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Crazy Crust Pizza Unique Pan
Pizza

The Magic of a Crazy Crust

Have you ever wished for pizza without all the kneading? This recipe is
for you. The crust is just a simple batter you pour. It puffs up around the
toppings all by itself. It feels like a little kitchen miracle every time.

| first made this on a busy Tuesday. | had no time for a regular dough.
My grandson called it my “crazy good” pizza. The name just stuck. It's
now our favorite lazy-day dinner. What is your go-to meal when you are
short on time?
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A Little Story From My Kitchen

| remember one rainy afternoon. My granddaughter was helping me.
She poured the batter into the pan. It looked so thin and plain. She was
sure it would not work.

Then we watched it through the oven window. It rose up around the
pepperoni. It made a perfect little wall for the sauce. Her eyes got so
wide. | still laugh at that surprised look on her face. This matters
because cooking should be fun and a little surprising.

Why Room Temperature Matters

You see the eggs and milk need to be room temperature. This is a small
but important step. Cold ingredients can make the batter lumpy. Room
temp ones mix in smoothly.

A smooth batter makes a better crust. It rises evenly in the oven. This
little tip makes a big difference in how your pizza turns out. It’s a good
habit for all your baking. Do you usually remember to take your eggs
out ahead of time?

The Topping Trick

Here is the fun part. You put the pepperoni on first. Right onto the raw
batter. Then you bake it. The crust comes up and hugs the pepperoni. It
gets a little crispy.

Then you add the sauce and cheese. This keeps the crust from getting
soggy. Fun fact: This method also lets the pepperoni flavor bake right
into the crust. Doesn’t that smell amazing when it's in the oven?
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A Pizza For Sharing

This pizza bakes in a big pan. It is perfect for feeding a crowd. Or for
having leftovers the next day. | love recipes that bring people to the
table.

Food is about more than just eating. It is about the talk and the laughter
around the meal. This matters because those shared moments are what
we remember. What is the best thing you have shared with friends or
family lately?

Ingredients:
Ingredient Amount Notes
All-purpose flour 1 cup (1259) For the crust
Italian seasoning 1 teaspoon For the crust
Kosher salt 1 teaspoon For the crust
Black pepper Ys teaspoon For the crust
Large eggs 2 Room temperature, for the crust
Whole milk %3 cup (1639) Room temperature, for the crust
Pepperoni slices 1 cup (5 ounces) About 75 slices, for topping
Pizza sauce 1 cup (2579) For topping
Mozzarella cheese 2 cups (113g) Shredded, for topping
Parsley Optional For garnish
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Crazy Crust Pizza Unique Pan Pizza

My Crazy Crust Pizza: A Fun Kitchen
Surprise

Hello, my dear! Let’s make a pizza together. This one is a little different.
The crust makes itself right in the pan. | still laugh at the first time |
tried it. | thought, “This can’t possibly work!” But it puffs up so golden
and lovely.

See also Spicy Chipotle Chicken Tacos with Cheese

You just mix a simple batter for the base. It's almost like making
pancakes. Then you pour it into a pan. The magic happens in the oven.
It creates its own delicious, crispy edge. Doesn’t that smell amazing
already?

Ingredients

* 1 cup all-purpose flour

1 teaspoon ltalian seasoning

» 1/2 teaspoon salt

» 1/4 teaspoon black pepper

2 large eggs, room temperature

» 2/3 cup milk, room temperature

* Nonstick cooking spray

* 40-50 slices pepperoni

* 1 cup pizza sauce

« 2 cups shredded mozzarella cheese

Instructions

Step 1: First, move your oven rack to the very bottom spot. Now,
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preheat your oven to 425°F. Grab a rimmed baking pan, about 10x15
inches. Give it a quick spray with nonstick spray. This keeps our crazy
crust from sticking.

Step 2: Get out a big mixing bowl. Add the flour, Italian seasoning, salt,
and pepper. Crack in two room-temperature eggs. Pour in the milk. Just
stir it all together until it's smooth. (A hard-learned tip: Cold ingredients
can make the crust a bit tough. Let your milk and eggs sit out for a bit
first!)

Step 3: Pour your batter into the prepared pan. Tilt the pan gently from
side to side. You want the batter to cover the whole bottom evenly. It
will be a thin layer. That's perfectly okay. It knows what to do.

Step 4: Now for the fun part! Cover the whole batter with pepperoni
slices. You can make a lovely pattern if you like. Then, pop the whole
pan into the hot oven. Bake it for about 20 minutes. The crust will puff
up around the pepperoni.

Step 5: Carefully pull the pan from the oven. The crust should look set.
Spread the pizza sauce all over it. Then, sprinkle on that glorious
mountain of mozzarella cheese. Put it back in the oven for 10-15 more
minutes. Wait for the cheese to bubble and turn golden. What’s your
favorite cheese to melt on top? Share below!

Step 6: Use a spatula to slide your pizza onto a cutting board. Let it sit
for just a minute before you slice it. This helps the cheese set a little.
Then, cut it into big squares. Serve it right away, all hot and gooey.

See also Sweet Spicy Crispy Pan-Seared Salmon Bites

Cook Time: 30-35 minutes
Total Time: 45 minutes
Yield: 8 servings
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Category: Dinner, Main Course

Three Tasty Twists for Your Pizza

This pizza is like a blank canvas. You can paint it with any flavors you
love. Don’t feel stuck with just pepperoni. Try one of these fun ideas
instead. They are all so simple and delicious.

