
Calzones 

 

 1 recipe Pizza Dough, refrigerated for at least 8 hours 

 Unbleached bread flour or semolina flour, for dusting 

 1/2 cup No-Cook Tomato Sauce 

 1 cup low-moisture mozzarella or other soft melting cheese  

 1/2 cup filling (see choices below) 

 30 mL grated Parmigiano-Reggiano 

 Olive oil, for brushing 

 Kosher salt (optional) 

Filling ideas: Use one or more of the following (1/2 cup total): 
 Crumbled, cooked bacon 
 Crumbled, cooked sausage 
 Sliced, sautéed mushrooms 
 Sautéed onions 
 Steamed broccoli 
 Sautéed bell peppers 
 Cooked (or canned, drained) artichoke hearts 
 Chopped garlic 
 Chopped fresh herbs, such as basil or parsley 

 
Take the dough out of the refrigerator, set it on a lightly oiled work surface, and divide into 2 equal pieces of 
about 7 oz. each. Roll each piece into a tight ball. Line a baking sheet with parchment and lightly oil it with 
olive oil or cooking spray. Set each ball at least an inch apart on the parchment. Lightly spray or brush the balls 
with olive oil and cover loosely with plastic wrap. Let the dough warm up and relax at room temperature for 1-
1/2 to 2 hours. 

Shape the dough: 
Position a rack in the center of the oven and heat the oven to 500°F (a baking stone is optional). Fill a small 
bowl with bread flour, or semolina if using, and dust a clean work surface with a generous amount. 

With floured hands, transfer one of the dough balls to the floured work surface. Sprinkle lightly with flour and 
press it with your fingertips into a round disk. With a rolling pin, roll the dough out into an oval or round shape 
about 3/16 inch thick and 9 inches across. Dust with flour as necessary to prevent sticking. If the dough resists 
rolling and springs back, let it rest for a few minutes and move on to the next dough ball. Roll out the other 
dough ball. 

Fill and bake the calzones: 
Brush the edge of a dough round with cool water to make a damp band about 1/2 inch wide all the way around. 
Spread 30 mL of the sauce over the lower half of the dough. Sprinkle 1/2 cup of the mozzarella over the sauce, 
and then top with one-half of the filling ingredient(s) and 1 Tbs. of the Parmigiano. Fold the top half of the 
dough over the filling. Crimp the dough either with fingers or a fork, sealing the damp edge tightly. Transfer 
the calzone to a baking sheet lined with parchment. Repeat with the remaining dough circle and filling 
ingredients. Brush the tops with olive oil, sprinkle lightly with kosher salt, if you like, and cut three steam 
vents in each. 

Put the baking sheet in the oven (on the baking stone, if using) and reduce the oven temperature to 450°F. 
Bake until the crust turns a rich golden brown, 12 to 15 minutes. Remove from the oven and cool for 3 minutes 
before serving. 


