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ITALIAN PIZZA

(serves 2)

	Ingredients: Crust

125 warm water

2mL sugar

8mL active dry yeast

2 mL salt

30 mL vegetable oil

175 mL flour

125 mL flour


	Method:

1. Measure warm water and sugar into pre-warmed bowl.

Sprinkle yeast over the solution and cover with tea towel. Let sit for 5 minutes, until foamy. Stir well.

2. Stir in salt, oil and 175 mL flour using wooden spoon. Beat until smooth, continuing to use wooden spoon.

3. Stir in remaining 125 mL flour. Turn onto lightly floured counter and knead until smooth and elastic.

4. Roll out into a circle to fit pizza pan. Turn dough onto lightly greased pan. Pinch edges slightly to form edge.

	Ingredients: Sauce 

75 mL tomato paste

75 mL water

2 mL salt

15 mL vegetable oil

2 mL crushed oregano

f.g. pepper

f.d. Tabasco Sauce

Ingredients: Toppings 

100 g pepperoni, salami, or cooked  ground beef

50 mL finely sliced bell pepper

50 mL sliced mushrooms

100 g grated mozzarella cheese

15 mL parmesan cheese


	5. Mix all sauce ingredients together.

6. Spread sauce over dough.

7. Distribute sausage, mushrooms and Bell Pepper evenly over dough.

8. Top with cheeses

9. Bake at 425ºF for 15-20 minutes, until dough is golden brown and cheeses are bubbling.


LAB REVIEW for ITALIAN PIZZA

Cookery Principle: ___________________________________________________________
ProductStandard:____________________________________________________________
Nutrition:

Crust ________________________ Cheese:_____________________ Meat:__________________ Tomato sauce: ______________________ .

Vegetables: __________________________________________________________________

Questions:

1. Explain the effect too cold a temperature has on yeast’s ability to produce carbon dioxide.

_________________________________________________________________________
2. Why is sugar added to the warm water before the yeast is added? 

_________________________________________________________________________

3. Active dry yeast looks like a handful of dry brown seeds. Actually, each granule consists of millions of microscopic yeast plants encased by a brown covering. What happens to this protective covering when the yeast is sprinkled on top of the water/sugar mixture. _________________________. 
4. It takes about 5 minutes to activate yeast once it has been added to a warm water & sugar solution. If the temperature is ideal and nothing happens after 10 minutes, what could the problem be? ______________, ___________________________.
What would you do? ____________________________________________
5. What is the role of flour in this recipe?

__________________________________________________________________________

6. What did you observe happens to the texture of the dough as you knead?

________________________________.

7. What type of flour could be substituted for part of the 300 mL all purpose flour called for in this recipe to increase the nutrient and fiber content of the crust? _______________

8. Which toppings provide fiber? _________________________________________________
9. What do yeast and mushrooms have in common? __________________________________
10. Give 2 nutritious, accompaniment suggestions to complete this meal.

_________________________________________________________________________

11. List 3 crusts you could use as an alternative to making your own from scratch.

_______________________, ______________________, __________________________

12. Explain what you liked or did not like about this pizza recipe?

_________________________________________________________________________

_________________________________________________________________________

