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Baking Chicago-style pizza
  	 I had the deep-dish Chicago pizza once in Chicago, and since then I was craving it and wants to do it at home. 
Chicago-style pizza is pizza prepared according to several different styles developed in Chicago. The most famous is the deep-dish pizza. The pan in which it is baked gives the pizza its characteristically high edge which provides ample space for large amounts of cheese and a chunky tomato sauce. 

The marinara cooking method is:
1. Sauté` onion and green pepper.
2. Add garlic
3. Add small diced tomato
4. Add tomato juice, herbs, and seasoning.
5. After it comes to boil, keep it to simmer for two hours.

The pizza dough method:

1. Add yeast and sugar to warm water and let it rests for 10 minutes
2. In a mixer add bread flour, corn flour, and salt, and start mixing slowly
3. Add yeast in stages to the mixer, until it hooks
4. In an oily bowl add the dough and let it rest for 10 minutes.

We have everything ready, so we need to make the deep-dish Chicago pizza now:

1. Roll the dough and make into a circle.
2. Place the dough in oily cast iron.
3. Cut edges and extras to make it even to the edge of the iron cast.
4. Place dough in the oven for 10 minutes.
5. Place the sliced mozzarella nicely into the dough.
6. Add a grated mozzarella.
7. Then add a pepperoni (optional).   
8. Add more grated mozzarella.
9. With a soup, ladle distribute the marinara sauce on top of everything. 
10. Place the pizza in a heated oven for 45 minutes.
11. Let it rest for 5-10 minutes before service.
12. Enjoy it!
                       Results and summary of the process. 
I knead the dough for about ten minutes because I wanted it to be smooth and elastic .I cut off a small piece of the dough and when I stretched the part that I could see ,I was able to see my fingers through the dough without it getting torn apart which was a sure prove that it was ready. Everything went really well, except the marinara sauce amount was not accurate, which made it look too little, so I added more ready-made marinara sauce to make it look a bit bigger. When I placed the dough in the Iron cast, the dough was not big enough to cover all sides of the pan. Then due to the oven’s setting the oven was set off while pizza is cooking. The temperature of the room had some effects on the dough and hence it affected the timing that I took to bake the pizza. When I placed the dough in an oiled bowl, to prove it in a warm place it was a slow because the temperature of the room was low.  Which made it take longer. When I cut the edges, there was some error in cutting but I tried my best in keeping it a good shape. I took the extras out in order to make the pizza look even to the edge of the iron cast. I waited for the dough to rise and then I took it out and knocked it in the air. I divided the dough into two parts and I made each part into a shape of the ball and covered with ab damp cloth and allowed it to prove again. I placed the dough in the oven a bit longer.
I had o transfer the pizza base onto a plastic chopping board and I dusted it with mozzarella, I used the tray because it will be easier to slide the pizza base directly on to the pizza stone.(Rudan and Barbano,60) After I added mozzarella, it was looking attractive and taste. I ladled up to 60ml of marinara sauce over the center of the dough and created a surface for spreading my toppings. I had leave it leave a little space in order to prevent the sauce from bubbling over the edge of the pizza and it would have resulted into a mess.   I chose to cover the surface with half of the tomato sauce and toppings pepperoni. I continued adding the toppings in a regulated manner in order to prevent the risk of drowning out the flavors instead of allowing them to complement one another. The result was awesome. The pizza had to cook for long because of the in accurate amounts of ingredients that I had put. 
I placed the pizza in the oven to cook for about forty-five minutes. I immediately removed when it turned to golden brown. I also rotated the pizza for some time because I wanted to ensure that there was even browning. After the pizza had cooled for several minutes for easy handling, I sliced it into serving portions and enjoyed. It was a very delicious pizza.
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