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"Ciociaria-style" timbale (lasagna) 

 

 

 

 

Ingredients: 

400g beef and pork minced meat, 2 eggs, 3 peeled and squeezed tomatoes, 1/2 onion, basil, 1/2 

glass wine, 1 "mozzarella", 100 grated parmesan, 10g butter, oil, salt and pepper.  

 

Prepare a dough of fresh egg pasta with the flour, the eggs and a pinch of salt; leave to relax. Roll 

the pasta until paper thin and cut it into big squares. In a pan, saute the finely sliced onion and the 

minced meat with some oil. Allow to brown and sprinkle with wine; let the wine evaporate a little 

bit and add the tomatoes. After a few seconds, add the basil, the salt and the pepper. Cook the 

sauce for about 60 minutes. Cook the pasta in hot salted water, drain when "al dente.' Cover a china 

baking plate with a layer of sauce and arrange a layer of pre-cooked pasta; spread over some sauce, 

some slices of "mozzarella" and the hard-boiled sliced eggs, finishing with a sprinkle of grated 

parmesan. Top with the sauce, the "mozzarella" and with some butter flakes. Bake in the oven at a 

moderate temperature for about 15 minutes until brown on top. 



 

Gnocchi 

 

 

2 1/2 lbs. of potato, approx. 4 lg. potatoes or 6 sm. potatoes 

2 1/2 cups all-purpose flour, 1/2 cup or more for working dough 

1 egg 

1/2 tsp. Salt 

General rule of thumb: 1 medium-sized potato per serving or person. For every potato, you want to use 

approximately 1/2 cup of flour. 

First, clean and peel potatoes. Remove any brown spots. Cut potatoes into 1” cubes; be sure to cut into 

cubes consistent in size so that they cook evenly. Place cut potatoes in a medium-sized pot; fill with water 

just to cover. Add salt and cover with a lid. Stirring occasionally, boil potatoes for about 20 minutes or until 

fork tender. Over-boiling will cause potatoes to become mushy and too wet. 

Remove potatoes from water; drain well. Allow them to cool in a colander or over cheesecloth. Rice 

potatoes using a potato ricer and keep in a towel to remove excess water. 

                                      

 
Mound 2 1/2 cups of flour on the middle 

of a wooden board or a clean, dry 

countertop.  Lightly flour work area. 

Using your hands, make a well in the center 

of the flour. 



                            

 

      

 

                     

 

         

              

                                   

 

 

Add the riced potatoes to the center. Make sure 

they have been given enough time to cool and 

drain. Wet potatoes will water down your dough. 

Create another well in the center of the 

potatoes. Break one egg inside and add a 1/2 

teaspoon of salt. 

Slowly mix in only as much flour as 

the potato can absorb. You may not 

need all of the flour. 

Once the dough starts to come together, begin 

kneading. During the kneading process, add as 

much flour as necessary to hold dough 

together, but be weary of over-flouring. Too 

much flour will give you hard gnocchi. 

Knead until ingredients are thoroughly 

combined. Form a wide rectangle with dough. 

Cut dough into about 8-10 pieces, 4 inches 

long. 



                                                       

         Roll longer ropes for thinner gnocchi and cut into 1 1/2-inch pieces. (These are the gnocchi we are making.) 

 

                                                              

 

While shaping gnocchi, keep finished gnocchi in a heavily floured, cool area as to prevent sticking. Do not 

wait longer than 45 minutes to cook. 

To cook: Place finished gnocchi in a large pot of salted, boiling water. Cook until gnocchi until they float to 

the top, about 4-5 minutes. Remove them with a slotted spoon. Toss them in a saucepan with your favorite 

sauce and cook together for about 2 minutes. 

 

Roll each piece by gently pushing with fingers spread. 

The goal is to make an evenly-distributed rope. For 

shorter, heavier gnocchi, roll dough into thick ropes 

and cut into 1-inch pieces. 

Cut ends at an angle. It's 

best to use a dough cutter 

for this, but a non-serrated 

knife will work just fine. 

Some use a fork 

to make ribs, 

others indent 

gently with 

their thumb. 

This process 

isn't necessary 

and works best 

when creating 

plumper 

gnocchi. 



