
PIZZA
My favourite meal is pizza. I’m partially a South-Italian girl and pizza is one of the most 
important cultural foods of my country, that is why the dish means a lot to me. The 
taste of the cheese, the tomatoes, the meat, the bread. They create the perfect explosion 
of tastes on my tongue. The colours make it seem juicy and delicious.
The emotions I associate with pizza are calmness and joy.
At a very young age, my parents brought me my first pizza. It was love at first sight.
That’s the history between pizza and me

Ingredients:
2-2⅓ cups all-purpose flour OR bread flour  
 divided (250-295g)
1  packet instant yeast (2 ¼ teaspoon)
1½  teaspoons sugar
¾  teaspoon salt
⅛-¼  teaspoon garlic powder and/or dried   
 basil leaves optional
2  Tablespoons olive oil + additional
¾  cup warm water (175ml)

1 Jar of Tomatoes
1 Pack of mozzarella
- Your favourite toppings

Preparation 2 pizzas:
1.  Put a cube of yeast in 250 ml water 
 and let it dissolve.
2. Put a pinch of salt, two tablespoons 
 of oil and at last 500 g of  flour.
3. Let it rest for 40min.
4. Cook a jar of tomatoes at medium heat.
5. Stretch the dough with your hand into 
 a round shape.
6. Put the cooked tomatoes on the dough  
 and spread it evenly.
7. Sprinkle a bit of mozzarella on the   
 dough.
8. Put your favourite toppings on it.
9. Into the oven at 200 degrees for 20min.
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