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Deep Dish Skillet Pizza with Creamy Roasted Garlic Dipping Sauce 

MAKES: 2-4 servings (depending on how hungry you are :) 

 

YOU’LL NEED: 
For the Pizza: 

• 1 store bought pizza dough  

• 1-2 tbsp balsamic vinegar 

• 1 tbsp sundried tomato oil (or veg. oil) 

• pinch of chili flakes – optional 

• ½ small red onion – fine julienne 

• ½ green pepper – fine julienne 

• 3-4 sundried tomatoes (jar, packed in oil) – fine julienne 

• 1 cup mozzarella cheese – shredded 
 
For the Sauce:  

• 2-3 cloves garlic 

• ¼ cup mayo  

• ¼ cup sour cream  
 

HERE’S HOW: 
1. To make the pizza:  

a. Pre-heat the oven to 450F. Use a cast-iron or oven-safe pan. Drizzle a tbsp of veg. oil in the pan 
and then use a paper towel to rub it around the bottom and sides. 

b. Take the dough out of the package and hold it up by the edge, let gravity stretch the dough for 
you while you are turning it continuously. Let it stretch to the size of your pan and then put it in. 
Note: You don’t need to use flour or roll it out… do you ever see them doing that at the pizza 
place? :) Also, if it feels “tough” or doesn’t stretch very easily to the size of your pan, just let it 
rest on a cutting board while the oven heats up (10 minutes or so) and then it will stretch easily.  

c. Pre-bake the dough on the bottom rack in the oven for 10 minutes  
d. Take it out and dress it. Drizzle/sprinkle all over: balsamic vinegar, sundried tomato oil, salt and 

pepper, chili flakes, onions, peppers, sundried tomatoes, and then the cheese.  
e. Bake for another 11-12 minutes.  

2. To make the sauce:  
a. Cut the tops off the garlic cloves (just a little bit so that you can squeeze them out). Wrap the 

other side (bottom), of the cloves in a little tinfoil (just so it’s easy to take them out and then 
squeeze the garlic out). Put the garlic in the oven while the oven is preheating and then during 
the pre-bake. It might be done then, or it might need a few more minutes. You will know when 
it’s ready when it is “jumping” out of its peel.  

b. In a small bowl, stir together the mayo, sour cream, pinch of salt & pepper, and roasted garlic.  
 

CHEF’S NOTES:  
• You can have this as a true deep dish pizza or you can cut the dough in half and make 2 pizzas out of 1 

dough. If you leave it as one dough, bake it for 12 minutes after you put it back in, if you do two, bake it 
for 10 after you put it back in.  

• You can obviously put whatever toppings on it that you would like but this recipe is really quick and easy 
to whip up and the balsamic/salt/pepper/sweetness of the peppers and sundried tomtaotes is 
absolutely delicious… try it :) 


