2 small fresh tomatoes and/or 8 oz. Tomato paste 

Tofu Topping: Wash the spinach, shake dry and chop.  Cook it in its own juices in a covered pan until soft -- about 5 to 8 minutes.  Drain and set aside. 

Crumble the tofu into a blender or food processor. Add the lemon juice, shoyu, 2 tbsp. of the oil, the soya milk, and the salt. Mix to a thick, creamy consistency. Adjust the seasoning if desired.  Throw in the chopped spinach and blend briefly.

Chop the onions and fry them in the remaining oil until lightly browned (carmelized), then add the spinach/tofu cream.

Dough: Roll out the dough and line an 9x12-inch rectangular pan or pizza plate. 
Assembling the Pizza:  If desired, slice the tomatoes thin and spread them evenly over the dough.  Spread the tomato sauce in a thin layer over the dough.  (Use sparingly because the dough gets burned outside and uncooked inside if the topping is too thick.)  Pour and spread the spinach/onion/tofu topping evenly over the dough.

Bake per the pizza dough directions, but about 50 degrees less heat – usually this means 400 degrees for 15 minutes.  In order to get the tofu topping to set, bake until the dough is golden brown, then turn off the heat and leave the pizza in the oven for another 15-20 minutes with the door cracked open.  Pizza dough will be just on the verge of burnt.  Remove pizza from the oven and allow to cool for about 10 minutes before slicing. 

