Crispy Bread Bowls

2 13oz packages refrigerated pizza 
crust dough

4 teaspoons olive oil

½ cup grated fresh Parmesan cheese

Heat the oven to 400°F.  Remove the dough from the packages and cut in half to form four equal portions.  Place the dough, cut-side down, on the Large Round Stone.  Press lightly with the Baker’s Roller® to form 4½-inch rounds.  Brush the dough with 4 teaspoons olive oil using the Pastry Brush.  Sprinkle with the cheese.  Bake 21-23 minutes or until deep golden brown.  To serve, slice off the top of each bread round using the Serrated Bread Knife.  Carefully remove the centers to form bowls.  Place on plates and ladle soup into the bowls.

Makes 4 servings with 660 calories and 23 grams of fat per serving.
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