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By SARA MOULTON
Associated Press

Make pizza from scratch for a 
Super Bowl party? Come on! Why 
bother when you can snap your 
¿�QJHUV�DQG�KDYH�LW�GHOLYHUHG�WR�\RXU�
door?

Here’s why: Homemade pizza 
tastes better than anything you can 
buy and it takes much less time and 
effort than you would think. Making 
the dough takes just 10 minutes. 
Then, during the next hour while the 
\HDVW�LV�ZRUNLQJ�LWV�PDJLF��\RX�KDYH�
SOHQW\�RI�WLPH�WR�SUHSDUH�ZKLFKHYHU�
toppings you and your guests are 
hankering for — shredded cheeses, 
VOLFHG�PHDWV��YHJHWDEOHV��ZKDWHYHU�

The trick is to mix and “knead” 
the dough in a food processor 
rather than by hand. It’s quicker and 
cleaner that way. And as long as you 
measure the ingredients accurately 
�JRLQJ�E\�ZHLJKW��QRW�YROXPH��DQG�
GRQ¶W�DGG�YHU\�KRW�ZDWHU��WKLV�GRXJK�
is failure-proof.

This recipe makes enough dough 
for six 9- to 10-inch pizzas. You’re 
ZHOFRPH�WR�LQYLWH�PRUH�DGYHQWXURXV�
guests to roll out and top their own 
dough. Otherwise, roll out the dough 
ahead of time and pre-bake the 
crusts for them, which speeds up the 
¿�QDO�FRRNLQJ�WLPH��3UH�EDNLQJ�WKH�
FUXVWV�DOVR�PDNHV�WKHP�HYHQ�FULVSLHU�
than usual.

For years, I found stretching out 
pizza dough to be a pretty frustrat-
ing process. I’d roll it out in one 
direction and it would spring right 
back at me. I’d roll it in another 
direction and the same darn thing 
would happen. Then one day a 
Sicilian pal of mine passed along her 
mother’s method; she rolled it out on 
a counter that was lightly oiled, but 
QRW�GXVWHG�ZLWK�DQ\�À�RXU��(XUHND��
In this scenario, the dough doesn’t 
roll back; it sticks to the counter. In 
just a few rolls, you’re looking at a 
perfectly round, perfectly thin pizza 
shell.

One last note: Encourage your 
JXHVWV�WR�DYRLG�PDNLQJ�'DJ�
ZRRG�VW\OH�SL]]DV��3LOLQJ�RQ�WRR�
many toppings sogs up the crust. 
6WLFN�WR�WKH�DPRXQWV�,¶YH�UHFRP�
PHQGHG�DQG�HYHU\RQH�ZLOO�HQG�XS�
with his own excellent personal 
pizza. In fact, chances are the pizza 
will turn out better than the game.

HAVE-IT-YOUR-WAY 
PERSONAL PIZZAS

6WDUW�WR�¿�QLVK��1 1/2 hours (30 
PLQXWHV�DFWLYH�

6HUYLQJV��6
)RU�WKH�GRXJK�
����FXSV���������RXQFHV��DOO�SXU�

SRVH�À�RXU

• 1/4-ounce package (2 1/4 tea-
VSRRQV��TXLFN�ULVLQJ�\HDVW

• 1 teaspoon sugar
• 1 teaspoon table salt
• 1 cup lukewarm water (95 F to 

����)�
��������WDEOHVSRRQV�H[WUD�YLUJLQ�

ROLYH�RLO��SOXV�H[WUD
• 1 1/2 cups marinara sauce
• 3 cups coarsely grated moz-

zarella, cheddar, Monterey Jack or 
other good melting cheese

2SWLRQDO�WRSSLQJV�
• Mushrooms, sliced and sauteed 

in oil
• Salami or prosciutto, cut into 

thin strips
• Roasted red peppers, chopped
• Green bell peppers, cut into thin 

strips
• Red or yellow onion, thinly 

sliced
• Loose Italian sausage, browned
• Fresh tomatoes, chopped
To prepare the dough, in the 

ERZO�RI�D�IRRG�SURFHVVRU�¿�WWHG�ZLWK�
WKH�PHWDO�EODGH��FRPELQH�WKH�À�RXU��
\HDVW��VXJDU�DQG�VDOW��3XOVH�RQFH�
or twice. Add the water and oil, 
then process until a dough forms. It 
should be soft and slightly sticky. If 
LW�LV�WRR�VWLFN\��DGG�À�RXU����WDEOH�
spoon at a time. If it is too stiff, add 
water 1 tablespoon at a time.