Cannelloni 

 

 

Ingredients: 2 tablespoons butter, 1/2 pound ground pork, 1/4 pound ground veal,  1/2 cup Parmigiano-

Reggiano  grated ( plus more for garnishing pasta) ,  1 tablespoon flour, 1 cup milk, salt and pepper, pinch 

nutmeg, 1 egg, beaten, 1 recipe basic pasta dough ( recipe follows), 1 cup basic tomato sauce ( recipe 

follows ), 1 cup besciamella ( recipe follows ) 

 

Basic Tomato Sauce: 1/4 cup extra virgin olive oil, 1 Spanish onion, chopped in 1/4-inch dice,  4 garlic 

cloves, peeled and thinly sliced, 3 tablespoons chopped fresh thyme leaves, or 1 tablespoon dried, 1/2 

medium carrot, finely shredded, 2 (28-ounce) cans peeled whole tomatoes, crushed by hand and juices 

reserved, salt 

In a 3-quart saucepan, heat the olive oil over medium heat. Add the onion and garlic and cook until soft and 

light golden brown, about 8 to 10 minutes. Add the thyme and carrot and cook 5 minutes more, until the 

carrot is quite soft. Add the tomatoes and juice and bring to a boil, stirring often. Lower the heat and 

simmer for 30 minutes until as thick as hot cereal. Season with salt and serve. 

 

Basic Pasta Dough: 3 1/2 to 4 cups flour, 4 eggs, 1/2 teaspoon extra-virgin olive oil 

Mound 3 1/2 cups of the flour in the center of a large wooden cutting board. Make a well in the middle of 

the flour and add the eggs and the olive oil. Using a fork, beat together the eggs and oil and begin to 

incorporate the flour, starting with the inner rim of the well. As you expand the well, keep pushing the flour 

up from the base of the mound to retain the well shape. The dough will come together when half of the 

flour is incorporated. Start kneading the dough with both hands, using the palms of your hands. Once you 

have a cohesive mass, remove the dough from the board and scrape up and discard any leftover bits. 

Lightly reflour the board and continue kneading for 6 more minutes. The dough should be elastic and a little 

sticky. Wrap the dough in plastic and allow to rest for 30 minutes at room temperature. Roll or shape as 

desired. 

 



Besciamella (Bechamel Sauce): 5 tablespoons butter, 4 tablespoons flour, 3 cups milk, 2 teaspoons salt, 1/2 

teaspoon freshly grated nutmeg 

In a medium saucepan, heat butter until melted. Add flour and stir until smooth. Over medium heat, cook 

until light golden brown, about 6 to 7 minutes. Meanwhile, heat milk in separate pan until just about to 

boil. Add milk to butter mixture 1 cup at a time, whisking continuously until very smooth and bring to a boil. 

Cook 10 minutes and remove from heat. Season with salt and nutmeg and set aside. 

 

Directions 

In a large skillet, heat the butter over high heat until it foams and subsides. Add the ground pork 

and veal and cook over high heat until it begins to brown in its own fat. Drain the excess fat and 

add the Parmigiano, the flour and the milk and reduce heat to a simmer. Cook for 10 minutes, 

stirring regularly, then remove from heat and allow to cool. Season with salt, pepper and nutmeg 

and stir in the egg. Set aside. 

Preheat the oven to 350 degrees F. 

 Roll the pasta out to the thinnest setting on a pasta rolling machine and cut it into rectangles 

measuring 4 inches by 6 inches. Divide the meat filling evenly among the rectangles and roll the 

pasta around the filling, jelly-roll style making 14 to 16 canneloni. Blanch until tender in boiling 

water. Remove and put in an ice water bath. In an 8 or 9-inch square, oven-proof casserole, spoon 

half the tomato sauce across the bottom in an even layer. Carefully lay each pasta package in the 

casserole so that they are in a single layer. Top with the remaining tomato sauce, then the 

bechamel. Finish with the freshly grated Parmigiano-Reggiano and bake in the oven 20 to 25 

minutes, until the sauces and cheese are bubbling and the edges of the pasta are crispy and 

browned. Serve immediately from the cooking dish. 

 

 



 

Polenta with Meat Sauce 

 

                                                                                                                

 

 

 

 

 

 

In a large deep frying pan, heat 1 tablespoon of the oil over moderately high heat. Add the sausage and 

cook, breaking up the meat with a fork until no longer pink, about 3 minutes. Tilt the pan and spoon off all 

but 2 tablespoons fat. Reduce the heat to moderate. Add the carrots, onion and cook, stirring occasionally, 

until the vegetables start to soften, about 5 minutes. 

