Pizza Margherita — NMuuua MaprapuTa

PeuenT Ha aHIMUNCKOM si3blke

Ingredients:

For the base

300 g flour

1 tsp instant yeast

1 tsp salt

1 tbsp olive ail plus extra for drizzling
For the tomato sauce

100 ml passata

handful fresh basil

or 1 tsp dried

1 garlic clove, crushed

For the topping

125 g ball mozzarella, sliced
handful grated or shaved Parmesan
handful cherry tomatoes, halved

To serve

handful basil leaves (optional)

Method:

Make the base: put the flour into a large bowl,
then stir in the yeast and salt. Make a well,
pour in 200ml warm water and the olive oil
and bring together with a wooden spoon until
you have a soft, fairly wet dough. Turn onto a
lightly floured surface and knead for 5 mins
until smooth. Cover with a tea towel and set
aside. You can leave the dough to rise if you
like, but it's not essential for a thin crust.
Make the sauce: mix the passata, basil and
crushed garlic together, then season to taste.
Leave to stand at room temperature while
you get on with shaping the base.

Roll out the dough: if you've let the dough
rise, give it a quick knead, then split into two
balls. On a floured surface, roll out the dough
into large rounds, about 25cm across, using a
rolling pin. The dough needs to be very thin
as it will rise in the oven. Lift the rounds onto
two floured baking sheets.

Top and bake: heat oven to 240C. Put
another baking sheet or an upturned baking
tray in the oven on the top shelf. Smooth
sauce over bases with the back of a spoon.
Scatter with cheese and tomatoes, drizzle
with olive oil and season. Put one pizza, still
on its baking sheet, on top of the preheated
sheet or tray. Bake for 8-10 mins until crisp.
Serve with a little more olive oil, and basil
leaves if using. Repeat step for remaining
pizza.

PeuenT Ha PYCCKOM si3blke

UHrpeaneHTbI:

[0nsa ocHoBbI

300 r mykn

1 YanHas noxka 6bICTPOPACTBOPUMbIX APOXKEN

1 yariHasa noxka conm

1 cTonoBas noXxka OfIMBKOBOrO Macrna, nnoc eLe
HEMHOro 4S9 cMasblBaHUSA

[ns TomaTHOro coyca

100 mn TomMaTHOW NacTbl

opcTka ceexero 6asumnmka wnu 1 4.n. CyLleHoro
1 3yBUMK YECHOKA, U3MENbYEHHbIN

[na Bepxa

125 r wapurkoB MoLapensbl, Hape3aHHbIX

ropCTb TEPTOro UM HAaCTPyraHHOro coipa MapmesaH
ropcTb NOMUAOPOB Yeppu, paspesaHHbIX Nornonam
[ns cepBrpoBKn

ropcTb NUCTbeB 6asunumka (No XenaHuio)

MpurotoBneHue:

CpaenanTte OCHOBY: HacbINbTe MYKY B 60MbLUYHO MUCKY,
3aTeM pasmellanTe ¢ gpoxkamu n conbto. Caoenante B
Myke yrnybnenune, snente Tyaa 200 mn Tennon Bogbl U
ONMBKOBOE Macio U nepemMeLlanTte BMeCTe 4epeBAHHON
NOXKOMW, MOKa Yy Bac He Nony4nTcs MArkoe, BnaxHoe
TecTo. BbInoXxnTe ero Ha crierka nocbinaHHyto MyKow
NOBEPXHOCTb U MecuTe B TeyeHne 5 MUHyT A0
nonyyeHns ogHOPoAHOW Macchl. HakponTe nonoTeHuem
N OTCTaBbTe B CTOPOHY. Bbl MOXeTe ocTaBUTb TECTO
NogHMMAaTbLCS, €CrM BaM HPaBUTCSH, HO 3TO He ABMnsieTcs
CYLLLEeCTBEHHbIM AN TOHKOW KOPOYKW.

CpoenanTe coyc: cMeluanTe ToMaTHy nacty, 6asvnuk n
TONYeHbIN YECHOK BMECTe, 3aTeM NpunpasbTe Mo BKYCY.
OcTaBbTe CTOATL NPY KOMHATHOW TemMnepaTtype Ha
BpeMs, noka Bbl (hopMMpyeTe OCHOBaHUE.

PackaTtanTe TeCTo: ecnu Bbl ganu TecTy NogHATLCS, TO
ObICTPO BbIMECUTE €ro, NOTOM pasfaenvTe Ha ABa
Lwapuka. Ha nocbinaHHOW MYKOM NOBEPXHOCTU
packaTtanTe C NOMOLLbIO ckankv 6onbLune Kpyru, OKono
25 cm B guameTpe. TeCcTo JOIMKHO ObiTb O4YEHb TOHKMM,
TakK Kak OHO NOAHMMETCA B AyXOBKe. Bbinoxute
packaTaHHble NnacTbl HA ABa NPOTUBHS.

HauuHka u BbinekaHue: pasorpente ayxoeky go 240C.
YCcTaHoBUTE OpYyron NPOTUBEHL UMW NEPEBEPHYTHIN
NOAHOC B AyXOBKe Ha BepxHew nornke. CmaxbTe CoOycoMm
OCHOBbI C NMOMOLLbIO 3aHEN YacTu NoXKU. Boinoxnte
Cblp 1 NOMNAOPbI, COPbI3HNTE ONIMBKOBBLIM MAcioM 1
npunpasbTe. [MocTaBbTe OOHY NUULY HA ee NPOTUBHE
noBepx NpeaBapuTENbHO HAarpeToro NPOTUBHSA UK
nepeBepHyYTOro nogHoca. Beinekante B TeyeHne 8-10
MUHYT 00 XpycTsLlen kopodkn. MNogasanTe
He6OonbLIMM KONMYECTBOM OfIMBKOBOMO Macra u NMCTbeB
6asunuka (no xenaHuio). MNoBTOpMTE 3TOT LWIAr 4ns
BTOPOW NnLLbI.