Lightly oil a large bowl. Shape 
the dough into a ball and place in the 
oiled bowl, turning the dough to coat 
HYHQO\�ZLWK�RLO��&RYHU�WKH�ERZO�ZLWK�
plastic wrap and let rise in a warm 
place until double in bulk, about 1 
hour.

Once the dough has risen, heat 
WKH�RYHQ�WR�����)��$UUDQJH�D�UDFN�
RQ�WKH�RYHQ¶V�ORZHVW�VKHOI��/LQH�
multiple baking sheets with kitchen 
parchment. You may need to work in 

batches.
'LYLGH�WKH�GRXJK�LQWR���HTXDO�

pieces. On a lightly oiled surface, 
one at a time roll out each piece of 
dough into a 9-inch circle. Transfer 
each piece of dough to a parch-
ment-lined baking sheet. If working 
in batches, transfer, assemble and 
bake as many pizzas as you can, 
then repeat the process reusing the 
baking sheets.

Top each pizza with about 1/4 
FXS�RI�PDULQDUD��VSUHDGLQJ�LW�HYHQO\�
to within 1/2 inch of the edge of 

the dough. Sprinkle with 1/2 cup of 
the cheese. Finish with 3/4 cup of 
optional toppings.

%DNH�WKH�SL]]DV�RQ�WKH�RYHQ¶V�
lowest rack until the bottom is gold-
en and the cheese is melted, about 
7 minutes. For a crispier crust, roll 
out each piece of dough into a 9- to 
10-inch circle, transfer it to a baking 
sheet and smooth it out. Bake it for 3 
PLQXWHV��5HPRYH�WKH�FUXVW�IURP�WKH�
RYHQ��DGG�WKH�WRSSLQJV��WKHQ�EDNH�
until the cheese is melted, about 
another 5 minutes.

Nutrition information per serv-
ing: 440 calories; 130 calories from 
fat (30 percent of total calories); 14 
g fat (8 g saturated; 0 g trans fats); 
30 mg cholesterol; 54 g carbohy-
GUDWH����J�¿�EHU����J�VXJDU�����J�
protein; 1110 mg sodium.

———
Sara Moulton was executive chef 

DW�*RXUPHW�PDJD]LQH�IRU�QHDUO\����
years, and spent a decade hosting 
several Food Network shows. She 
currently stars in public television’s 
“Sara’s Weeknight Meals.” 

,Q�WKH�6XSHU�%RZO�RI�SL]]D��WKLV�',<�EHDWV�WDNH�RXW�DQ\�GD\

AP Photo/Matthew Mead

This Dec. 15 photo shows have it your way personal pizzas in Concord, N.H. Homemade pizza tastes
better than anything you can buy and it takes much less time and effort than you would think. 

By GIOVANNA DELL’ORTO
Associated Press

(5*�&+(%%,��0RURFFR� �$3��
— The bright black silhouettes 
RI� RXU� WKUHH�FDPHO� FDUDYDQ� VKRQH�
against a tall sand dune like a back-
ground drawing of the Three Kings 
LQ�D�1DWLYLW\�VFHQH�

While Georgie, as I had nick-
named my blonde dromedary cam-
el, plodded through this remote 
corner of Morocco at the edge of 
WKH� 6DKDUDQ� 'HVHUW�� ,� ZDV� WUDQV�
¿�[HG�E\�RXU�UHÀ�HFWLRQ�²�EHFDXVH�
it was well past sunset and there 
was no moon.

With the complete lack of arti-
¿�FLDO�OLJKWV��WKH�YDXOW�RI�VWDUV�ZDV�
bright enough to cast shadows, but 
I was struck by how this desert 
constantly upends expectations.

Shadows without light, lux-
uriant bursts of palms among 
stretches of barren land where 
\RX¶G� VZHDU�\RX¶OO�QHYHU� VHH�ZD�
ter again, canyon rock formations 
WKDW�WXUQ�RXW�WR�EH�IRUWL¿�HG�YLOODJHV�
²�D�WKUHH�GD\�JXLGHG�GULYLQJ�ORRS�
from Marrakech to the dunes of 
Erg Chebbi in early summer was 
one mirage-like surprise after an-
other.