Stir in the wine and let simmer 3 minutes. Add the tomatoes, broth, 4 tablespoons of the parsley, the bay 

leaf, and 1/2 teaspoon of the salt. Simmer, covered, for 15 minutes. Uncover, add the pepper, and simmer 

5 minutes longer. Remove the bay leaf.  

Meanwhile, in a medium saucepan, bring the water and the remaining 1 1/4 teaspoons salt to a boil. Add 

the cornmeal in a slow stream, whisking constantly. Whisk in the remaining 3 tablespoons oil. Reduce the 

heat and simmer, stirring frequently with a wooden spoon, until the polenta is thick, about 20 minutes. Stir 

in the Parmesan. 

Serve the polenta topped with the meat sauce. Pass additional Parmesan. 

4 tablespoons olive oil 

2 carrots, chopped1 1/2 pounds mild Italian sausage, 

casings removed 

1 1/2 cups canned crushed tomatoes in thick puree 

(from one 15-ounce can) 

3/4 cup canned low-sodium chicken broth or 

homemade stock 

1 3/4 teaspoons salt 

1/4 teaspoon fresh-ground black pepper 

4 1/2 cups water 

1 1/3 cups coarse or medium cornmeal 

3 tablespoons grated Parmesan, plus more for 

serving 

 

1 onion, chopped 

1/3 cup dry white wine 

1 1/2 pounds mild Italian sausage, casings removed 

1 1/2 cups canned crushed tomatoes in thick puree (from one 

15-ounce can) 

3/4 cup canned low-sodium chicken broth or homemade stock 

1 3/4 teaspoons salt 

1/4 teaspoon fresh-ground black pepper 

4 1/2 cups water 

1 1/3 cups coarse or medium cornmeal 

3 tablespoons grated Parmesan, plus more for serving 



Fettuccine with meat sauce 

                                                                                                  

 

 

                                                                                                                        

 

  

 

 

DIRECTIONS: 

In a large saucepan over low heat, warm the olive oil. Add the celery, carrot and onion and cook, stirring 

occasionally, until softened but not browned, about 5 minutes. Add the beef, season with about ½ tsp. salt 

and several grinds of pepper and cook, breaking the meat up with a wooden spoon, until the meat is no 

longer red, about 10 minutes. 

Add the wine, increase the heat to high and bring to a boil. Stir in the tomatoes and their juices, breaking 

them up with a wooden spoon. Add the bay leaf and return the mixture to a boil. Reduce the heat to 

medium and simmer, uncovered, stirring occasionally, until the sauce is dense and the flavors have 

blended, about 1 1/2 hours. Discard the bay leaf. Taste and adjust the seasonings with salt and pepper. 

Bring a large pot three-fourths full of water (at least 4 quarts) to a rapid boil over high heat. Add 1 Tbs. salt 

and the pasta and stir for the first minute of cooking. Cook for 2 to 3 minutes, then drain. 

Transfer the pasta to a warmed serving bowl, pour the sauce over it and mix well. Serve in warmed bowls 

or plates and pass the cheese at the table. 

   INGREDIENTS: 

2 Tbs. extra-virgin olive oil 

1 celery stalk, finely chopped 

1 carrot, peeled and finely chopped 

1 yellow onion, finely chopped 

1/2 lb. lean ground beef 

Salt and freshly ground pepper, to taste 

1/4 cup dry white wine 

2 cans (each 14 oz.) plum tomatoes, with juices 

1 bay leaf 

1 lb. fresh fettuccine 

Grated Parmigiano-Reggiano cheese for serving 



The “crostata”  

 

                                                             
How to make the “crostata”: 

Mix the flour and sugar and pinch of salt, then in the center add the butter cut into little pieces, the egg and 

yolk and quickly blend, handling everything as little as possible to keep the butter from melting too much (a 

pastry blender makes this part easier). Mix until you have a smooth ball. If you have the time, or if it is 

more convenient for you, you can make the dough a day ahead of time because it improves with age. In 

any case, you need to let it rest, covered, at least for an hour. 

In the meantime, prepare your jam. By baking it the flavor gets concentrated so if you start with a very 

sweet jam, you should warm it in a saucepan and add a little bit of lemon juice to make it less sweet. If it is 

thick, also warm it and add a little water to help dilute it. It should be easy to spread but not too watery 

and not too sweet ;(as an alternative to jam mix ricotta cheese with chocolate drops). 

