PIZZA DOUGH
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1. 500g '00' Flour

2. 1tsp Salt

3. 7g Dried Yeast

4. 400ml Warm Water

5. Oil for greasing J
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o Add the yeast to the water and leave to stand for 5

minutes. e
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e Put the flour and salt into a mixing bowl. ’\‘"_‘n: P —

o Slowly add the water into the flour mix and stért’ to
bring together with your hands (or us a stand mixer
with a dough hook).

e Keep and the water and mixing until you start to form a

dough ball. '

Turn the dough ball out onto a rou-

to the touch.
Lightly oil a bowl and drop
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with cling film and a tea tow Tl %
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lilit'has doubled in size (2-4 hours)..
<“and turn out onto a floured
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