Pizza, Bread & Savory Pies

Margherita Pizza

Pir2a Harﬁher\‘ra

Ingredients

pelati canned tomatoes
mozzarella, diced or sliced
extra virgin olive oil

salt

fresh basil leaves

Motes., The amounts of tomatoes and mozzarela depend on how many piz2as you are
making. For 4 people, consider about 250 g (88 o2) tomatoes and 250 g (88 o2)
mozzarella. Get a can of peeld tomatoes, & possible, and choose a low-moisture
mozzarelld (specific mozzarella for pizza that comes in vacuum-sealed bage or braided
mozzarela which contains less moisture). & not, drain and squeeze the excess liquids

from a reﬁular mozzarella.

Tools

oven

baking tray (optional)
baking stone (optional)
pizza peel (optional)

pot holders or oven gloves

Procedure

Prepare the basic pizza dough and cut out the dough into smaller portions of 250 g

(8.8 0z) if you want to make round pizza or into larger portions if you want to make

pizza on a baking tray.
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The amount of dough. Here you need a scale! ¢ you want to prepare round pizzas, divide
the o\ough info portions of 250 g (88 o2) each. \¢ You want fo prepare the pizza in &
medium-sized pan (about 30 x Yo cm / #8 x 453 in), divide the o\ouﬁh info portions of
about 600 g (242 02). In Italy we use & specific formula to calculate the amount of o\ouﬁh
needed for a baking pan (square or rectangulan). The formula can only be used with
centimeters and grame and it's Base x He'Bh'l' / 2, Ficst rultiply the base by the he'\ﬁh’r of
the pan (ex. 30 cm x Yo cm = 4200). Then divide the result by 2 (1200 / 2 = 600 9. So for

a 30 cm x Yo cm ba\dnﬁ PAN You need 600 g of o\ouﬁh.

Stretch out the dough.

Preheat the oven to maximum temperature.

Place the tomatoes in a large bowl and season with salt and olive oil. Squeeze the
peeled tomatoes with your hands until chunky.

Put the tomato sauce on the dough starting from the center and spread it evenly
with a spoon up to 1-2 cm (0.4-0.8 in) from the edges.

when to add the mozzarela, & You are making round pizzas and have an oven that
reaches very h‘\jh temperatures (above 250°C / WB2F), add the mozzarella to your
uncooked piR2a o\ouﬂh. \€ Jour oven is not that powerful or Jou are making pizza on the
baking tray (therefore more cooking fime s required), first bake the pirza with the tomato
sauce only then, 3-5 minutes before the pizza is ?uutj cooked, remove the pizza from the

oven, add the mozzareld, and place it back in the oven for the remaining firme.

Bake until golden brown.

Mote. There is not a S(aec\?\c coo\dnﬂ time  for pizza. This o\e(aeno\s on the maximum
temperature of your oven and the thickness of the bak'mﬁ ﬁa&j’ The piR2a is reao\ﬁ when

the crust reaches a 3olo\en brown color.

Break the basil leaves with your hands and put them on the pizza. Serve hot.
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