	
	Pizza Dough Recipe
	
	
	
	
	

	Equipment
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Pizza pan/tin (14" dia with 2" rim - ideally 2 off or better still 3 off inc 12" for starter)

	Circular cutter
	
	
	
	
	
	

	Cake slice
	
	
	
	
	
	
	

	Rolling pin
	
	
	
	
	
	
	

	Plastic cake making bowl
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Quantities
	
	Nb - weigh flour and water
	
	

	No persons
	Flour (oz)
	Water (oz)
	Milk Powder. (tbsp.)
	Sugar (tsp.)
	Salt (tsp.)
	Yeast (tsp.)
	Oil (tbsp.)

	1
	6.4
	3.8
	1
	0.4
	0.17
	1
	1

	3
	19.2
	11.4
	3
	1.2
	0.50
	2
	3

	4
	25.6
	15.2
	4
	1.6
	0.67
	3
	4

	5
	32
	19.0
	5
	2.0
	0.83
	4
	5

	
	
	
	
	
	
	
	

	Dough
	
	Nb - follow yeast packet instructions
	

	1
	Put dry ingredients in bowl (flour, milk powder, sugar, salt, yeast)

	2
	Add water & oil to bowl and stir with spoon until liquid is mixed in

	3
	Use hands then to get the dough into a ball adding more flour if needed

	4
	Either knead in bowl or use flat surface (about 10mins) - dough must be damp but not sticky

	5
	Leave in warm until double in size (ie put in oven and switch on/off now again to keep at warm temp ~20C) typ 1 hr

	6
	Remove dough and weigh into pieces (6 oz thin base Napoli, 12 oz thick base American)

	7
	Roll out to rough size of pizza (turn 90 deg and turnover after each rolling). sprinkle with flour to stop sticking 

	8
	Put 1 tbsp. olive oil into pizza pan and spread over pan base (thick base only)

	9
	Hold dough sheet underneath with clenched fists and move the fists around the edge to stretch the sheet

	10
	Place in pizza pan 
	
	
	
	
	

	
	
	
	
	
	
	
	

	Tomato Paste
	
	
	
	
	
	

	1
	Add 1 tsp. sugar and 3 heaped tbsp. of tom puree per tin of toms

	2
	Use tinned chopped toms pro rata based on 1.5 tins for 5 person (2 tins if making herb tom paste)

	3
	Use potato masher to remove lumps
	
	
	

	
	
	
	
	
	
	
	

	Herb Tomato Paste
	Nb - use as a starter ie no cheese
	

	1
	6 heaped dsp tomato paste (for 1 pizza)
	
	

	2
	add either 2 tsp rosemary or 1 tsp oregano & 1 tsp marjoram 

	
	
	
	
	
	
	
	

	Garlic
	
	Essential Ingredient
	
	
	

	1
	chop as much as u want (upto 2 whole bulbs)
	
	

	2
	add 1 tbsp olive oil and same of butter
	
	
	

	3
	microwave for 2 mins stirring after 1 min and 2 min
	

	
	
	
	
	
	
	
	

	Bolognaise 
	
	
	
	
	
	

	1
	Chop 1 green pepper 
	
	
	
	
	

	2
	Microwave fat off  8 oz mince in water (5mins & drain)
	

	3
	Put chopped pepper, mince in pan 
	
	
	

	4
	add brown sauce HP (large splodge), 1tsp black pepper (30 turns pepper mill), good glug of lea & perrins 10 secs

	5
	simmer with lid 20/30 mins.
	
	
	
	

	6
	Take lid off and simmer till dry (just catching bottom of pan) typ 20 mins

	
	
	
	
	
	
	
	

	Other toppings
	
	
	
	
	
	

	a) 
	Pepperoni with red pepper or sliced onion
	
	

	b)
	Pre fried chicken "tikka" dry rub using rajah tandoori masala

	c)
	Ham and sweetcorn (defrost from frozen before using)
	

	
	
	
	
	
	
	
	

	Final Make
	
	
	
	
	
	

	1
	Spread out tom paste (typ 3 heaped dsp per cheese pizza)

	2
	cover with grated mozzarella (typ 100 to 125 gm)
	

	3
	sprinkle over garlic
	
	
	
	
	

	4
	add toppings 
	
	
	
	
	
	

	5
	For thick base leave to rise/prove in warm place for 10 mins (ideally below or above the cooking oven)

	6
	Cook 210C, thin typ 9mins (range 7 to 12 mins depending upon amount of topping), thick 15 mins (range 12 to 20)

	7
	Serve when the cutter is crisp when cutting the base and topping has melted


