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hin Pizza crust
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R B3 BZHI U4 we
% i Stuffed Crust Pizas
48 32 311> Double Stuffed Crust
50 5% Ham and Pineapple
51 suksse %% Spicy Tuna and Onion
52 B4FE % Shrimp with Comn
53 &4 ## Seafood Combination

# 3 Westemn Style

54 wmmmeaE % & 7% Smoked Duck

56 o2 Ry R E 4 W K Tomato
Beef and Mozarella Cheese

58 Be @/ BT84 Cuttlefish and
Caper with Anchovy

60 S £l kB8 B Chicken Breast with
Herb

62 i 3t i 15 B2 16 1 % 4 Ialian Salami
and Pickled Peppers




# & W Vegetarian Style

64 min= R ESE Mozarela
Cheese with Oyster Mushroom

00 ##ET Vegetable

68 %A # 3t Spinach and Egg

70 *8 &7 #% Tomato and Avo-
cado In Half Moon Shape:

71 me##k Double Color Olive

1 # Chinese Style

72 FMAEEF A Green Pepper
and Beef

74 S/ @ iE# % Tofu and Ground
Pork with Pickled Mustard

76 %% & # Fish Cake with Crab
Meat

77 Bm#s# Sausage and Leek

78 %8 % %8 3 Roasted Duck
with Kimchi
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3 Simply Pizza Crust

181 55 3t B2 B I 4E a0
it & White Bread
82 x B #E Hom with Fried Egg
83 %1% Tomato Sausage ‘
84 F#l35uk 8 Garlic Herb Bread
85 #mkae Garlic Whelk

#M ot Scallion Cake
86 %:%## Com Kemel and Tomato
87 m#: 5. Mushroom and Meat Ball

&5 Simple Style
88 mmEss 4 Curry Shredded Chicken
89 ER¥EAT— Sour and Spicy Shrimp:
90 7k&#k( # ) Peaches(Sweet)
91 t+4p7k (3 ) Fruit Combination(Sweet)

Delicious Pizza Soup
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92 s=#%% Itdlon Vegetable
93 k3455 European Onlon:
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52;1'%gﬁﬁ%%gﬁ_TomatOSauce
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Tomato, which started to become popular in the 19th century, rapidly found its way onto pizza, and

became an indispensable ingredient of the dish. Tomato is a kind of frult that is often served as a

vegetable. Recently its anti—oxidant properties have given it renewed popularity. According to re-
ports in medical magazines, Italian men are the least likely to get prostate cancer among males of all

countries. The main reason s reputed to be the heavy use of tormato In talion culsine, The lycopenea in

tomato is the key ingredient. In addition fo this the experts have also poinfed out that the nutrition of

processed tornato is more easily absorbed by humans than that of raw tomatoes.

Therefore, the preparation of the tomato sauce becomes particularly important, and should be
widely promoted. How do we prepare delicious and nutritious tomato sauce?

EPreporahon O HE Methods |
- OME Ingredients  s¥mUINTEM, SR, BARERNR, BEAE
HOEFA | #E (29 2500 32) BT, |
L can imported tomatoss EEMTEADM, MAEH. K, BREHEE 0
S, EK. R |

HE 1A (2300 3%) 3REASHITS, I, BEFLNT, !
1 onion(about 300 gran 4,50 R, IMABEM, Bl kgksimEs 1/
- BBEE S0 B c0el olive oll p EHEHAKRIPREIT .,

. REEM 10K 10 bay leaves

1 .Dice onion finely. heat pan and heat olive ol until smoking. fhen snr
: 7k 300 Z=F 300m1 water in diced onion,
| 2.5tir-fry diced onion untll completsly done, add tomate and water, Bring to a boll first, then continue to cook for 30
minutes, Remove from heat fo cool. :
3.Place method (3) In a blender, and blend, 1/3 af a time, until evenlymixed. Pour through a sieve, discard any dregs. ;
| 4.Retum fo heat and biing fo boll again over medium heat, Add bay leaves and reduce heat to low. Cook for about |
:'-,_I hour until thick and creamy. !

E—



How to use
the oven at home

@4 WA {6 F 5 p ot/

PRI, FPHNMNEEFRESBRELLE, EHHFENA
HEX (4% 350C), MERFENYS, TxRP/IEHEETH
hAE (£9200C), MEANEHEBAE, BHEUBIER
A AHn, EETEAREFIERRTRT, EREES?
ATET, Bit, WHaRMEEREARATIR, NTREL
MR HSE,

Strictly speaking, a small oven at home Is not suitable for baking pizza, Baking piza needs a
heating element that goes to 350C and heats evenly. The small oven at home heats fo
only 200°C , and the distance between the object being baked and heat element Is
too short, generally causing the pizza to be half bumt and half uncooked. It even
makes the crust foo dry and tough because the liquid Is absorbed before the crust is
done. Therefore, to make this small oven work, let me offer you sorne small secrets,

Use # - & -5 - 75
secrets _ |
i 1. EENNESESEBRR R, 1.The size of the piza has to match the size of the

2. [EFER B R EAT M. oven ;
3. BTN, ILERNERYS, B 2.Bake the pizza crust for abouf 5 minutes before—!

hand.

