HOMEMADE PIZZA DOUGH
Makes dough for four 1o to 12-inch pizzas

1Y [u]).r WARM WATER
1 teaspoon SUGAR
1% teaq)aam YEAST
2 teaspoons OLIVE OIL
4 cups ALL-PURPOSE FLOUR
1 tablespoon SALT

Special Equipment and Cooking Notes:

A pizza stone or large cast iron pan will give the best crust
and quickest, most even bake. If you don’t have either, you can bake
the pizza on a lightly floured sheet tray. Bake for 10-12 minutes,
or until the edges are golden and the bottom is fully set.

TO MAKE THE DOUGH

Pour the water and sugar into the bowl of a stand mixer,
and sprinkle over the yeast. Let sit for § minutes. Add the olive oil,
flour and salt and mix on low using the dough hook until the dough
comes together, it will still be slightly shaggy at this point. Turn the
mixet off and let the dough rest for § minutes. Turn the mixer to
medium speed, and let mix for about 8 minutes. Pour dough out into
an oiled bowl, cover with plastic wrap and put into the refrigerator
overnight to slowly rise. 3 hours before you're ready to make the pizzas,
take the dough out and let it come to room temperature for 1 hour.
Cut it into 4 even size picces. Using flour, shape each piece of dough
into a ball, coat in flour and place them on a lightly floured sheet tray.
Cover again with plastic and let rise until about doubled in size,
roughly 2 hours.

Note: If you'd like to make the dough in one day,
mix the dough as carly as you can and leave out on the counter
to rise for an hour. Then put it into the refrigerator until 3 hours
prior to baking and continue as normal.

Guanciale and Calabrian Chili

FOR THE GARLIC OIL
Microplane one clove of garlic into 2 tablespoons of olive 0dl

I ctp CANNED TOMATO, blended
% [up MOZZARELLA, torn
3 ounces GUANCIALE, PANCETTA or BACON,
thinly sliced and cut into 1 inch pieces

2 tablespoons CALABRIAN CHILIES,
chopped in their oil, or pureed
SALT

Prcheat the oven to 5oo degrees.
If you’re using a pizza stone, put it in the oven before you turn the oven on.

Stretch out the dough, approximately 1o to 12 inches in diameter.

Spoon over a teaspoon of garlic oil followed by a few big spoons of tomato sauce,
using the back of the spoon to spread the sauce evenly on the dough. Sprinkle with
a pinch of salt. Top with the torn mozzarella, calabrian chilies and guanciale.
Sprinkle with salt and bake for 6-10 minutes. Turn the fan on in your oven
for the last minute if it needs a little extra color.

Kgle, Green Olive and Oregano

% of a SPRING ONION, thinly sliced
GARLIC OIL
CHILI FLAKES
SALT
% [up MOZZARELLA, torn
% cup OLIVES, pitted and torn
3 KALE LEAVES, destemed and cut into inch long pieces
OLIVE OIL
DRIED OREGANO
GRATED PARMESAN

Prcheat the oven to 5oo degrees.
If you’re using a pizza stone, put it in the oven before you turn the oven on.

Stretch out the dough, approximately 10 to 12 inches in diameter. To build this
pizza, first sprinkle around the spring onion, a few small spoonfuls of the garlic oil,
a pinch of chili flakes and a pinch of salt. Top with the mozzarella, torn olives, kale

and a drizzle of olive oil. Bake in the oven for 6-10 minutes. Remove the pizza

from the oven, top with some dricd oregano and freshly grated parmesan.



