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.https://en.m.wikipedia.org/wiki/Chicago-style_pizza

The marinara cooking method is:

1. Saute` 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 suger 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. 

Everything went really well, except the marinara sauce amount was not accurate, which made it looks too little, so I added more ready-made marinara sauce. 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. Which made it take longer. 
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