' NEAPOLITAN STYLE PIZZA
o (SFIZI0 CROCK)

2 Intermediate level

Temperatures and times

Kneading time: about 11 minutes
Dough temperature: 26°C

Resting tiem: 40 minutes at 25°C
Portion: 250 g

Final leavening: 300 minutes at 20°C
Baking: 3/4 minutes at 300°C

Recipe

Kneading (spiral mixer): knead all the ingredients together until the dough is smooth and
homogenous.

Put the dough onto the work board, shape it and let it rest for 40 minutes.

Divide the dough into portions, then shape the loaves into balls with care. Put the loaves in stackable
boxes, cover and let rise for 5/6 hours at 20 °C.

Before baking, spread each ball with your fingers and shape it into a 28 cm diameter disc. Pour 60 g
of seasoned pomodoro sauce, then spread mozzarella and other dressing to your taste.

Place the pizza on the peel and put it in the oven. Bake at 300°C (deck oven) for 3/4 minutes.

In order to make the production more flexible, it is possible to pre-cook the pizza following this
instruction. Bake the bases and spread only the saisoned tomato sauce on them, bake at 300°C for
2/3 minutes, then cool. Package the bases into food containers or food bag made of plastic, in order
to maintain the humidity, then keep in a fridge and use within 3 days.

When necessary, spread 60 g of diced mozzarella and the other dressing on the top and bake at
300°C for 2/3 minutes, until the mozzarella melts.
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