
Italian week 4 - Pizza and Pannacotta

The perfect pizza dough recipe doesn’t exist. The best is one that fits in with your lifestyle, and the other elements necessary to its creation: temperature, time and a good hand. 

Dough, fermentation and oven temperatures are crucial for a successful pizza.
Time to make dough, to let it rise, to spread it and to bake it.
A good hand to knead it, to divide it and to stretch it.
Remember that behind a good pizza dough recipe there are always choice, fresh ingredients.

When making homemade pizza in a short time period as we will be on the class, the one thing that we don’t have is time. Therefore, we need to speed up the fermentation process by using ‘heat’.


Equipment - Pizza

Electric mixer with a dough hook. No worries if not, hands and muscles do the same job and I will be doing this by hand. As we are using quite a good amount of water, the dough is quite pliable.
Rolling pin - hoping that our dough is stretchy enough not to use.
Clean, tea towel
Chopping board and knife
Non-stick baking trays for the pizza (lightly oiled)
Kitchen towel (fresh mozzarella)
Clingfilm

Pizza - makes 4/5 pizzas

Dough

Ingredients Dough - makes 4/5 pizzas
500g white bread flour OR Italian Tipo “00” flour 
1 sachet dried yeast (7g)
1 1/2 tsp salt
1 1/2 tsp sugar
Lukewarm water - 325ml 
1 tbsp Olive oil

Sauce
Passata - 500g
Mixed herbs/oregano
Dash olive oil
Garlic (optional) crushed then chopped

Toppings 
1-2 packs of ready grated mozzarella (or just one pack if you are using the fresh mozzarella balls too)
2 mozzarella balls for a more authentic Neapolitan pizza - SLICE AN HOUR IN ADVANCE 

Examples of toppings to choose in addition to Margarita above (up to you):
Pack sliced Pepperoni
Sliced onion, pepper, mushroom, cherry tomatoes
Ham & Pineapple
Olives, capers
Fresh Basil
Rocket
Tuna, egg and spinach










BY HAND

On the worktop, sieve the flour & salt and make a well in the middle.

Dissolve the yeast, oil and sugar into the water  - In a jug, mix the yeast, sugar and oil into 325ml of lukewarm water and leave for a few minutes, then pour half into the well.

IN a large bowl; using fingers slowly mix the water/yeast into flour. Quarter at a time.

Keep mixing while drawing the rest of flour, and when it all starts to come together,  work the rest of the flour in with your clean, flour-dusted hands. 

Add 1 tablespoon olive oil and salt. 

You can transfer to a machine OR by hand

Hand - approx 10-15mins
Machine - approx 5 mins on medium speed

Knead until you have a smooth, springy dough. If you have a machine with a dough hook, you can transfer at this stage - 10 mins

Proof:
Place the ball of dough in a large flour-dusted bowl and flour the top. 
Cover the bowl with clingfilm, then place in a warm room for about an hour until the dough has doubled in size. 


Divide into 4/5 balls. Place the balls you are not using to the side OR you can place in a Tupperware container to use later tonight for more proofing. 

8-10 mins in oven at 220deg fan / 240 conventional.

Notes:
Italian Tipo ‘00’ flour, is finer ground than normal flour, and gives your dough an incredible super-smooth texture. Look for it in Italian delis and good supermarkets. If using white bread flour instead, make sure it’s a strong one that’s high in gluten, as this will transform into a lovely, elastic dough, which is what you want.


















PANNACOTTA
Equipment
4 ramekins or glasses 
Heavy based saucepan
Baking tray
Wooden spoon
Whisk
Bowl cold water for gelatine
Peeler for shaving chocolate

Ingredients - Pannacotta with a berry sauce 
2 gelatine leaves (please note that gelatine isn’t vegetarian. Opt for a vegetarian alternative such as Aga Aga if this is an issue) **
100ml milk **
250ml double cream
2 teaspoons vanilla extract
50g/1oz sugar
100g block chocolate (for shavings so dark/milk of your choice) OR you could just buy a Flake which is easier for the kids

** NOTE - above makes four small serves of Panncotta. If you are a family of 5, you can increase to 200ml milk and add an extra gelatine sheet. 

For the sauce
75g sugar
100ml water
350g frozen pack of raspberries
Extra raspberries for a garnish 
Shavings of chocolate (milk, white or dark of your choice)

METHOD

1. For the panna cotta, soak the gelatine leaves in a little cold water until soft.

2. Place the milk, cream, vanilla pod (or extract) and seeds and sugar into a pan and bring to a simmer. Remove the vanilla pod and discard.

3. Squeeze the water out of the gelatine leaves, then add to the pan and take off the heat. Stir until the gelatine has dissolved.

4. Divide the mixture among four ramekins and leave to cool. Place into the fridge for at least an hour, until set.

4. For the sauce, place the sugar, water into a pan and bring to the boil. Reduce the heat and simmer until the sugar has dissolved.

5. Take the pan off the heat and add the raspberries.

6. Pass the sauce through a sieve into a bowl and stir in the remaining fruit.

7. To serve, turn each panna cotta out onto a serving plate. Spoon over the sauce and garnish with shavings of chocolate. 



INTERMEDIATE OPTIONS FOR DOUGH MAKING:

A good friend of mine has an outside pizza oven and swears by this technique: you need time and a dough machine:

BIGA TECHNIQUE (similar to a ‘starter’ like when making sourdough)

Need a KITCHEN AID and DOUGH HOOK for this technique

Ingredients for the BIGA
200g 00 flour
100g water
5g yeast.

Mix, and refrigerate for 48 hours to ferment in a plastic container

NEXT - MAKING THE DOUGH

400g water
500g 00 flour
15g sea salt
Plus ALL of the BIGA

Steps

ADD water
Add BIGA
Mix with dough hook until it is like milk - there will be some lumps still
ADD 250g flour (50%)
ADD 15g sea salt
ADD rest of the flour
Mix for 15 mins
The dough is VERY hydrated
HANDS - lift UP in the CENTRE and then drop and flip it - pull hands away
Rotate and continue doing this until the dough is smooth
The dough is sticky, but smooth.
Cut into 4/5 balls
Place on a tray and cover for 2 hours

https://www.youtube.com/watch?v=LmJuarkrIVw&feature=youtu.be


24 HOUR FERMENTATION - COLD METHOD

START THE PROCESS THE DAY BEFORE ‘WITHOUT HEAT’. Time will be the ‘fermentation process’, not heat. 24 hour process. 

Start on Friday afternoon - around 5/6pm. Make the dough as below with cold water. 

Dough - first stage we are mixing the ingredients in a bowl. 
In a large bowl, mix yeast and flour
Gradually add half of the ‘COLD WATER’ water and sugar and stir with hands
Keep mixing, gradually add the rest of water 
Add salt and mix
Finally oil.

Knead to a dough:
1. Transfer to electric machine with a dough hook - 10 mins. 
2. By hand, a good 20 mins - place your dough onto a ‘floured’ work surface, and knead. Use the bottom of your handed push the dough away from you. Rotate 90deg and repeat.

Transfer to a ‘Airtight Tupperware container’ 

Saturday morning 7/8am:
Take dough out of the fridge and divide into 4 balls 
Return to the container and refrigerate

The dough will ferment naturally and ready for the class. 
The dough should be pliable enough to stretch, rather than roll

