
Italian Cheese Bread 
 

Bread Ingredients: 
   1 c. whole wheat flour   1 tsp. salt 

    1 c. to 1 1/2 c. all-purpose flour 1 c. hot water (Between 115° and 125°) 
    1 Tbsp. yeast    1 Tbsp. vegetable oil 
   1 tsp. sugar 
 

Topping Ingredients: 
      1/4 c. Italian salad dressing  1/2 tsp. Italian seasoning 
    1/4 tsp. salt     1 Tbsp. grated Parmesan cheese 
     1/4 tsp. garlic powder   1/2 c. shredded mozzarella cheese 
 
Directions: 
 

1. Preheat oven to 450. 
2. In the bowl attachment of the KitchenAid mixer, combine water, yeast and sugar and 

cover with a towel.  Let the mixture sit for 3 to 5 minutes, or until yeast is 
activated.  (It will look frothy and foamy.)    

3. Add the oil and salt to the water and yeast mixture.   
4. Add the whole wheat flour to the liquid mixture.  Using the dough hook attachment, 

begin mixing the dough.   
5. Add the remaining all-purpose flour, a half cup at a time.  Don’t add too much flour 

and only add flour until to dough is no longer sticky.  You may need more or less to 
get the dough to the correct texture.   

6. Allow the dough hook to knead the dough for about 2 minutes, being sure that the 
motor is set on the appropriate speed and the dough hook is locked in place.   

7. Turn out the dough onto a floured surface and knead by hand for 1 to 2 minutes, or 
until smooth and elastic. 

8. Using the rolling pin, roll the dough out on the counter until you form a large circle.   
9. Lift and place the dough on a greased pizza pan.  Push the dough out until it forms a 

thin circle that reaches all the way to the edges of the pan.  (It will look like pizza 
dough.) 

10. Mix the Italian salad dressing, salt, garlic powder and Italian seasoning together.  
Spread the dressing mixture on top of the bread in an even layer, using the pastry 
brush.   

11. Sprinkle the mozzarella cheese and parmesan cheese evenly on top of the bread.     
12. Place in the center of the oven and bake for 15-20 minutes or until golden brown.   
13. Remove from oven, cut with a pizza cutter and serve warm.  

 


