
To make the dough, pour
the  warm water  into a bowl and
add the honey and yeast, mix that
to combine everthing, don’t worry
if the honey doesn’t completely
dissolve, it will get mixed it. 
To that add the oil, flour and salt,
and bring that together with your
hands in the bowl, 
If you have a stand mixer with a
dough hook attachment you can
let that go for up to 8 minutes to
mix for you. 
If you are hand kneading turn the
dough out onto a surface with any
flour left on the bottom of the
bowl. You don't need to flour the
surface, the dough is not so sticky.
Knead it until smooth, and elastice
this can take up to 10 minutes!
Allow the dough to agein the
fridge for 24 hours to 6 days if you
want to develop it more, or quick
rise it in a warm place for 1hr+
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MY ULTIMATE

BREAD

DOUGH

Preparation

Prep Time

Ingredients
3.25 Cups / 405g cups
Bread flour
1 Cup & 2 Tbsp / 280ml
Water 
1 Tsp Instant Dried Yeast 
2 Tbsp Oil (depending on
what you're making use
olive oil or a flavourless oil
e.g. sunflower)
1 Tsp Honey
1 Tsp Salt

 

Prep: 5 minutes
Kneading: up to 10 minutes
Resting time: 1hr to 6 days 



Preheat the oven to  the highest
temperature it can go to with your
pizza stone or baking tray inside
Vertically slice the onion (don't
slice them too thinly we don't want
them to be super caramelised, we
need texture) and add them to a
pan with the oil at a very low heat.
and cook for 20 minutes. 
While the onions cook stir them
occasionally, and peel the
potatoes. Poke them with a fork,
place them in a bowl or on a plate
and put them in the microave for
~1 minute and 30 seconds until
they are softened. Allow to cool.
Grate the cheese if it is not already
grated and prepare your tomato
sauce.
Combine the tomato puree and
paste, sugar and dried basil.

1.

2.

3.

4.

5.

 

GOURMET

POTATO

PIZZA

Preparation

Prep Time

Ingredients
1.5 Cups & 2 Tbsp / 200g
cups Bread flour
1/2 Cup & 1 Tbsp / 140 ml
Water
1/2 Tsp Instant Dried Yeast
1 Tbsp Olive oil
1/2 Tsp Honey
1/2 Tsp Salt
4 Tbsp Tomato Puree
2 Tsp Tomato Paste
1/2 Tsp dried basil
Generous pinch of Sugar
~180g Potatoes (4 small)
2 Small onions 
1.5 TBSP oil
60-80g Cheese 50/50
cheddar and mozzarella

 

Dough Prep Time: 20
minutes
Dough Resting Time: 1hr to 6
day
Pizza Assembly and Baking
Time: 20 minutes

If the dough has been aging in the
fridge, remove it from the fridge to
bring it to room temperature before use.



7. When the potatoes are cool, slice
them and put them aside. 
8.At this stage the onions should be
done cooking and you can transfer
the them into a bowl, leaving the any
excess oil behind in the pan! 
9. Begin rolling out your dough on a
floured surfaceand, when it has
finally stretched out, transfer it to a
sheet of baking paper.
10. Add your toppings to the pizza
and carefully open the oven door, If
you do not have a paddle to transfer
your pizza into the oven, use oven
gloves to take the tray out and slide
the pizza on the baking paper onto
the tray.
11. Bake for 5-8 minutes 
Voila! your pizza is ready!

GOURMET

POTATO

PIZZA

Preparation

Prep Time

Ingredients
1.5 Cups & 2 Tbsp / 200g
cups Bread flour
1/2 Cup & 1 Tbsp / 140 ml
Water
1/2 Tsp Instant Dried Yeast
1 Tbsp Olive oil
1/2 Tsp Honey
1/2 Tsp Salt
4 Tbsp Tomato Puree
2 Tsp Tomato Paste
1/2 Tsp dried basil
Generous pinch of Sugar
~180g Potatoes (4 small)
2 Small onions 
1.5 TBSP oil
60-80g Cheese 50/50
cheddar and mozzarella

 

Dough Prep Time: 20
minutes
Dough Resting Time: 1hr to 6
day
Pizza Assembly and Baking
Time: 20 minutes


