Pizza, Bread & Savory Pies

Basic Pizza Dough

Impasto Base Per la Pirza

Ingredients

Serves 4 people

Mote. Use this recipe to prepare both round pizzas and piz2as in a ba\c\nﬁ ean.

500 g (1.1 lbs) soft wheat flour type '0' or '00'

350 mL (12.2 fl oz) water

10 g (0.35 0z) fine salt

10 g (0.35 0z) extra virgin olive oil

1.5 g (0.05 oz) dry brewer's yeast or active dry yeast

Pour. The four must be 's’rronﬁ' mean'\nﬁ that it must have a profein content of at least
12% (=see nutritional information on the Pac\caﬂ'\nﬁ). The s’rrenﬁ’rh of the Qour is Slven ba its
ab\l‘\’rtj to absorb liquids when (are(aar\nﬂ the o\ouﬁh and to retain carbon dioxide when

Proo@\nﬁ.

Yeast, Fresh com(oresseo\ Heas’r (which contains about 0% water) and o\rﬁ brewer's
3363* are available on the market. \t is best to use o\r\j \jeas’r since the £resh one is

very delicate and sensitive to chanﬂes in temperature.

Tools

Digital scale

Large bowl

Fork or spoon

Stand mixer (optional)
Dough cutter

Pastry board (optional)

Kitchen towel, plastic wrap, or plate
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Pizza, Bread & Savory Pies

Basic Pizza Dough

Impasto Base Per la Pirza

Procedure
Note, The rnaking of the pizza o\ouﬂh can be divided into 4 main steps:
4. Forming the o\ouﬁh and first Prooﬁng.
2. Slamming the o\ough and second Proo(‘mﬁ.
3 Folo\'\nﬁ the o\oush and letting it rest for 20-24 hours.
U 'D'\v'\o\'\r\ﬁ the o\ouﬁh and letting it rest before baking,

ONE. In a large bowl, mix the flour with the yeast. Add 34 of the water and mix

with a fork or spoon. Once the dough begins to form, use your hands to mix.

Tie. & You prefer, You can use an electric mixer with the hook attachment, setting it fo a

low SPQQO\.

When the water is absorbed, add more and mix. Continue doing this until you finish
the all amount of water in the recipe. Then start folding the dough in half on itself
for about 10 minutes. If you feel lumps in the dough, gently break them up with
your fingers.

Mote., when You start working Qour with water, a fundamental process is ’rrmereo\ which
forms a net-like structure (called 3Iu+en network). This elastic structure senes to

enclose the g3ses Proo\uceo\ o\uﬂnﬁ the natural leaven\nﬁ of the o\ouﬁh.

When you see that the dough comes off easily from the bowl, add the salt and
keep kneading.

Mote, Salt must alwa\js be added once the 3eas+ has com(ole’reg dissohved in the o\ouﬁh.
The reason is that salt nterferes with the r\s'\nﬁ process of 3eas’r b3 reo\uc'\nﬁ its

s+rer\3’rh 20 salt must be added to the o\ouﬁh Ior\ﬁ after the 3eas+.
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Basic Pizza Dough

Impasto Base Eer la Pirza

Finally, pour in the olive oil and continue to knead until completely absorbed. Let
the dough rest in the bowl at room temperature for about 20 minutes covered with

a kitchen towel, plastic wrap, or plate.

Mote, At this stage, the o\ouﬁh is a fittie. rough. Don't worry i€ there are lumps because the
o\ouﬁh wil stabilize o\ur'\ns (aroo?\r\ﬁ.

TWO. Fold the dough in half on itself in the bowl for a few minutes. When it comes
off easily from the bowl, place the dough on a work surface or pastry board. Now
gently slam the dough on the surface then fold it in half on itself. Repeat for a few
minutes.

Mote, The slamm\nﬁ hel(as to form Slu’ren strands. The ?olo\‘\nﬁ instead eliminates the
carbon dioxide \aroo\uceo\ b3 the previous Proo@tnﬁ thus Ieav"\r\3 room for the new air that

will form in the slow \orooﬁnﬁ. ﬁo\o\'\ﬂor\allﬁ, the folds pull and s’rrenﬁ’rhen the guten strands,

Put the dough back into the bowl and let it rest at room temperature for about 15
minutes covered with a cloth, film, or plate.

THREE. Place the dough on the work surface and fold it again by gently beating the
dough on the counter and then folding it in half on itself. Repeat this step several
times and you will feel that the dough takes on more and more strength.

On a work surface (preferably in marble), drag the dough towards you with your
hands making it turn on itself. In Italian, this technique is called pirlatura (which
means dough rounding) and it is done to give the dough strength and give it a ball
shape.

Place the dough in a large container dusted with flour. Grease the surface of the
dough with a little extra virgin olive oil, cover the container with a cloth, film, or
plate and put the dough to rest in the refrigerator (preferably on the lower shelves)
for 20-24 hours.
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Pizza, Bread & Savory Pies
Basic Pizza Dough

Impasto Base Eer la Pirza

FOUR. Remove the dough from the refrigerator and use a dough cutter to divide it
into smaller portions depending on the type of pizza you want to make, round or in

a baking pan.

The amount of douah. Here you need a scale! ¢ Yyou want to prepare round pizzas, divide
the o\ouﬁh info portions of 250 g (88 o2) each., & You want to prepare the peiz2a in &
medium-sized pan (about 30 x Yo cm / M8 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 douﬂh
needed for a baking pan (square or rectanguian). The formula can only be used with
centimeters and grams.
Base x he‘5h+ /a
First multiply the base by the he'\ﬂth of the pan (ex. 30 cm x Yo cm = 1200).
Then divide the result by 2 (4200 / 2 = 600 9

So for a 30 cm x Yo cm ba\c\ng PAN You need 600 g of o\ouﬁh.

For each weighed portion of dough, repeat the folds and rolling of step THREE.
Sprinkle a bowl or tall container with flour and place the balls of dough to rest at
room temperature for about 2 hours or until doubled in volume, covering it with a
towel, foil, or plate.

The dough is now ready to be rolled out.
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