
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

Pizza Margherita is almost truly the Italian flag. According to popular tradition, in 1889, 

28 years after the unification of Italy, during a visit to Naples of Queen Margherita of 

Savoy, wife of King Umberto I, chef Raffaele Esposito of Pizzeria Brandi and his wife 

created a pizza resembling the colours of the Italian flag, red (tomato), white (mozzarella) 

and green (basil). They named it after the Queen - Pizza Margherita.

HOMEMADE PIZZA DOUGH

Creating the crust  
with finger tips

Stretching the dough
by hand.

1. Place the flour on a clean bench. Make a well and pour the water into it. Add the 
yeast and melt it. 

2. Start to incorporate the flour into the water until thick. Add the salt and start to 
knead energetically until you form a smooth and soft ball of dough. 

3. Let the dough rest for 1/2 and hour then cut the dough in approximately 10 pieces of 
280g each. 

4. The dough balls need to be refrigerated for 16 - 20 hours for the maturation process. 
Our dough will store in the fridge for up to 3 days. 

5. Take the dough balls out of the fridge 2 hours before using and let them rise. 

6. Using the tips of your fingers push and turn the dough to create an edge. Do not use a 
rolling pin. Stretch and spread into a circular shape. Dress with your favourite toppings 
and cook your pizza in the oven at 220 degrees. A pizza stone is highly recommended but 
a flat baking tray is just fine.

•  50g  Sa l t

•  1 .75kg  F lou r  “00”  W 260/300 

(Th i s  i s  the  measu re  o f  the  s t rength 

and  p ro te in  con ten t  i n  the  f lou r 

wh ich  i s  a round  12 .5% pro te in ) 

•  1  L i t re  o f  wa te r 

•  3g  F resh  yeas t  o r  1 .5g  d ry  

ac t i ve  yeas t

Ingred ients

HOMEMADE PIZZA DOUGH

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Ava i l ab le  a t  Med i te r ranean  Foods

Toppings

Reg ion 
Naples ,  I t a l y.

Makes 
10  doughs

The  mos t  t r ad i t iona l  o f  the 
topp ings  fo r  p i z za  i s  the 
“Margher i t a”  A l l  you  need  i s 
good  qua l i t y  t i nned  tomato , 
l i ke  the  San  Marzano  va r ie ty 
f rom I ta l y,  ex t ra  v i rg in  o l i ve 
o i l ,  sa l t ,  bas i l ,  mozza re l l a 
cheese  and  a  sp r ink le  o f 
g ra ted  “Pa r mig iano” .

Say  no!  to  
p ineapp le  on  p izza!
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