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Comic by Karam Boeshaar

Sesquipedalian 
Literary Society’s 

Five Dollar 
Word of the Week

Stochasticity [stuh-KAS-tis-i-
tee] noun

Defi nition
the quality of lacking any 
predictable order or plan; 
randomness

Etymology
Greek stokhastikos, from 
stokhastēs (“diviner”), from 
stokhazesthai (“to guess at”), 
from stokhos (“aim, goal”)

Usage
Mr. Simmons usually followed 
the lesson plan, but when one 
of his fourth grade students 
expressed special interest in an 
unrelated topic, he couldn’t resist 
veering off the allotted schedule 
to explore this exciting new 
topic. Surely a little stochasticity 
wouldn’t hurt anybody!

Odds and Ends

Average Cost of Meal: $20 total 
Time of Preparation: 30

Cook Time: 45 Minutes-1 Hour 
Serving Size: 4 or 5 people. Makes about 10 slices.

Ingredients: 

1 Large Aluminum Baking Sheet
1 Cup of Flour
1 Ball of Dough (Jet’s Pizza Dough is only $1.50)
1 Can of Pasta Sauce
1 Bag of Shredded Mozzarella
1 Medium Onion- Sweet, White, or Red
 1 Red Pepper
1 Green Pepper
1 Yellow Pepper
1 Package of Pepperonis
1 lb of Boneless, Skinless Chicken Tenders
1 lb of Sausage
1 Can of Green Chiles 

Instructions:

Preheat oven to 375˚. In two separate pans begin to Brown the pound of Sausage and 
Cook the Chicken Tenders. Sprinkle fl our on the Baking Sheet to prevent the pizza 
from sticking to the sheet. Begin to knead and roll out your pizza dough as large and 
thick as you want. A Ball of Dough from Jet’s is the same as a Large Pizza. Cut up all 
your vegetables into either thin slices or chopped very small. Once your meats for the 
pizza are cooked lay out your dough on the baking sheet and cover the dough in a light 
covering of Pasta Sauce. Sprinkle Cheese over the sauce and begin to add all your top-
pings. Bake in the oven for 45 Minutes-1 Hour on 375˚.
This meal is called “Food Mountain” because the pizza should be about 3” or 4” tall 
and weigh somewhere in the neighborhood of 4 pounds.

Chef Boy-ar-Dave: 
Food Mountain Pizza


