
INTRODUCTION (What is the topic/change?) 

Pizza is a favorite dish to many people. It is also one of my favorite foods that I enjoy most. I therefore decided to prepare it at home for the first time. I already had the ingredients with me i.e. dough, sauce, some toppings and cheese as well. As I continued preparing I realized that I had made two mistakes, one of them being that I had put so many topping on the pizza and I also set the oven temperature at 350°F. I realized the pizza I prepared was not as tasty as I had thought it would be. 

OBJECTIVE (Why is this best topic/change?)

 Pizza is my favorite dish. I can’t compare it with any other kind of food. One afternoon I challenged myself to prepare pizza for the first time in my life. The first thing was to make sure that I had all the ingredients with me. As I started preparing, I put more toppings on pizza thinking that it will be sweeter only to realize later that, it was a mistake, pizza was unevenly cooked. I also set medium oven temperatures of 350°Fm my thought was this temperature was sufficient but my pizza had a soggy crust. However, the pizza that I prepared was not good at all, it was somehow tasteless.  


SOLUTION 	(What will this help?)

I had always seen my mother preparing pizza but I had not made up my mind to prepare it on my own.  I leant that it is important to limit the thinner crust by only using like two or three toppings to make sure that it is evenly cooked. Setting an oven temperature to approximately to 500°F ensures that the pizza cooks quickly and gives it attractive golden crust. I leant it the hard way, next time when I prepare pizza I will make sure that I use fewer toppings and also set the oven temperatures to be so high. 

CONCLUSION (Results after recommended changes, any supportive facts)

In conclusion, I made a few mistakes while cooking the pizza but i learned how to make a good one. My mistakes were using much more toppings and also lowering oven temperatures. Lower temperatures can work for some other recipes but not pizza. All this is to avoid cooking pizza that is unevenly cooked that has toppings that are undercooked and with a burnt crust. 
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