Once your dough has rested, butter a flat-bottomed 12 inch round pan and preheat your oven to 350 F (175 

C). Roll the dough out to about between 1/4 and 1/2 inch (about 1 cm) thick on a lightly floured surface. 

You want to do this quickly, without working the dough to much otherwise it becomes crumbly after 

baking. Set the dough over your pan and work in the corners, cut the extra pieces around the edge off and 

spread the ham on the dough. With the extra pieces of dough, reroll and cut into half an inch strips and lay 

them over the jam in a cross-hatch pattern. Save enough of the dough to add a thin ring around the border 

to create a rim, fluting with your hand a little or with the back of a fork. My attempt above was without a 

cutter, you can tell but it was delicious in any case! 

Bake the crostata for about 20 minutes, or until the dough begins to brown, at the most 30-40 minutes. Do 

not let it overbake or the pasta frolla will become hard as stone and the jam will become as sticky as glue. 

To make a crostata, you need to start with the “pasta 

frolla” with is pretty standard: 

200 gr (about 1 1/2 cups) flour, 100 gr (about 1/2 cup) 

sugar, 100 gr (about 1/2 cup less a tsp) unsalted butter at 

room temperature, 1 egg and 1 yolk, pinch of salt 

For the topping, you'll need 2 cups good quality fruit jam - 

the most commonly used are  cherry, blackberry and 

apricot, but strawberry, raspberry, fig or plum are also 

delicious. As an alternative to jam you can use “ricotta” 

with chocolate drops (ricotta cheese is a fresh cheese with 

creamy, fine textured curds. It can be produced with cow, 

sheep or goat’s  milk, but is most commonly made with 

cow’s milk). 



 

Ciambelline al Vino (Donuts with wine) 

 

                                                                                                       

                                                                                      

 

 

 

 

Directions 

Start by whisking together the wine, oil and sugar. Add the 2 teaspoons fennel seeds and pinch of salt and 

start incorporating the flour bit by bit until you have a smooth, soft and elastic dough (you may find you 

need slightly less than the 375g flour or slightly more). Cover and set aside for 1 hour. 

 Pre-heat the oven to 180 degrees Celsius. 

Take generous tablespoon-sized lumps of dough and make little doughnut-shaped cookies (to do this I start 

by rolling the dough into 8-10 cm long sausages, then loop these to form small circles, pinching the ends of 

the loop together). Dip each cookie into the sugar and place on the baking tray, leaving ca. 2cm space 

between cookies. 

 Bake for 10-12 minutes until golden brown. Switch off the oven, dip the cookies once more in the sugar, 

place back on the baking tray and place the tray back in the oven with the door left ajar to cool down (this 

helps the cookies to become crisp). Store in an airtight container. 

    

Ingredients: 

125ml white wine 

125ml sunflower oil 

125ml sugar 

1 pinch of salt 

2 teaspoons of fennel seeds 

375g plain flour 

To dust the cookies: 6 tablespoon 

sugar and 1 teaspoon fennel seeds 

mixed together in a bowl. 

 

 

 



 

Ciociaria-style Chicken 

 

 

 

1 whole chicken, about 2 pounds 

3 tablespoons extra-virgin olive oil 

2 cloves garlic, peeled and crushed 

½ cup white wine 

¾ pound canned tomatoes 

three yellow or red bell peppers, cut into large dice 

½ teaspoon crushed red pepper 

salt and freshly ground black pepper 

 

Wash the chicken and pat dry. Cut into pieces. Heat the olive oil in a heavy bottomed stew pot. Add the 

garlic and allow it to become slightly golden, without browning. Add the chicken pieces and let them 

become browned, adding the wine 2 tablespoons at a time and turning enough so that they evenly cook, 

about 5 minutes. When the wine has evaporated, add the tomatoes, peppers, and red pepper. Allow to 

simmer for 45 minutes, season with salt and pepper, and serve. 



 

 

Ring Cake ( ciambellone ) 

 

 

 

                                                                                

 

 

 

 

Instructions 

Preheat the oven at 180/200°C (350/390°F). Put all the ingredients in a bowl and mix it with a whisk, or put 

them into the food processor and turn it on. Mix until evenly combined. 

Grease your baking pan with butter and then add some flour and move the pan to even distribute the flour 

on the surface. Add the batter and cook for 40 minutes. You can check if it's ready by piercing the cake with 

a skewer. If it comes out clean, the cake is ready. 

