-
INGREDIENTS

« 350 grams strong white plain
flour(extra for dusting)

.1 teaspoon(tsp) of salt

. 2 tablespoons (tbs) extra
virgin olive oil (extra for
greasing)

«1x 7 gram sachet of easy
blend yeast

« 225 ml of warm water

(tTopTips Lo
You canalsouse afood processor withthe dough
attachment-follow steps 1and 2 overleaf and thenwiththe
motor running,slowly add the oil and water mixture. You can
dothisby hand adding alittle water at a time and mixing untl
yougetastretchy doughKnead for5minutesinthe
machine

You canmake the dough ovemight,and putitinthe fridge—it
\vvill stilrise

s
THE SCIENCE

Kneading Dough

Youneedtoknead (f) doughfortworeasons Oneistocombineall
theingredients,and the other to encourage the gluteninthe flour
tostretchoutits molecules Thishelpsincorporate airintothe
doughtomakesure your pizzas or bread have anice texture and
arentjust flat ke pastry

Asyouknead you will start to feel the difference,as the dough

becomes smoother and more elastic

Startby forming the doughinto afat sausage. Hold the bottom

z half with one hand,and with the heel of the other hand push the
B topofthesausageaway fromyou

Tumthe doughaquarter tumand repeat Really pushdownand
work the dough—itwil give your muscles agood work out!

Yeastisaliving single cell organismpart of the fungifamily.Like all
living thingsitneeds to eat to make energy. Inthe doughjitisusing
(eating)) theingredients that you putinand the starchesinthe flour
tomake energy,whichintum produces carbon dioxide Thisisthe
same gasthat you breathe out The carbondioxide creates air
bubblesinthe doughtomakeitrise The nice smell that you get
whenbaking bread come fromthe yeast
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(Pizza )

( DIRECTIONS

1Put the flour, yeast and saltinto a lbowl
2 Mix the oiland waterinajug

3 Add half the oil and water mixture and stir with a wooden spoon until the dough starts tocome
together

4 Add enough of the ail /water to make adough

5 Start working on it with your hands to bring it all together

6 Turnitout onto a floured surface and knead for around 10 minutes

7 Once the doughis nice and stretchy, put it into a clean bowl, that you have ciled

8 Cover with ateatowel or cling film and leave for 1hour inawarm place

9 Once the dough had doubled in size, punchit with your fist

10 Turn out onto afloured surface and knead again for a couple of minutes

11 Divide into two ( or into 4 for smaller pizzas) Rollinto a ball

12 Start pressing it down with your hands to make a circle around 25 cm across

13Put on your toppings, and then bake at 200 degrees for 10 to 12 minutes until the base is crispy and
the cheeseis melted and bubbling

14 Be carefulwhenyou eat it, it will bbe very hot!
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