

INGREDIENTS:

 For the dough:

· 1kg flour 00

· 30g yeast

· 1spoon of oil

· 1 spoon of sugar

· 30g salt 

Ingredients at pleasure  to garnish
INSTRUCTIONS:

1 Dissolve yeast in tepid water with salt, sugar and oil

2 Knead flour with yeast in a big bowl
3 Get a homogeneous mixture

4 Cover the container with a dishcloth

5 Let the dough leaven  for an hour

6 Put  the dough onto an oiled baking tin

7 Wait for half

8 Add ingredients at pleasure on the dough
9 Put into the oven at 180°
10 Wait for 10-15 minutes

11 Pizza is ready