IMPORTANT! do not open the oven in the first 25 minutes or the cake will collapse. 

Ingredients: 

3 eggs 

300gr all purpose flour 

200gr sugar 

½ glass of vegetable oil 

1 glass of milk 

25gr of baking yeast 

orange or lemon zest, grated 

5gr of butter to grease the pan 



 

Ciambella (Chocolate Ring Cake) 

 

                                     

 

 

8 tablespoons unsalted butter – room temperature, 1 cup sugar,  3 eggs + 3 additional egg whites, pinch 

salt,  1 tablespoon pure vanilla extract,  2 1/4 cups cake flour, 2 teaspoons baking powder, 1/4cup  cocoa 

powder, 6 tablespoons milk, confectioners sugar – to dust 

 

Preheat oven to 180 degrees. Spray a tube pan with cooking spray with flour. Set aside. 

Add butter, sugar into the bowl of your mixer. Mix until well combined. Add: salt, eggs and vanilla extract. 

Mix together until well combined. 

Into a bowl add: flour, baking powder, and cocoa powder. Whisk together to combine. GRADUALLY add 

flour mixture to mixing bowl. Mix until combined. Add milk. Mix until combined. 

In a separate bowl, beat your egg whites until they form stiff peaks. Gently fold mixture into batter. Pour 

batter into prepared tube pan. 

Bake for approximately 35-40 minutes OR until cake passes toothpick test. 

Dust with confectioners sugar prior to serving. 

 

 



 

Roman Style Artichokes 

 

 

 

 

 

Have ready a large bowl of cold water acidulated with 2 tablespoons of the lemon juice. 

Trim 1/4 inch off the top of each artichoke and the same off the stem. 

Peel the stems with a vegetable peeler to remove the outer layer. 

Carefully remove the first two outer rows of leaves and trim the thorns on the remaining leaves with 

scissors. 

With a sharp knife, cut the artichoke in half horizontally and use a spoon or melon baller to remove the 

yellow center leaves and scoop out the hairy choke.  As you prepare them, toss them in the bowl of cold 

water. 

Drain the artichokes from the water and place, cut side down, in the base of a large saucepan.  Add the 

wine, oil, parsley, mint, remaining lemon juice, garlic and 1 1/2cups water.  Sprinkle with salt and pepper 

and bring to a boil. 

Reduce the heat to low and cook the artichokes, turning them occasionally, until they are tender,   10 to 12 

minutes; it should be easy to just pick off a leaf. 

Transfer the artichokes to a serving platter and pour any pan juices over the tops.  Serve two halves per 

person. 

4 tablespoons fresh lemon juice 

4 large artichokes, washed and drained 

1 cup dry white wine 

1/2 cup Extra Virgin Olive Oil 

2 tablespoons minced flat-leaf parsley 

3 tablespoons minced mint 

2 cloves garlic, minced 

Coarse salt 

Coarsely ground black pepper 



 

Panpepato (Pappery bread) 

 

 

 

 

 

 

 

 

 

 

Soak the raisins in marsala overnight. 

Preheat oven to 150°C. Line a 3cm deep, 8cm x 25cm bar pan or a 20cm springform pan with baking paper. 

Place raisins and soaking liquid in a bowl with the walnuts, cinnamon, figs, peel and pepper. Sift the flour 

and cocoa over top. 

Place sugar, honey and butter in a pan over low heat until butter melts, then add to dry ingredients, stirring 

well. Pour into prepared pan and flatten with a spatula. 

Place in oven and bake for 20 minutes, then remove and cool slightly. Remove from pan, cool completely, 

then slice thinly. Serve with a digestivo (such as vin santo). Will keep for weeks in an airtight container. 

Ingredients  

 1/2 cup raisins 

 1/4 cup (60ml) dry marsala* 

 200g walnuts, toasted 

 1 teaspoon cinnamon 

 50g dried figs, chopped 

 100g candied peel, chopped 

 1 teaspoon ground black pepper 

 1/3 cup (50g) plain flour 

 1 1/2 tablespoons cocoa powder 

 150g caster sugar 

 4 tablespoons honey 

 2 tablespoons softened unsalted 

butter 



 

“Coniglio alla cacciatora” ( Stewed rabbit ) 

 

 

 

1 x 1kg rabbit, cut into 8 pieces  

plain flour, to dust  

6 tbsp olive oil  

2 garlic bulbs, skin on  

1 small bunch rosemary  

500ml dry white wine  

400g ripe tomatoes, roughly chopped  

salt and pepper  

a little water or chicken stock, if necessary 

 

Dust the pieces of rabbit with flour. Heat the oil in a casserole, and brown the rabbit pieces on all sides. Add 

the garlic and rosemary and fry a little, then add the wine. Let the alcohol evaporate a little, and then add 

the tomatoes.  