ERFF IR FRR 3.8e sure fo preheat the oven fo enable the tem-
. .
4. EEENBSELRS, perature to be even. Open or shut ihe door of the
MEMNEESAERXR = oven rapidly when putting the plzza in the oven or :
= ing it
(497 150°CEPTT), B4 P ;
. «If the interior of the oven is not high enough, the |
0 $h A | !
E&Xﬂxﬁﬁ&%g heat should not be too high (abouf 180T is OK) |
5. LLiFEABMT R becouse the crust gefs bumt easily when heating di- |

| rectly from the slerment

B, BT M R
M, B A o 4 (I e
REE S ON 7R

5.pepate the fopping beforehond. Avoid big |
chunks of topping. or raw meat directly topped on |
the-crust in the oven.
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ft % Methods

1 KIEZEL 30C (B 1), MARESS. B
‘4 (E2), BE 10458,

2 EHEMHY, KFMAZ. BHEK. M
(B 3), BEZMAEA (E4), 20~30 24
EmARE SR (B5),

R OCTHU LR (B6) (BLXTHE
"EET 0CHEN), BLESES (B7).

4 FHEPEAKE 28X (B8) B, BFEmEeA
"SR, AsHHEHERERKN, &
2w (M8 150%) (B 9).

5‘5_1:}&?5 HITEZREW,

6 HHEKRE 2RI, HOWEY, BRE
"HHR (E10) BE (EESH 03 EX, b
BEEH06EX, HEAH30EXK).,

1 .Heat water until the temperature reaches about 30T

(fig.1) . add yeast powder and sugar until well-mixed
(ia2) . Let sit for 10 minutes.

2.Siﬁ bread fiour first, then add salt. yeast wafer and
alive oll (fig.3) In that order to combine (fig4) . Mix
well and kneod for about 20 to 30 minutes until the
dough Is smooth on the surface (fig.5) .

3.Ler the dough sit under the room fempérature
(obout under 30T ) torise (fig.4) , or place the dough

In the oven ot about 40T to rise. Cover the dough with ¢

adamp cloth (fig.7) .

4.Lst the dough double in sze and remove (fig.B) .

Puhch the dough down to squeeze out the air for about
5 minutes. The dough will retumn its original size. Divide
the dough Into two equal portions of about 160g each
(fig.9) .

5.Cover the dough with a damp cloth fo let it rise a
second fime.

S.Waﬂ until the dough doubles in size, remove and

sprinkle with a little flour. Roll the two pleces of dough
into round (fig.10) . thin circles, about 0.3cm thick in the

center and 0.6cm on the sides. and about 30cm in di-

ameter,

# #} Ingredients
B A E# 250 =
g 5 A
BH5®
7 150 B
BEWMs5R
%55




> 4 # Ingredients

~-150g pizza dough
-~ 30g tomato sauce
20 areganc

' B0g mozzarella

" cheese

Llg basil leaves

| »> ff & Methods )

1. @R, BAREEE. 1 .Roll the pizza dough info @ round thin circle.

2.5\ METRaEST PR, BRURBME 2 .spread fomato sauce Iin the center of the dough,
gﬁﬁmmmﬁbﬁiﬁ%ﬁl mf&ga?‘\] 1 fgﬁ then spread with the bottom of the ladle by moving

- . : the ladle in circles and pushing fhe sauce from the in-
(8 1), H9MERDN. side fo the oufside and stop by the edge about 1 fin—
3. FDHB R (E2). ger wide (fig.1) . Sprinkie evenly with oregano.
4 i W 250 TR R, #2169 3.Top with mozzarella cheese (fig.2) -
§h, FFHNEE NS EAREREITET. 4._Boke the piza crust in a preheated oven at 250°C
5.%?¥ﬂﬁ¥?¥i@,ﬁﬁﬂﬁtt$£ﬁﬂﬁfn for about 15 minutes until the edges of the crust is

brownish-yellow, then remove from the oven.

5.Arrange basi on the baked pizza and serve.

Chef's £-H-#-%

AT 1889 4, YEMBAR EREBHWHN THFESHERAMTRNE, TRE |
i 4 A0 PL P R RS ER A A E A ELLE, IR REAFENRENT—F
fi. G—F W, A—DEBNNRAERRE LR, HREEXEROLE,
BT A HEETE (Pizza Margherita). i
The bread, the fornato, and the cheese, along with a sprinking of basll, were first
brought fogether in 1889 when a restaurateur, Raffaele Esposifo, had the idea of
cornbining them in honar of Princess Margherita of Savoy. The fornatoes, mozzarelia,

and basil duplicated the colors of the flag of the recently unified [tallan state.
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»> # B Ingredients

Roll the pizza dough info a round thin circle.

_'§ﬁ§§+ﬁgﬁfﬁ:q:ﬂ, B EsL 2.ladie the tomato sauce in center of the dough and

. e SR 1 spread by circling the sauce inside out with the botfom of
ﬁﬁﬁﬁﬂ?bﬁﬁ#ﬁi ﬂ%ﬁﬁﬁ the ladle leaving a finger's width of space between the

Bl EROR. BER . DR, oo ol e e of et Spalie evbel wih
3. #s ., UEMLIZRIESY L, it oregano. mushroom slices and shredded cheese.

ke (8 2). yiEELL S.szlce- shredded onion, red and yellow bell pepper on
4 T T 250°CHUBER, #2415 44, OP Then fop wilh salami sices (fig2) ond shredded
B . o ' cheese.

BB E RS 2EBREN TR .

4 .Bake in a preheated oven at 250°C for about 15 min-
utes until the sides are brownish yellow. Remove and serve.

Chef’s i Jﬁ R

RELFENERRDEKG, RESODEKERETRE, DEKBR
BOM, EEMEFEER, MuiESSsn, BIESIWD60m6, :
The main character of this pizza lies In the salami, The most famous salami fs
from Milan. Salami has a strong fiaver, and is unique on piza. It is also @ |
very popular pizza flavor. ‘
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