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Pizza

Ingredients

· 150g strong bread flour

· ½ a tea spoon dried yeast (fast action)

· ¼ of a tea spoon of salt

· 1 tbsp olive oil

· 100 ml warm water – you may not use all the water so add it in slowly 
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stirring in between.`
Method

1. Pre heat the BOTTOM oven to 200 oC

2. Weigh the flour in to bowl and stir in the dried yeast and salt

3. Measure the warm water in to a jug and add the oil

4. Make a well in the flour and pour in the warm water a little at a time

5. Use a butter kinfe to mix in the water
you may not need to add all the water so only add a little at a time

6. Use the knife to mix the flour and water until it starts to form a dough ball

7. Put a little flour on your hands and knead the dough in to a ball of dough

8. Lightly flour the work surface and knead the dough for 5minutes

9. Use a rolling pin to roll the dough out in to a circle – this forms the pizza base
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Line a baking tray and put pizza base on to the tray

11. Wash up your bowl

12. Chop up the ingredients for the topping of the pizza and grate the cheese

13. When the dough has risen remove from the TOP oven 
14. Spread tomato puree over the base

15. Add the other ingredients and sprinkle on the cheese at the end

16. Place in the bottom oven for 15 minutes or until the pizza is turning brown and the cheese has melted

17. Wash and dry up and put equipment away.

18. Remove the pizza from the oven and serve
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Toppings =


cheese 


bacon 


Sweetcorn


Onion


Pepper (red)


egg











Use pastry brush to brush oil over the dough and cove it in Clingfilm


Place in the top oven  -  this should be warm because the bottom oven has been heating up


Leave for 15 minutes for the dough to rise











