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Pizza (yeast dough)
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Ingredients
250g strong white flour 

½ x 5ml spoon salt 

1 x 7g packet fast action dried yeast 

150ml warm water 

2 x 5ml spoon oil
Topping:
1 x 400g can chopped tomatoes

1 garlic clove
Spray oil

1 x 5ml mixed dried herbs

Black pepper

1 x small ball mozzarella cheese

4 mushrooms

4 x cherry tomatoes

½ red pepper

½ green pepper
A handful of fresh basil
Equipment

Weighing scales, baking tray, mixing bowl, sieve, measuring spoons, measuring jug, flour dredger, rolling pin, garlic press, saucepan, wooden spoon, spreading knife, sharp knife, chopping board, palette knife.
Method
1. Preheat the oven to 200 ºC or gas mark 6. 

2. Grease or a baking tray.   

3. Sift together the flour and salt into a mixing bowl.   

4. Stir in the yeast.   

5. Add the oil and enough warm water to mix into a soft dough.   

6. Knead the dough for 5-10 minutes on a lightly floured work surface.   

7. Place the dough in a bowl, cover and allow to prove for 20 minutes.  
8. Make the tomato sauce:

· drain the chopped tomatoes.
· peel and crush the garlic;
· spray some oil in the saucepan and heat;
· add the garlic and cook gently until softened;
· add the chopped tomatoes and herbs;
· bring to the boil and season with black pepper;
· reduce the heat and simmer for five minutes;
· remove from the heat and leave the sauce to cool.
9. Roll out and shape the dough into a round disk.
10. Place the dough base onto baking tray.   

11. Spread the pizza sauce over the base. 
12. Prepare the topping ingredients:  

· slice the mozzarella cheese;

· wipe, or wash, and slice the mushrooms;

· dice the pepper
· slice the tomatoes in half;
· chop the basil.
13. Arrange the cheese, mushrooms, pepper and tomatoes over the tomato sauce.   

14. Place in the oven and bake for 10-15 minutes.   
15. Once cooked, sprinkle the basil over the pizza.
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