After all, I was following one 
of Africa’s most mythic, and his-
toric, trading routes: the road to 
Timbuktu, lined with centuries-old 
castles, oases and the occasional 
camel-crossing road warning.
'81(�5,',1*�
DROMEDARIES

While he liked to play pop 
hits and discuss U.S. immigration 
SROLFLHV� LQ� À�XHQW� (QJOLVK�� 6DLG�
$KQDQD��P\�GULYHU�DQG�JXLGH�IURP�
WKH�'HVHUW�0DMHVW\�WRXU�FRPSDQ\��
had grown up in a nomadic fam-
ily, herding camels among these 
dunes. 

,W�WRRN�KLP�D�PLQXWH�LQ�D�YLOODJH�
sewing store to wrap 10 feet of tur-
quoise fabric around my head into 
a sand-proof turban called a shesh, 

JHWWLQJ� PH� UHDG\� IRU� OHDYLQJ� WKH�
road behind, stepping out into the 
dunes and onto the kneeling camel 
for a sunset ride.         

:DYHULQJO\� SHUFKHG� DERYH�
Georgie, I watched the nomad-
ic encampments disappear as we 
climbed nearly 500 feet up the 
dunes. I clambered up barefoot for 
the last leg into a sea of orange and 
pink sand.

On the way back, another guide, 
who was leading us on foot in his 
À�RZLQJ� EOXH� UREH�� DVNHG� ZKDW�
sounded like an either-or question, 
of which I only understood the 
word jamal, camel in Arabic — so 
of course I picked that choice.

That’s how a couple from Lon-
don and I lucked into riding more 
than an extra hour in the brilliantly 
lit, eerily silent night to our camp 
of wide, round tents nestled in 
the lower dunes. It turns out I had 
declined car rides for the last few 
miles.     
'(6(57�&$1<216

1RW�DOO�P\�WUDYHOV�ZHUH�E\�FDP�
el. With temperatures exceeding 
118 F, the air-conditioned SUV 
FDPH�LQ�KDQG\�DV�ZH�WUDYHOHG�PRUH�
WKDQ� ����PLOHV� RYHU� VWHHS�PRXQ�
tain passes and into pink canyons 
EDUHO\�ZLGH�HQRXJK�WR�WUDYHUVH�

7KH� URDGV� FOLPELQJ� RYHU� WKH�
High Atlas Mountains to the 7,414-
IRRW�&RO�GX�7LFKND��RU�ZHDYLQJ�LQ�
DQG� RXW� RI� WKH� 'DGHV� *RUJH�� DUH�
contorted enough for any Marrake-
ch snake-charmer. 

%XW� ,� ZDV� WRR� EXV\� PDUYHOLQJ�
at the unfolding landscape to feel 
WKH�WXUQV��&RORUOHVV�À�DWQHVV�WXUQHG�
LQWR�D�ULYHU�OLQHG�E\�EORRPLQJ�SLQN�
ROHDQGHUV�LQ�WKH�'DGHV�*RUJH�DQG�
into sheer cliffs tall enough to 
block the sun in the Todra Gorge.     
SAND CASTLES 
$1'�&$6%$+6

The most astonishing eye trick 
is to behold what nomadic and 
%HUEHU�FLYLOL]DWLRQV�RYHU�FHQWXULHV�

KDYH�HNHG�RXW�RI�WKLV�GHVHUW��
:KHUHYHU� WKHUH� LV� ZDWHU� DUH�

EXUVWLQJ�JURYHV�RI�GDWH�SDOPV��RO�
LYH�DQG�SRPHJUDQDWH�WUHHV��-XVW�DI�
ter the Skoura oasis, Said jumped 
out of the car and came back trium-
SKDQWO\� KROGLQJ� D� IUDJUDQW� 'DP�
ask rose — improbably, the area 
around Kela’a M’gouna is famous 
IRU�LWV�À�RZHUV�

/LWHUDOO\�FDUYHG�RXW�RI�WKH�VDQG�
DQG�URFN�DUH�VFRUHV�RI�IRUWL¿�HG�YLO�
lages, casbahs, and turreted cas-
WOHV��NVDUV��WKDW�VHUYHG�FDUDYDQV�IRU�
D� WKRXVDQG�\HDUV�DORQJ� WKH�'DGHV�
DQG�'UDD�YDOOH\V�

From basic square houses to 
PDVVLYH� IRUWV�� WKH\�DUH�PDGH�RI� D�
pressed mixture of clay and straw 
called pise and decorated with 
FDUYHG�JHRPHWULF�SDWWHUQV�UHPLQLV�
cent of indigenous arts from New 
Mexico to Mali.    

