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Ingredients ¢ Equipment

01508 strong bread flour
o5 tsp instant dried yeast
o]ltsp salt

o]1tbsp olive 0il

c100g ball of mozzarella

050 - 70ml passatta
o Toppings

o Large mixing bowl

o 2 plate setup

o Wooden spoon

o Flour dredger + flour

o 2tea-towelsanddishcloth + basin
o Small plastic bowl

o Tablespoon

o Choppingboard/Sharp knife/grater
as needed for toppings



https://www.bbcgoodfood.com/glossary/yeast
https://www.bbcgoodfood.com/glossary/olive-oil

Method

1. Make the base: Put the flour into a , then stir
in the yeast and salt. Make a well, pour in 200ml warm
water and the olive oil and bring together with a wooden
spoon until you have a soft, fairly wet dough. Turn onto a
lightly floured surface and knead for 5 mins until smooth.
Cover with atea towel and set aside. You can leave the
dough to rise if you like, but it’s not essential for a thin
Crust.



https://www.bbcgoodfood.com/content/top-five-mixing-bowls

2. the dough: If you've let the dough rise, give ita
quick knead. On a floured surface, roll out the dough into
a large rounds, about 25¢cm across, using a rolling pin. The
dough needs to be very thin as it will rise in the oven. Lift
the round onto thefloured pizza tray



https://www.bbcgoodfood.com/content/test-best-rolling-pins

3. Top and bake: Heat ovento 240C/fan 220C /gas 8. Put
another baking sheet or an upturned baking tray in the
oven on the top shelf. Smooth sauce over bases with the
back of a spoon. Scatter with cheese and tomatoes, drizzle
with olive oil and season. Put one pizza, still on its baking
sheet, on top of the preheated sheet or tray. Bake for 8-10
mins until crisp.




