Pizza (bread dough base)

This quantity makes one pizza and 4 bread rolls.

Bread dough:

350g strong bread flour (plus 25g–50g extra for kneading)

1 sachet ‘quick acting’ yeast

½ tsp salt

25g marg, butter or lard

175 mls hand hot water

Toppings:

1 - 2 tablespoons tomato puree thinned down to ketchup consistency with water

or 3 tablespoons tomato ketchup or pizza topping

100g grated cheese

Plus: 

Own choice of ingredients e.g. mushrooms, onions, sliced tomatoes, peppers, ham and pineapple, pepperoni, bacon, etc. as wanted.

Method:

1. Sieve flour and salt into bowl. Rub in fat. Add sachet of quick acting yeast. Stir.

2. Carefully measure out HAND HOT water into jug and pour it all at once into flour mixture. Stir with knife or wooden spoon to form a dough. Be careful to make the dough soft and slack at this stage by using hand dipped into water to add more liquid if necessary. 

3. Knead dough for FIVE MINUTES. Allow dough to rest while you prepare topping ingredients.

4. When dough has rested ‘knock back’ to original size. 

5. Use half the dough to make pizza base by rolling into a neat square or circle (cut round a plate to give a neat shape) Divide remaining dough into 4 even sized pieces and shape rolls.

6. Carefully spread pizza base with tomato puree/ketchup/pizza topping.

7. Depending on toppings used (dry ingredients like mushrooms and onion need to be under the cheese) arrange cheese and toppings neatly on base.

8. Allow to ‘prove’ i.e. rise ON TOP of a warm oven or IN HEAT of room.

9. Bake for 20 mins Gas 6 or 7 200° C to 210° C until cheese is melted and base is firm to touch. Rolls should ‘sound’ hollow when the bases are tapped.

