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It was originally a
kind of traditional bread made with flour, yeast, salt

!
Pizza comes from Naples in Italy.

and olive oil. In 18th century, Peopl
toppings to the bread, such as fomat ,

and so forth. That was the beglnnlng of the pizza as
we know it today. In the 19th century, there was a
pizzeria called Pizzaria in Naples that was instrumental
in bringing pizza to the world. In 20th century, immi-
grants from Italy to America systemized the pizza and
created a booming pizza delivery culture. Now, pizza
is known from pole to pole.

In the homeland of pizza, Italy, pizza is rolled info thin

round skin and baked into crispy crust. The toppings on

the crust vary with local products and fastes. In south-
e Italy, the toppings focus on fomatoes, seafood and
vegetarian foods, and the crust is thicker. As we move
north, the crust becomes thinner and the toppings shift
to meat and cheese. The main reason for this change's
the differing agricultural products of each region.

the younger generation. Pizza is now at the tog
fide. In addition o the varieties of thickand thigke

changing consumer tastes as
Here | also offer some creative f
ence for the ever—changing flavors of pizza.

| believe the charm of plo ies in followlng your own



8 Eu i Eam

Pizza’s Best Pals
§10mﬂﬁﬁi¢mmﬁﬁ ;
: How tfo use the oven at home

hin Pizza crust




Thick Pizza Crust
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Delicious Pizza Soup




(Pizza's Best Pals
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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 fruit 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 is reputed to be the heavy use of tomato in Italian cuisine. The lycopene in
tomato is the key ingredient. In addition to this the experts have also pointed out that the nutrition of
processed tomato 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?

AN - S SRR e S R 2y
Preparation QW Hathods |
- O# ¥l Ingredients  qumuiTem, SEn BABHOBIS, BEAY
HECIE AL 16 (29 2500 38) BT, 5
| [red tomatoss 2EEBTEAMM, MABM. K, KREBME D

car impo

about 2500 grams N, XK. HE,

FRE LA (B3003%) 3 PRENRANFITS, 1906, BEALMTE, _
e o RN ABRKER, AR, MUK 1

BB 50 BH s0n1 01ive 0il B, fEEAR Y REREN T, 5

HEH 10 H_ 10 bay leaves 1 .Dice onion finely, heat pan and heat olive oil until smoking, then sﬁr?

7k 300 EFH 300m1 water in diced onion. :

2.Sfir—fry diced onion until completely done, add tomato and water. Bring fo a boil first, then continue to cook for 30:E
minutes. Remove from heat to cool. :
3.Place method (3 in ablender, and blend, 1/3 at a time, until evenlymixed. Pour through a sieve, discard any dregs. |
4.Retum to heat and bring fo boil again over medium heat. Add bay leaves and reduce heat to low. Cook for obout;
1 hour until thick and creamy. '



.The Variety and Usage of Cheese
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Pizza is covered with large amounts of cheese. The flavor of cheese is thick and fragrant, heavily
affecting the flavor of the pizza. Though there are many kinds of cheese sold in market, if you
want to make a pizza with a unique flavor, you should try different kinds of pizza and prepare
your own pizza. The following are a few of the more popular and easily available cheeses.

This comes from Cam-

T 3E B 5 4 Mozzarella S

FF BB AT Campagnain, = HKE Y
L RO, EFERERRE, —FEREN
CRERKE, TRE U RES, SEMARLE
EEEHRA; BMuETRN, REHR
CBK, 1418, SEAXEERY, thiEL
RN DR T RN,

~TAFS R Parmesan
BT TROPE, WERE, FRAK. XA
| SREAMBRE, HIEE 2~3 £ MM,
RRTLRAHREMS, LROKAR.
| BEH, SESREREXBANERL A,

~X R iR Golgonzola
| KRR DRRE MRS REK, BREN
R, REENEDR—, RINERNEE
R, ERSARERE, BREOHAK,
| eegem  BTREOGHNE, —BA
BREE,

pagna in southern Italy. It is made
with the water buffalo milk. This cheese comes
in two varieties, fresh, and partly dried. Fresh
mozzarella is soaked in salt water and lasts for
about 14 days. It is mostly served raw or in sal-
ads. Partly dried mozzarella lasts about 1
month. It is used for seasoning. The latter kind
is offen used as a topping on pizza. '

This cheese is a type of dried
cheese with heavy, slightly
salty flavor, a luxury cheese
with a long history. It takes 2
to 3 years fo age properly. A northern Italian
specialty from Emilia Romagna, its powerful
flavor, is used often in all kinds of pasta dishes
and sauces. '

Gorgonzola cheese is a strongly flavored
cheese with highly unique flavor. Like blue |
cheese in France, it is a fermented cream
cheese. It is salty with green mold and a |
sharp, noxious smell. Because of its heavy
flavor and smell, it is usually an acquired |
taste. '



How to use
the oven at home
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Strictly speaking, a small oven at home is not suitable for baking pizza. Baking pizza needs a
heating element that goes to 350°C and heats evenly. The small oven at home heats to
only 200°C , and the distance between the object being baked and heat element is
too short, generally causing the pizza to be half bumnt and half uncooked. It even

makes the crust too dry and fough because the liquid is absorbed before the crust is
done. Therefore, to make this small oven work, let me offer you some small secrets.

