
HOW TO MAKE PIZZA
	
Sieve 400g of flour "0" with a pinch of 

	
of warm water.


	
Dissolve 20g of yeast in 1/2 glass of warm 

	
it in a floured bowl.


	
Add also 2 spoons of olive oil and other 150 ml 

	
with 2-3 spoons of oil.

	
Make a ball with the dough and put 
	
salt and make a hole to the top.


	
Cover the bowl with a cloth and  put it in a warm place until the 
	
oven for 15 minutes at 240°C.


	
Make a big circle, distribute the ingredients on it and dress 

	
water and mix all together.

	
Cook Pizza in the 
	
dough rises  for about 90-120 minutes.
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