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The Kitchen Garden
BRasic Pizza Dough

l_ngredients

Dried yeast Caster sugar Lukewarm water Plain flour or 00 flour Salt Olive oil
2 tsp (or 1 sachet) 1 pinch 1% cups 4 cups 1-2 tsp 2 tbsp
(to activate yeast) (approx. 3#5ml) (approx. 600g) (plus extra for greasing)

Method
o Activate the yeast Mix the dough o Knead

In a large bowl,
combine flour and
salt, make a well
in the centre.

Add the frothy yeast
mixture and olive ol

In a small bowl,
combine warm water,
sugar and yeast.
Stir gently and leave
for 5-10 minutes
until frothy.

Stir with a wooden = o
spoon until a soft

allropns Turn the dough out onto

A L,
D _'i) floured bench. Knead firmly for
5-10 mins + E + é 5-10 minutes until smooth,

shiny and elastic. ]

"~ bowl lightly coated

D\ with olive oil. Cover with
a damp tea towel or
beeswax wrap. Leave in a 7
warm, draft-free spot for Bake at 220°C - 250°C

v Punch down  Divide into portions  Add your favourite f
3055 minites to release ar.  and roll ot on aled  garden toppings for 10-12 minutes
(or until doubled). baking sheets. until golden and crisp.

Q) Good food tastes better when you make it together —
<





