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Make your own pizza
dough
Ingrediënten
250 grams of ﬂour 002
grams instant yeast
½ teaspoon ﬂeur de sel

Extra info
Recept geschikt voor:
2 stuks
Moeilijkheid:
Voorbereidingstijd:
minuten
Bereidingstijd:

150 ml lukewarm water

60 minuten

3 tablespoons extra virgin olive oil

Totale bereiding:
60 minuten

Gebruikte producten
De Amanprana producten die gebruikt zijn bij het maken van make
your own pizza dough
Fleur de sel
Olive oil - Premium Amanprana
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Bereiding

Speciale wensen

1. Sift the ﬂour over a mixing bowl and add the salt, stir well
with a whisk.

Vegetarian

2. Dissolve the yeast in 50 ml of lukewarm water, mix everything

Vegan

together thoroughly with a small whisk until you have a lovely
smooth consistency.
3. By hand
4. If you are making the dough by hand, you then make a hole in
the middle of the ﬂour and pour the yeast mixture in there.
5. Add the olive oil and the rest of the water and mix it all
together until you have a dough that can easily be taken out
of the bowl.
6. Spread ﬂour on your countertop and knead the dough on this.
7. Roll the pizza dough into a short roll and fold it in half, rotate
it a quarter turn and roll it up into a short roll once more.
8. Repeat this until the pizza dough is smooth and easy to pull
apart without breaking.

Letting it rise
1. Knead the dough into a nice round ball shape and place it in a
bowl that you have greased with a little bit of olive oil.
2. Stretch a piece of cling ﬁlm over the bowl or put a damp tea
towel on top and let the dough rise in a warm place for about
an hour.
3. Take the dough out of the bowl after that hour, knead it one
more time and then put it back in the covered bowl to let it
rise for another half hour.

Making the pizza base
1. If you want to make regular pizzas, separate this dough into
two balls.
2. Sprinkle your counter or work area with some ﬂour and place
the dough on top.
3. Flatten the dough a bit with your hands and sprinkle a bit
more ﬂour over it.
4. Using a rolling pin, you can now roll it into the desired shape
whereby the base is the same thickness all over.
5. When using a pizza tray, roll out the base in such a way that it
ﬁts easily onto your baking tray.
6. For two regular pizzas, roll out two round bases with a
diameter of approx. 20 cm.
7. Cover the pizza with your favourite ingredients and place it in
a preheated oven at 220 degrees C for about 15 minutes.
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