



Pizza Dough

1 dessertspoon of dry yeast (or one sachet)
1 teaspoon of white sugar
2/3 cup of warm water
2 cups of plain flour
½ cup of oil (maybe less if you like)
All of your favourite toppings

Method

1.	Place yeast sugar and water into a small bowl and mix with a spoon to dissolve sugar. Set aside in a warm draught free area for about 5 minutes until mixture is foamy. This means the yeast has come alive and is happy and ready to play.

2.	When yeast mixture is foamy place flour and oil into a large mixing bowl. 

3.	Add the foamy yeast mixture and mix together quickly with a wooden spoon until the mixture comes together into a ball. There is no need to over mix. 

4.	Turn out dough onto a lightly floured surface and knead with your hands ( mainly using the heel of your hands) for about 5 minutes. Your dough will stretch slightly when you pull it gently.

5.	Set the dough aside in a bowl with a cover (a tea towel is the best) for approximately 1 – ½ hours or until it has doubled in size.

6.	When the dough is ready punch down the dough in the bowl.

7.	Take out of the bowl and knead again on a lightly floured surface.

8.	Press into your Bessemer pan and place your favourite toppings on top.

9.	Place Bessemer pan on top of the stove with the lid on and vent turned to closed and turn on to medium

10.	When the lid is hot to touch open the vent to let the steam out . Pizza tastes yucky if it is soggy!

11.	Keep an eye on your pizza it will not take long the edges come away slightly from the sides when it is cooked and the bottom will be light brown when it is cooked.

12.	Have a look at the top that should be nice and cooked as well. Your mozzarella will be melted.

13.	Bonne appetite your pizza is ready. You may like to brown it off under the grill if you want to but it is not necessary.
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