
Deep-Dish Pizza Supreme 
 

Whether you think of Pizzeria Uno, Pizza Hut, Red Baron or Gino’s East, you 

know what deep-dish pizza means—a thick, chewy crust topped with loads of 

ingredients. My supreme-style pizza is piled high with pepperoni, Canadian 

bacon, bell peppers, onions and olives. 

Makes: Two 9-inch pizzas   Prep Time: 20 minutes (plus rising)   Cook Time: 25 minutes 

 
------------------------------------------------------------------------------------------- 

 

1 recipe My Gluten-Free Sandwich Loaf Bread and Pizza Mix (below), plus more 
for dusting 
1¾ cups lukewarm water 
2 large eggs, at room temperature 
8 tablespoons olive oil 
½ cup store-bought or homemade pizza sauce 
1½ cups shredded dairy-free mozzarella-style cheese 
2 ounces Canadian bacon, diced 
12 small slices gluten-free pepperoni 
½ red bell pepper, thinly sliced 
½ green bell pepper, thinly sliced 
½ cup thinly sliced red onion 
2 tablespoons sliced black olives, drained, for sprinkling 
 
------------------------------------------------------------------------------------------- 

 

1. Place the bread mix in the bowl of a stand mixer. Using the paddle attachment and 

with the motor on low speed, add the water, eggs and 2 tablespoons of the oil until 

combined. Increase the speed to medium and beat for 3 minutes. Divide the dough 
into 2 equal pieces. 
 

2. Preheat the oven to 400˚F with a rack in the middle. 

 

3. Divide the remaining 6 tablespoons olive oil between two 9-inch round cake pans. 

On a piece of parchment paper lightly dusted with flour, roll each dough piece out to a 
9-inch circle. Place in the pans, cover loosely with plastic wrap and let rise at room 

temperature until doubled in size, about 1½ hours. 
 

4. Dollop each pizza round with half of the sauce, sprinkle with half of the mozzarella 

and top with half of the toppings. 
 

5. Bake the pizzas until golden and bubbling, about 25 minutes. Let cool slightly. 

Remove each pizza to a cutting board and, using a pizza cutter or serrated knife, cut 

into 4 to 6 pieces and serve. 



My Gluten-Free Sandwich Loaf Bread and Pizza Mix 
 
Makes: About 3½ cups   Prep Time: 10 minutes 

 
1 cup plus 2 tablespoons (160 g) cornstarch 
½ cup (90 g) potato starch 
½ cup (80 g) rice flour 
½ cup (70 g) millet flour 
¼ cup (53 g) golden flaxseed meal 
¼ cup (27 g) raw organic rice protein powder, such as Growing Naturals 
2 tablespoons (18 g) psyllium husk powder 
2 teaspoons (10 g) baking powder 
1½ teaspoons (9 g) salt 
1 teaspoon (3 g) xanthan gum 
2 tablespoons (30 g) granulated sugar 
1 ¼-ounce (8.75 g) package active dry yeast 
¼ teaspoon (500 mg) vitamin C powder 
 

 

In a large bowl, whisk together all the ingredients. Transfer to an airtight 

storage container. (The mix keeps in a cool, dry place or refrigerated for up to 
6 months.) 
 


