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METHOD
1.Preheat oven to 230 degrees
TITLE: Pizza
2. Mix all the ingredients for the
INGREDIENTS
. dough and knead for 7-10 minutes.
Dough: Toppings:
1kg Flour Mozzarella/ 3.Put the pizza sauce in a smadll
2 spoons yeast Yellow cheese bowil.
1 spoon of salt White mushrooms
1spoon of sugar White onion 4. Stretch one ball of pizza dough
21/2 cups water Grape tomatoes into roughly a circle.
4 spoons olive oil Olives
C°".“ 5. Top with a tablespoon of sauce,
Pizza sauce Basil cheese, and your favorite toppings.

6. Bake the pizzas for 10 to 15
minutes

Full recipe :
https://foody.co.il/DaninonoT7wny®
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