Cover with the lid, and let it come to the boil, stirring from time to time. Uncover, and leave to stew slowly 

for 1 hour. 

Add salt and pepper to taste, and a little water or stock if too dry. 

The stew can be eaten accompanied by polenta or bread. 

 



 

Meatballs with tomato sauce 

 

 

 

 

 

 

 

 

  Directions: 

  Mix all ingredients together. 

  Form about the size of golf balls. 

  Make or pour tomato sauce into a deep pot Drop meat balls in sauce. 

  Simmer for at least 2 hours. 

 

 Tomato sauce: 

  Pour enough oil into a saucepan to cover the surface. Add garlic and 3 tins of tomatoes, mashing                         

them slightly. Boil the sauce for 5 minutes and simmer for another 3 minutes. 

 

 

1 lb ground beef 

1 lb ground pork 

2 eggs 

1 cup breadcrumbs 

1/3 cup parmesan cheese 

1 teaspoon oregano 

1 garlic clove, minced 

1/4 onion, chopped 

1 teaspoon sweet basil 

salt and pepper 

tomato sauce 



 

Zuppa di pane ( bread soup ) 

 

 

 

 

 

Ingredients: 

about 10 slices home-made stale breed, 300 g beetroot 300 g wild endive, 200 g beans, 200 g chick-peas. 

200 g broad beans, 200 g lentils, 1 carrot. 1 ripe tomato, 1 celeri stick, 1/2 onion, 1 chili pepper, 1 clove 

garlic, 1 1/2 I water, 100 g grated " "pecorino" cheese, oil, salt. 

 

Soak the broad beans, the beans, the lentils and the chick-peas in tepid water for at least 12 hours.  

Clean the vegetables, wash and slice them finely.  

Saute the finely sliced onion, the chili pepper and the garlic clove in a saucepan; add the chopped 

vegetables, the legumes, the finely chopped celery and carrot, the tomato and the water. 

 Add some salt and cook for about 1 hour in a covered saucepan. In an earthenware casserole arrange a 

layer of bread slices, pour some soup over and sprinkle with the "pecorino" cheese. 

 Continue making layers using up all the ingredients.  

Sprinkle some more "pecorino" cheese over the top and let stand for at least 15 minutes before serving. 



Pizza Margherita 

 

 

 

 

 

 

 

On a wooden or marble work surface, shape the flour into a well. Place the yeast, salt and warm water in 

the center. Be careful not to let the salt come in contact with the yeast.  Knead the dough vigorously with 

your hands for 15-20 minutes, until the dough is soft and smooth. 

Once you have the right consistency, adding a bit of water or flour if necessary, shape the dough into a ball. 

Cover with a plastic bowl so that the dough is protected from the air. Let rise for 3 or 4 hours at room 

temperature for about an hour in a warm place.  

Once the dough will be doubled in volume, make 6 loaves in spherical shapes, cover with a kitchen towel 

and let them rise at room temperature for a couple of hours or in a warm place for about 45 minutes. 

As soon as the loaves have doubled in volume, prepare the tomato sauce and place it in a bowl. Add a pinch 

of salt and 1/3 of the olive oil. Knead the dough, then flattening them using your fingers.  

Use a ladle or a spoon to spread a good amount of tomato sauce on the pizza. Then, cover with mozzarella, 

torn into pieces. Garnish with a couple leaves of basil and bake in a 480° F oven for 5 or 6 minutes. 

Once ready, remove the pizza from the oven. Garnish with more basil and a drizzle of oil. Serve 

immediately. 

FOR DOUGH 

2 lb Italian "00" flour or all-purpose 

flour 

1 oz fresh yeast 

2 cups water 

1 tsp salt 

FOR DRESSING 

½ cup extra virgin olive oil 

1 lb mozzarella cheese 

basil leaves to taste 

1 lb canned tomatoes 

salt to taste 



                                                                                                                             

                                                                                                                                  

 

                                                                                                                             

 

 

 

 

 

 

          

 