3HUIHFWO\� SUHVHUYHG� $LW� %HQ�
Haddou and Tamnougalt looked 
OLNH�VWDJH�VHWV�²�0RURFFR¶V�PRYLH�
capital, Ourzazate, is nearby.

But in their narrow alleys, I 
FDPH�XSRQ�À�DSSLQJ�ODXQGU\�OLQHV��
a transport donkey parked outside 
a garden and a public hammam 
bath — the ancient routines of dai-
ly life. 

I had meals of herb salads, lamb 
skewers and sweet mint tea in cool, 
clay courtyards that in other times 
sheltered traders and their camels.      

$V�ZH�GURYH�DZD\��,�NHSW�ORRN�
ing back until the earthen walls 
DQG� XQSDYHG� VWUHHWV� PHOWHG� LQWR�
the shimmering desert, disappear-
ing like another mirage.    

Experience the treasures of the Moroccan desert

AP Photo/Giovanna DellíOrto

This June 2013 photo shows Nkob, its casbahs and date palm 
groves, in Moroccoís Draa Valley. Structures found across the re-
gion range from basic square houses to massive forts.

AP Photo/Giovanna DellíOrto

This June 2013 photo shows a detail of a tower at Ait Ben Haddou 
in Moroccoís Ouarzazate province. Ait Ben Haddou is a UNESCO 
World Heritage site, an example of the region’s distinctive cas-
bahs  and ancient fortifi ed villages built from a pressed mixture 
of clay and straw. 

AP Photo/Giovanna DellíOrto

This June 2013 photo shows a camel being led across the sand dunes in Erg Chebbi, Morocco, at the edge of the Saharan desert. The route from Marrakech, Morocco, to 
the Saharan desert follows one of Africaís most mythic and historic trading routes: the road to Timbuktu, lined with centuries-old castles, oases and the occasional cam-
el-crossing road warning. 

AP Photo/Giovanna DellíOrto

This June 2013 photo shows camels resting in sand dunes on a sunset ride in Erg Chebbi, Morocco, 
at the edge of the Saharan desert. 

Sand dunes & camels

AP Photo/Matthew Mead

This Dec. 15 photo shows the making of a have it your way personal pizzas in 
Concord, N.H. 

By MICHELLE LOCKE
Associated Press

What wine pairs best 
with Chinese takeout? Short 
answer: beer.

The truth is, typical take-
RXW��ZLWK�LWV�EROG�À�DYRUV�RI�
ginger, chili and soy sauce, 
LV�HQRXJK�WR�VWXPS�HYHQ�WKH�
VDYYLHVW�VRPPHOLHU�

³+DYLQJ�D�&KLQHVH�ZLIH�
and spending holidays eating 
my mother-in-law’s cook-
LQJ�KDV�JLYHQ�PH�SOHQW\�RI�
opportunities to experiment 
matching wines to Chinese 
food, and it’s not so easy,” 
says Alder Yarrow, San Fran-
cisco-based founder of the 
popular site Vinography.com 
and author of “The Essence 
of Wine.”

But there’s hope for those 
who want wine with their 
wontons: Think German.

“The stuff in takeout 
Chinese that really wreaks 
KDYRF�ZLWK�ZLQH�LV�WKH�VSLF\�
VWXII��LQ�SDUWLFXODU�KHDY\�
ginger and chili paste,” says 
Yarrow. “But all but the most 
extreme concentrations of 
these ingredients can still 
¿�QG�D�QLFH�PDWFK�LQ�OLJKWO\�
sweet riesling and off-dry 
gewurztraminer (another 
*HUPDQ�ZKLWH�ZLQH���ERWK�
of which are by far the best 
pairings with Chinese food 
around.”

That is unless you’re 
ordering General Tso’s 
chicken, the sweet and spicy 
fried chicken dish that is an 
occasional guilty pleasure 
for Yarrow. “There’s really 
no wine that can deal with 
the sweet, double-fried crazi-
ness of that dish.”