Use #t - - . F o
. secrets

1. ttﬁﬁﬂﬁk/]\%ﬁé’}%%ﬁﬂ@j{/]\o 1.The size of the pizza has fo match the size of the

2. MR BAT AR, :
2 %ﬁ?&ﬁﬁ‘c, Lt%ﬁﬂ’{lﬁgi’/]’:j ’ g)ﬁtt 2.Bake the pizza crust for about 5 minutes before-;?

hand.

PR IS EE R

4. 5EENBELRS,
RENBEEREARS
(297 150°CRIT]), %4
HERZAIEWREE,
5. LEEN AR YR EL
B, MEFDRRE
A, BERBRERHE

3.8e sure to preheat the oven to enable the Tem—‘E
perature to be even. Open or shut the door of the
oven rapidly when putting the pizza in the oven or
removing it.
4.if the interior of the oven is not high enough, the
heat should not be too high (about 150C is OK)
because the crust gets bumt easily when heating di-
rectly from the element.
5.Prepore the topping beforehand. Avoid big
chunks of topping, or raw meat directly topped on

the crust in the oven.
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it 3% Methods
1 KINBZEL 30°C (& 1), MAESH. B
g (E2), BE 109,

BHERL, KEMA. BEK. BH
"(E®3), BRAEMEE (B 4), 20~30 £
EEARTEHBR (B5).

BERE30CULEERE (B6) (BEXXTRE
"HET 40CHEER), BLEEES (B7).

4 FEAKE 25K (E8) B, AFHEHE
"SEHE, A5 SMEEERRKN, 2
24 (BN 150 %) (B 9).

5 ; &= LRAHTERKE,

6 FHEKE 2 EARYE, BOEEY, BRE
“EEOR (B 10) BT (EEL% 03 EX, i
ZEEXH06EX, HIERAN30EX),

1 .Heat water until the temperature reaches about 30°C

(fig.1) . add yeast powder and sugar until well-mixed
(fig.2) . Let sit for 10 minutes.

2.Siﬁ bread flour first, then add salt, yeast water and
olive oil (fig.3) in that order to combine (fig.4) . Mix
well and knead for about 20 to 30 minutes until the
dough is smooth on the surface (fig.5) .

3.Le'r the dough sit under the room temperature
(about under 30C ) torise (fig.6) , or place the dough
in the oven at about 40°C to rise. Cover the dough with
a damp cloth (fig.7) .

4.Le'r the dough double in size and remove (fig.8) .
Punch the dough down to squeeze out the air for about
5 minutes. The dough will retun its original size. Divide
the dough into two equal portions of about 150g each
fig.9) .

5.Cover the dough with a damp cloth to let it rise a
second time.

6.Wc||’r until the dough doubles in size, remove and
sprinkle with a litfle flour. Roll the two pieces 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
& A 250 52
BHH 5 =
B5%
7k 150 7+
B0 5 5
5%




150g pizza dough
30g tomato sauce
2g oregano
50g mozzarella

cheese

10g basil leaves

[bb ff % Methods j
1.3@H , BRRERER 1 .Roll the pizza dough into a round thin circle.

2.4%§ﬁﬁfi+ﬁ§lﬁiﬁ’t#¢9%, A EEINEE  2.Spread fomato sauce in the center of the dough,
B AR E N T e, N BAZ 1355 then spread with the bottom of the ladie by moving

‘ 3 the ladle in circles and pushing the sauce from the in—
! =] X] o
(&1, ﬂ/jm_t&j] M side to the outfside and stop by the edge about 1 fin-
3.)35{.!:’—:5#&2?&#)35% (B 2), ger wide (fig.1) . Sprinkle evenly with oregano.
4 EHMNE TR 250°CHIKEFE, 1EZ 15 4 3..7op with mozzarelia cheese (fig.2) .
#h, %%%E%ﬁﬁ%ﬁﬁﬁﬂﬂﬁfﬁiﬂio 4.Bake the pizza crust in a preheated oven at 250°C
5.4@?%ﬂ+¥ﬁﬂﬁﬁkﬁiﬁttﬁrﬂﬂﬂo for about 15 minutes until the edges of the crust is

brownish-yellow, then remove from the oven.

5.Arronge basil on the baked pizza and serve.

Chef’'s x5 -# - it

TR en T T

AT 1889 F, HMWEAF ELDETMEE FLLEXMERAYRBLE, T2
R E M R AT R B LB, fAERREANERARNT—E
M. B—F 8. 5—DE BB NEE R EHE, SIS X E kO E, |
FHILE &G AT (Pizza Margherita),

The bread, the tomato, and the cheese, along with a sprinkling of basil, were first
brought together in 1889 when a restaurateur, Raffaele Esposito, had the idea of
combining them in honor of Princess Margherita of Savoy. The tomatoes, mozzarella,
and basil duplicated the colors of the flag of the recently unified Italian state. 7
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