Italian Pizza
(Serves 2 students)

Ingredients-Base

3/4c plain flour

1t dried yeast

1/4t salt

1/3C warm water

1t olive oil
Ingredients-Topping

1/4C tomato paste

1 tomato, thinly sliced

4 slices salami

1 clove garlic

125g mozzarella, grated

1/3C fresh basil leaves

Ground black pepper

2t olive oil

Method

1. Preheat oven to 230°C and grease a pizza tray.

2. Combine flour, yeast, sugar and salt. Add water and oil and mix to a soft and sticky dough.

3. Knead dough for about 2 minutes on a lightly floured board until the dough is smooth.

4. Brush bowl with oil and place dough in it. Cover with plastic wrap and set aside to prove.

5. Roll out dough until 2cm thick and place on greased tray.

6. Prick dough with fork and spread with tomato paste. 

7. Bake for 12 minutes and remove from oven and top with tomato, salami, garlic and mozzarella.

8. Bake for a further 5 minutes and remove from oven.

9. Sprinkle with basil and pepper and drizzle with oil.
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