It's quick, easy,
‘ and delicious.
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........................... PI1ZZA DOUGH
” the sponge s ready once the

T H E S P O N G E yeast begin to foam
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1t Sugar 1T Yeast 1c Warm Water

DOUGH RISING

L O @ @

1t Salt 1T Olive Oil

FORM PIZZA

after a few hours of rising in a
warm place, it's pizza-making time e

1-2 hours

@ coatling dough in oll minimizes
BEST PIZZA EVER drying and cracking as it rises
from the classic margherita to

exotic blends °fj°rk chicken and a Switoh up the rolling direction (1&2) to

BBQ sauce, your pizza's details are
up to your taste. So make

shape challenging dough into a clirole

ADD TOPPINGS

from the classic margherita to exotic blends of the kitchen fills with delicious smells, but don't
Jerk chicken and BBQ sauce, your pizza's details pull the pizza until the crust is golden and the
are up to your taste. So make something great! cheese is bubbling

o Another unrepentant production from @rjzaworski. www.rizaworski.com