Garden Party Pizza. Skip the meat. Use sliced mushrooms, black
olives, and bell peppers. It's fresh and colorful.

Hawaiian Luau Pizza. My grandson adores this one. Add chopped
ham and sweet pineapple chunks. It's a tropical treat.

Spicy Supreme Pizza. For those who like a little kick. Use spicy
sausage and jalapenfo slices. It will wake up your taste buds!

Which one would you try first? Comment below!

Serving Your Masterpiece

This pizza is a whole meal by itself. But | love to make it feel special. A
simple green salad on the side is perfect. The crisp lettuce is nice with
the warm, cheesy pizza. You could also serve it with some carrot sticks.

For a drink, a frosty glass of root beer is a classic choice. The bubbles
cut through the richness so well. For the grown-ups, a light lager beer is
a wonderful match. It tastes like a happy weekend.

Which would you choose tonight?
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Crazy Crust Pizza Unique Pan Pizza

Keeping Your Crazy Crust Pizza Perfect

Let’s talk about keeping your pizza tasty for later. Once cool, wrap
slices tightly. They will last in the fridge for three days.

You can also freeze this pizza. | wrap each slice in foil first. Then | put
them all in a big freezer bag.

My grandson once reheated a slice in the microwave. It got a bit soft.
Now we always use the toaster oven or a hot skillet.

This makes the crust crispy again. A hot oven for a few minutes works
great too. This matters because a good meal should never go to waste.

You can even make two pizzas at once. Eat one today and freeze one
for a busy night. Have you ever tried storing it this way? Share
below!

Simple Fixes for Common Pizza Problems

Sometimes the batter can be a little lumpy. Do not worry. Just keep
stirring until it is mostly smooth.

| remember when my batter was too thick once. | added just a splash
more milk. It worked perfectly.

If your crust is not golden, your oven might be too cool. An oven
thermometer helps a lot. This matters because a hot oven gives you a
crisp crust.

See also Creamy Bacon Carbonara Pasta Recipe for Weeknights
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Is your cheese not melting nicely? Your pizza might be too crowded.
Shred your own cheese for the best melt.

This small step makes a big difference in flavor. Getting these little
things right builds your cooking confidence. Which of these problems
have you run into before?

Your Crazy Crust Pizza Questions
Answered

Q: Can | make this gluten-free?

A: Yes. Use your favorite gluten-free flour blend. The result will be just
as good.

Q: Can | make the batter ahead?
A: 1 do not recommend it. The baking powder works best when fresh.
Q: What other toppings can | use?

A: Try cooked sausage or just veggies. Fun fact: My neighbor loves it
with pineapple and ham!

Q: Can | make a smaller pizza?
A: Sure. Just cut the recipe in half. Use a smaller baking pan.
Q: Is the parsley important?

A: It is just for a pretty look. You can skip it if you want. Which tip will
you try first?
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Share Your Kitchen Creations

| hope you love making this easy pizza. It always brings a smile to my
kitchen. | would love to see your version.

Did you add your own special topping? Maybe you made it for your
family. Sharing our food stories connects us all.

It makes my day to see your cooking adventures. Have you tried this
recipe? Tag us on Pinterest!

Happy cooking!

—Elowen Thorn.
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You need to try this!

“Lea-
Savorydiscovery.com
CraZy Cl'ust
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Pan Pizza
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Print Recipe
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Crazy Crust Pizza Unique Pan Pizza

Author: Elowen Thorn
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Cooking Method:Baking
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Cuisine:American
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Courses:Dinner Main Course
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Difficulty:Beginner
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Prep time: 10 minutes
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Cook time: 35 minutes
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Rest time:
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Total time: 45 minutes
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Servings:8 servings
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Calories:272 kcal
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Best Season:Summer
Description

Crazy Crust Pizza is a unique pan pizza with a batter-based crust that
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forms its own delicious edge as it bakes, topped with classic pepperoni
and cheese.

Ingredients

Crust

01 cup (125g) all-purpose flour

01 teaspoon Italian seasoning

[11 teaspoon kosher salt

[0Ys teaspoon black pepper

02 large eggs, room temperature

[0%5 cup (163g) whole milk, room temperature

Topping

e (1 cup (5 ounces) pepperoni slices, about 75 slices
« 01 cup (25749) pizza sauce

» (2 cups (113g) mozzarella cheese, shredded

« Oparsley, optional for garnish

Instructions

1. Adjust oven rack to lowest position. Preheat oven to 425°F. Lightly
spray a rimmed 10x15-inch baking pan with nonstick cooking
spray.

2. In a large bowl combine flour, Italian seasoning, salt, pepper, eggs,
and milk. Stir until combined.

3. Pour batter into the prepared baking pan, making sure it evenly
covers the bottom of the pan.
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4. Top with pepperoni and bake for 20 minutes.

5. Top with sauce and mozzarella cheese. Bake for 10-15 minutes
more, or until crust is golden brown and cheese is hot and bubbly.

6. Slice and serve hot, garnished with parsley if desired.

Notes

For a crispier crust, ensure your eggs and milk are at room
temperature before mixing the batter. You can customize the
toppings with your favorite pizza ingredients like mushrooms, bell
peppers, or sausage.

Keywords:Crazy Crust Pizza
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