Keiko‘s Pizza
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Ingredients
(for 2 pizza)

You find the video of making Keiko’s Pizza here:
http://pastryfriends.com/keikos-pizza/

Dough
Bread flour 240 g (8.5 oz.)
Flour
80 g
(2.8 oz.)
Dry yeast 7 g
(0.25 oz.)
Water
220 g
(7.8 oz.)
Salt
1 ½ tea spoon
Tomato sauce
Tomato puree
Salt, peper, oregano, basil,
Garlic powder, olive oil

Topping
Whatever you like , for example:
tomato, paprika, onions, ham, salami,
pepperoni, olives, tuna, mushrooms,
mozzarella…
…and of course: pizza cheese
Tip: You find more information about measuring
ingredients here…
http://keikos-cake.com/lessons/lesson-measuring-ingredients/

salt

yeast

Dissolve the dry yeast in a little warm water
and add it to the flour in a large bowl.
Add the salt and remaining water.
Work the ingredients into a dough by hand.
You can also use your mixer with the kneading
hook.

TIP: You can also use fresh yest instead of
dry yeast. Then, however, use 14 g of fresh
yeast (0.5 oz.) and mix it well with the warm
water.

When the ingredients all stick together,
continue kneading on the table…

Fix the dough with one hand, then push and
stretch it with the other hand.
Keep kneading until the dough is smooth and
elastic. This takes a few minutes.
Form a ball and place it in a bowl. Cover the
bowl and set aside in a warm place until the
dough doubled in volume.

Tomato sauce
The ingredients are tomato puree, salt, pepper,
herbs and a little olive oil.
The perfect seasoning depends on your taste.
Feel free to experiment on your own. 
I season the tomato sauce with salt, pepper,
oregano, basil, and garlic powder.

TIP: If you can‘t find tomato puree, you can
also use tomato paste. Mix the tomato paste
with water until you get tomato puree.

You can try many different toppings for the
pizza. I use tomatos, paprikas, onions,
mozzarella, ham, and salami.
Other popular toppings are mushrooms, tuna,
red pepper, olives, artichokes, ananas, …
Cut everthing into thin slices.

TIP: If you like zucchinis or aubergines on
your pizza, grill the slices first to reduce the
water content.
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The dough is ready when it roughly doubled in
size. Another test is to push your finger into the
dough. When the dough doesn‘t spring back,
it‘s ready to use. 
Divide the dough into two portions (or more if
you want to make smaller pizzas).
Roll out the dough to thin round sheets.

Place the sheet on baking paper and spread
with tomato sauce.
Then add the toppings, starting with the pizza
cheese. You can use any melting cheese like
Gouda or Emmentaler. You sometimes find this
kind of cheese as „grated cheese“ in the
supermarket.

Don‘t overdo it with the toppings. Sometimes,
less is more… 

Pre-heat your oven very well. Use the highest
temperature setting.
Start baking the pizza on the bottom of your
oven for 5 minutes.
If that‘s not possible, pre-heat the oven with a
baking sheet on the lowest rack and put the
pizza on the hot baking sheet.
Then, carefully(!) transfer the pizza to the
topmost rack in the oven and continue baking
until it looks like a perfect pizza. This takes
between 3-5 minutes, depending on your oven.

Enjoy your pizza… 

youtube.com/user/ChefDePatisserie

www.facebook.com/keikos.cake

Follow your passion & improve your baking skills

Join Keiko-cake.com
If you haven‘t yet, make sure you pick up your copy of my
„Perfect Cream Puffs“ ebook at http://PastryFriends.com 

