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Shelly's 3 Cheese Pizzal

—
Mmakes 4 pizzas

b preparation: | hour 30 mins
cooking: 50 mins

6 Shopping list...

for the dough

2159 strong white flour
plus extra for dusting

| +sp Fast action yeast

hal £ +sp salt

| +sp Sugar

2 +bsps extra virgin olive oil
plus extra for oiling

I150mI warm water

for the sauce
| +bsp extra virgin olive oil

hal£ a medium red onioh - chopped kitchen kit...
| 9arlic clove - crushed
| ¥ 4009 +in of chopped tomatoes | +ablespoon
| +bsp +tomato puree | +easpoon
2 +bsp dark brown sugar | wooden spoon
sal+ ¢ pepper Z ¥ large mixing bowls
| +bsp chopped basil cling Film
| large Saucepan
toppings knife - watch your fingers!
609 mozzarella - cut into sSmall Squares "0":'“‘3 pin .
|59 cheddar - 9rated baking tray ¢ baking paper

159 parmesan - grated

You can decorate your pizza With anything you
like! Pepperoni, ham, peppers, mushrooms, swee+
corn, pineapple... You could even arrange +hem F-[—o

into funny faces +o make them extra special.
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Shelly’'s % Cheese Pizzal
wWhat to do...

Pour a li+tle olive oil into a Mixing
bowl, +hen use a piece of kitchen +owel
+o coat the inside of +he bowl evenly.

Mix +he Flour, yeast, sal+ and
Sugar +o9gether in the other large
bowl, make a well in +he Middle and
pour in +he oil and water. Mix +he
ingredients +ogether wWith a Spoon,
t+hen use your hands +o make a sof+
dough - Make Sure you Wash your
hands first!

Sprinkle some flour onto a flat
surface and knead the dough for
around (0 mins until i+ is smooth and
elastic. To test i+, genty poke a
finger into the dough - if i+ springs
back, i+'s ready.

Place +he dough into t+he oiled bowl, cover with

some cling Film and leave In a Warm place o rise
for an hour or until i+ has doubled in Size. nex+
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Shelly's 3 Cheese Pizzal

continued...

While +he dough 1S rising, you can make your pizza sauce. Heat
+he olive 0il in a Saucepan and cook t+he onion for 5 - b mins.
Add the 9arlic and cook For | more min.

Nex+, stir in the chopped tomatoes, tomato puree and +he
sugar. Add sal+ and pepper +o +aste, then leave +o cook
uncovered for 30 minutes until +hick. S+ir in +he basil.

Back +o the dough! Test i+ by pressing i+ with your finger

- +his +ime i+ Should leave a Mark. Knead +he dough again
for about a Minute and +hen cut i+ into quarters. Shape +he
quarters into balls, and roll out on a Floured surface with
your rolling pin. Sprinkle a bi+ of Flour onto i+ +o stop i+
sticking! When you have 4 nice, flat pizza bases, place some
baking paper on your +ray, and lay t+he bases on +op.

Pre-heat the oven +o 200°C (Gas Mark b). Spread the tomato
sauce +hinly on each pizza base using +he back of a spoon,
then add the mozzarella Squares, cheddar and parmesan. Add
whatever +oppings you like +o the +op, then place in the oven

for |2 minutes until 9olden and bubbling.
all done! @