But for the rest of the 
menu, here are some pairing 
suggestions from Yarrow 
and others.
5,(6/,1*

7KH�RYHUDOO�JR�WR�ZLQH�
for Chinese takeout. Yar-
URZ�OLNHV�KLV�DW�WKH�OHYHO�
of sweetness designated as 
³VSDWOHVH�´�<RX¶OO�¿�QG�WKLV�
RQ�WKH�ODEHO��'LWWR�IRU�$QG\�

Myers, master somme-
lier and wine director of 
chef Jose Andres’ Think-
FoodGroup in Washington, 
'�&���ZKR�DGPLWV�WR�EHLQJ�³D�
bit of a lunatic” about spat-
lese riesling and the duck 
noodle soup from Chinatown 
([SUHVV��D�'�&��&KLQDWRZQ�
institution.
63$5./,1*

Crisp and dry bubbly 
is another crowd-pleaser. 
Tamer Hamawi and Elise 
Rosenberg, principals and 
EHYHUDJH�GLUHFWRUV�RI�WKH�
Brooklyn restaurants Colo-
nie and Gran Electrica, rec-
ommend sesame pancakes 
with Champagne and fortune 
cookies with moscato d’Asti, 

the Italian sparkler. And 
don’t forget rosé sparkling 
wines.
0$/%(&

Try this rich, red wine 
from Argentina with equally 
rich dishes, such as bar-
becued pork or spareribs, 
DGYLVHV�<DUURZ�
MAI TAIS

6N\H�/D7RUUH��EHYHUDJH�
director of New York’s 
restaurant group The Meat-
ball Shop, recommends 
pairing sesame chicken with 
D�PDL�WDL��³'DUN�UXP�DQG�
orgeat taps into the rich, 
toasty, nutty, sweetness of 
the chicken glaze while the 
citrus brightens the dish with 

acid.”
And for more along the 

FRFNWDLO�OLQH��.HYLQ�'HQWRQ��
ZKR�RYHUVHHV�WKH�FRFNWDLO�
program at Alder, the New 
York restaurant run by inno-
YDWLYH�FKHI�:\OLH�'XIUHVQH��
has these suggestions for 
pre-dinner drinks to get you 
in the takeout spirit. Try 
mixing a spicy rye whiskey 
with ice-cold ginger beer 
and a squeeze of lime to cool 
chili heat. On a cold day, add 
a splash of aged rum to hot 
oolong tea with an orange 
peel “for a soothing, contem-
SODWLYH�WDNHRXW�VHVVLRQ�´
6$,621�%((5

Saison beer, also known 
as farmhouse ale, is a good 
match with its generally 
GU\�À�DYRU�SUR¿�OH��$V�SURXG�
Brooklynites, Hamawi and 
Rosenberg recommend 
Brooklyn Brewery’s Sorachi 
Ace for its lemon charac-
teristics and earthy peppery 
notes, a good choice for 
spicy and garlicky Sichuan 
dishes. And for something a 
OLWWOH�PRUH�ZLGHO\�DYDLODEOH��
Myers, of ThinkFoodGroup, 
“will admit to wrecking 
Miller High Life” with 
steamed dumplings in garlic 
YLQHJDU�
6+(55<

Eben Klemm, partner 
DQG�EHYHUDJH�GLUHFWRU�RI�
King Bee in New York City, 
has a wine pairing with an 
LQJHQLRXV�WZLVW��6HUYH�DJHG�
sherry and soda (or lemon 
VRGD��RYHU�LFH�DQG�XVH�WKH�
orange wedges that come 
ZLWK�GHOLYHU\�DV�D�JDUQLVK��
Also, make things easy 
RQ�\RXUVHOI�DQG�VHUYH�WKDW�
sherry in plastic cups. “The 
whole point of takeout is that 
no one has to do dishes, am I 
right?” says Klemm.

Yes.
———

Yarrow’s site: http://www.
vinography.com 

Michelle Locke tweets at 
https://twitter.com/Locke—
Michelle

Think beer, German wines when pairing with Chinese 

AP Photo/Matthew Mead

This Jan. 5 photo shows pairing wine and Chinese 
takeout food in Concord, N.H. The bold fl avors of Chi-
nese takeout require an equally bold spirit to com-
mend wine pairings. 

 Supporting local businesses, will 
 also support members of your own 
 community that pay taxes, serve 

 on committees, teach our children, 
 and serve our needs.

 Every dollar that is spent locally 
 helps retain our local businesses, 

 and benefits the future of our 
 community.
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 Exploring Boardman, 
 Hermiston, Pendleton 

 &  Beyond!

 Sage Center

 Sage Center
 101 Olson Rd. - Boardman, OR
 541-481-7243
 www.visitsage.com/home 
 Interactive Visitor Center

 The Bistro at Bellingers
 1823 S Hwy 395 - Hermiston, OR 97838
 #541-289-2355
 www.bellingerfarms.com/

 thebistroatbellingers 
 Mon - Sat 8am - 5pm

 The Bistro at Bellinger’s


