Tips for great pizza dough

e've done a story before on
different pizza toppings, but
we have never given you
the recipe for the dough. To tell you the
truth, most of the time I buy the ready
made, frozen dough, let it thaw and rise
at home and then make the pizza. Itisa
very rare occasion that I actually make
dough from scratch. But, it is not that
hard— you should really give it a try!

Here are a few secrets that will help
along the way. Also try to keep in mind
that the ingredients you are working
with are pretty inexpensive, so if worst
comes to worst and you have to throw
it out and start again, do so. And don t
beat yourself up too badly, just chalk it
up to experience and you will probably
not make the same mistake again.

* When you are kneading the
dough, if it becomes too hard to work,
then let the dough sit for a few min-
utes. This allows the ‘gluten that you
have developed by kneading to relax.
[t should then be easier to work.

* [f you have added too much flour
and the dough is stiff and dry, then
brush the flour on your surface aside,
spread the surface lightly with oil and
continue to knead.

* To freeze pizza dough— punch
down the dough, wrap well in plastic
wrap and then place in an airtight
plastic bag. To thaw the dough—
remove from the freezer and loosen
the outer plastic bag, allow to thaw at
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room temperature for eight hours.

* The water temperature that the
yeast is placed in is very important. If
the water is too cold, the yeast will not
be activated. If the water is too hot,
then the yeast will be killed and either
way the dough will not rise. So, luke-
warm is the key:.

* When you are ready to spread the
dough on the pan, it will shrink back
down as you spread it out. What I do
is stretch it out until the dough is actu-
ally larger than the pan and then hook
the four corners of the dough over the
edge of the pan to help prevent it from
shrinking back down

* Pizza should be baked in a rela-
tively hot oven, approximately 400-425
F degrees and usually only takes about
10-20 minutes, depending on how
thick your dough is and what toppings
you have on top

e [f you are putting vegetables on top
of your pizza, try sautéing the veggies
with a little oil first, this will release their
flavours and soften them up, otherwise

if they go on the pizza raw, they don t

have a lot of flavour and are crunchy
Have fun and keep cooking!

Acton/Georgetown - Friday, May 9, 2003 Page 11

Pizza
Dough

Ingredients

* 11/2 cup water, lukewarm (abeut 11{} degree F)

* 1/4 tsp sugar |

* 11/2 tsp active dry yeast

* 1/2 tsp salt

* 1/4 cup olive oil

* 1/2 cup semolina flour (optional)

* 21/2to 3 cups unbleached white flour, either
all-purpose or hard flour for kneading surface

* 2 tbsp olive oil

Method

1. Stir sugar and water together in a large bowl.
2. Sprinkle the yeast on top of the water. The
yeast will dissolve and bubble to the surface

(about five to 10 minutes).

3. Stir in the salt, oil and semolina. If you are not
using the semolina, then use more plain flour in step 4.
4. Beat in the flour, one cup at a time, until the

mixture is too stiff to beat any more.

5. Spread about 1 cup of flour onto your knead-
ing surface and scrape the dough out of the bowl -

onto it. Start kneading the dough, adding flour as

needed to make a pliable, resilient dough. (Total
active kneading time is about 10 minutes).

6. Wash out the bowl in which you made the
dough, and pour in the oil. Put in the dough and
roll it around so that it is oiled all over. Cover
loosely with plastic wrap or a clean cloth.
lace for two to three
hours until dough has doubled in bulk. Punch
down the dough and proceed with the pizza.

7. Allow to rise in a warm
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Come, TRY OUT A CANOE or KAYAK
this Saturday, May 10 from 10:00 to 4:00 at
the Wolf Ponds in GEORGETOWN. We
would like to thank Mr. Bob Wolf for giv-
ing us the opportunity to use his beautiful
property and ponds on the banks of the
Credit River for this Demo Weekend. We
will have over two dozen models of
canoes and kayaks for people to try. Steve
Turner, Professional Instructor and owner
of Echo Adventures will be on hand
Saturday to answer questions you may
have on paddling or lessons. Mid-Canada
Fiberglas will answer questions on how
they are made. If you are not walking into
the site, please drop in to Canoe Country
before you go to pick up a map and
instructions. Demos also available
Sunday. See you there! '
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