
	
	
	
	
	
	
	

	
 
 

Contents: 
500g organic dough 
300ml tomato sauce 

1 x mozzarella ball 
Semolina 

Basil leaves 
 
 

Required:  
Olive oil, 

Salt & pepper 
Baking sheet: 40x25cm 

(for one large rectangle) 
Baking sheet: 35x35cm 
(for each circular pizza) 

 

 

Preferably use the kit by Sunday for best results 
 

• Remove dough from fridge 3-4 hours before using as it needs this time 
to come to temperature and activate. If making 2 pizzas divide it into 2 
pieces at this stage whilst still cold. Place in an oiled container with a 
close-fitting lid, leave until risen and not feeling cold to touch. 

• Pre-heat your oven to 240°c or if have an actual pizza oven then heat up 
according to usual method. 

• Dust half of the semolina onto a clean work surface, gently tip out the 
dough and sprinkle some more semolina over the top.  Using your 
fingertips, gently form into a large rectangle, turn over and repeat gently 
stretching as you flip over the dough until you have the desired size. To 
move to the tray use the backs of both hands  

• Once in the tray then stretch any areas to fit the tray ensuring there are 
no holes and that it is fairly even in thickness. 

• Using a spoon spread some of the tomato sauce over the base 
• Tear the mozzarella and scatter over, season with black pepper, salt and 

a drizzle of olive oil. Extra toppings can be added at this stage. 
• Cook for 10-15 minutes until lightly browned at edges, lift a corner to 

check the base is cooked.  Remove from oven and add more olive oil and 
torn basil if desired. 

• Variations: Try cooking for less time without the cheese, but when 
removed from the oven, top with dressed rocket leaves, basil and the 
torn mozzarella.  For a spicy pizza, add a few pieces of ‘nduja with the 
tomato at the beginning of the process. 

	


