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Pizza  - The recipe for pizza is basically the same as for bread.
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	For the dough (enough for 

2x12 inch thin based pizza)

350g white flour

1 sachet (7g) dry yeast (Hovis brand)

225ml (1/2 pint) warm water

pinch of salt
	For the topping

tomato pizza topping (Napolina brand)

mozzarella cheese

black olives

proscuito 

basil leaves (torn)


1. First prepare the dough because it takes time for it to “proof” (發酵) twice. Prepare some warm water and dissolve a teaspoon of sugar in it. Add to it dry yeast. The sugar “wakens” the yeast a bit and makes it froths better.

2. Pour the flour on a clean surface or serving board and make a hole in the heap so that it forms a large well. Add a pinch of salt to season. Pour a small amount of yeast/ water inside the well and use one hand to mix with the surrounding flour in a circular movement, gradually adding more yeast/ water and mixing as you go along until all the water has been added.

3. Now press the dough with the palm of your hands and knead. If the dough is too wet and sticks to your hands, add some more flour. Knead for about 10 min.

4. Sprinkle the surface of the dough with some more flour, put it in a large bowl and cover the bowl with a cling film. Leave it to rest in a warm and non-windy place for about 45 min. The dough will double in size.

5. Take out the dough, knock it down so that it collapses. Then reshape it and let it proof again in the bowl for a second time for another 30 min, cover it with a cling film. When it has doubled in size again, it is ready to be used.

6. Cut the dough into half and roll each one out to make a thin pizza base. Spread the tomato topping evenly on the pizza, then arrange the rest of the ingredients on top. Bake the pizza in the pre-heated oven at quite high heat (Gas Mark 7) for 10 – 15 min. When the pizza is ready, garnish with some more basil leaves, and drizzle some extra virgin olive oil.

Tips:

· I use a flat non-stick pizza baking pan. Remember to pre-heat the pan as well.

· Sprinkle some flour on the pan before placing the pizza can prevent the base from sticking.

· If you’re only making one pizza, you can save the other by half baking it (without any topping) in the oven (say, for 5 min), let it cool, and then store in the freezer. Frozen pizza doesn't taste as good as a fresh one, so you may cook the other half as a bread and eat immediately. 

