“AS) MAKE AND BAKE FQUIPVENT

THIN CRUST PIZZA

Serves: Makes Z medium Pizzas Prepamﬂon Time: 20 mins
Cookmg Time:  8-10 mins

a7 INGREDIENTS
500grams/l0 10z bread flour : .
[ ¥5p instant \/eaer @%LMQ(@&MW

[ Top calt

[ tbs olive oil

150 mis/5 fi. 0z of passata
A couple of handfuls of bagil
(preferably fresh)

| |a\rge clove of garlic

2007 mls/T floz of warm
watey

I50gmms/602 of mozzarella,
slicéd

Handful of arated parmesan,
i not some gmfe cheddar
will do

|2 chewy tomatoes, halved

Extra basil o finish

make calzones as well (folded over
Bowl piz20)
Wooden SPOOH Experimenf with different T(;FPin@s -
Tea Towel funa and sweetcorn with ved onion,
Roli . ham and Pineaggle, simple yocket and
Oling pin armesan - real anyfl/\ing you want,
Babng/Pizza er\/ ut always remember the chieese on
topl
Oven P

[OP TIPS

This douwah is so versatile-

ou can

= METHOD

Put the bread flour into a laroe bowl (You can also make the dough
on your clean counteyr top if preferveq), stir in the yeasf and saft.
Make a wel in the mix and pour in the warm water and olive oi,
mhr\g the mixture +ogeﬂner with your hands or a wooden spoon,
il Jou have a fai\rly wet but s dougln. If the dougln is 100 wet,
add a litfle more flour.
Tuwn out on to a |ig|n’r|y floured surface and knead for 5-¢ minutes
until rea!lx/ smooth.
Cover with a tea towel and leave to one side. If Jou want a more
uffed Up base, leave the dough 10 viee in the fri oL, covered, for
about | lour,
Meanwhile, make Nour sauce b\; mixing +oge+l/\er crushed garlic,
assata and dhiredded basil. Season 10 taste and leave 10 one side.
PH Nour dom?lq info Z balls and voll out to about Z5em/l0inches in
size ih a circle ghape and qéu’rre Jrlninl\} unless U want the more
'dough\z; Pizza. Put each Piz aon toa Ii@l/\ﬂy Toured bakmg ery, or
if \OU have one, a pizza rav.
Heat oven to Z30°C/450°f/Gos mark 8. Top and bake with vour
choice of Jroppings for approx 8-10 minutes undil crisg. Repe T the
process with thé second Eizza so that it is ready 10 40 In the oven
as soon as the first one'is finished. You can bake both at the same

time, but the second one will need longer if on a lower shelf. Qg
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