PRg TESTED

wood fired pizza

4 Ingredients for a Perfect Sauce

			

San Marzano Authentic Tomatoes, 28 oz can, drained
Extra Virgin Olive Oil, a moderate splash
Sea Salt & Freshly Ground Pepper, to taste
Put all ingredients in a food processor, whirl for a few seconds, and you’re ready to roll.
San Marzano tomatoes originate from the small town of San Marzano sul Sarno, near Naples,
Italy, and were first grown in volcanic soil in the shadow of Mount Vesuvius. One story goes
that the first seed of this tomato came to Campania in 1770, as a gift from the Viceroyalty of
Peru to the Kingdom of Naples, and that it was planted in the area of San Marzano sul Sarno.

Quick and Simple Pizza Dough

			

1 cup warm water
1 Tbsp honey
1 Tbsp oil
1 Tbsp instant yeast
1 Tsp salt
2-3 Cups “00” pizza flour *
In a large bowl or in the bowl of an electric
stand mixer fitted with the dough hook, mix
the water, honey, oil, yeast and salt.
1.

Add the flour gradually until a soft dough forms and pulls away from the sides of the
bowl. The exact flour amount will vary so go by the touch and feel of the dough versus the exact cup measurements in the recipe. The dough should be soft and smooth.

2.

Knead the dough for 2-3 minutes. Let the dough rest, covered, for 10 minutes. For the
best, most elastic crust, put this dough overnight in the fridge to rest. Bring to room
temperature (several hours) before you are ready to make your pizza.

3.

Split the dough into 3 to 4 tight rounds, and let them rise till nearly doubled. Shape
on your Uuni pizza peel and spread with sauce and toppings, then bake in your Uuni
Wood-Fired Pizza oven.

*In Italian, this is called doppio zero or 00 grade, and is the finest, least coarse grade of flour.

