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INGDREDIENTS:

2 cups 00 Flour or unbleached all purpose flour
2 cups bread flour
1 cups of water – room temperature 
½ teaspoon Yeast – Instant yeast 
1 tablespoon salt  
1 teaspoon sugar 
1/4 cup Extra Virgin Olive Oil 1 pound 
Mozzarella cheese
Basil leaves

To make the base, put the flour into a large bowl 
with the yeast and salt. Make a well in the center and pour in the water, the sugar and the olive oil. 
Using your hands, bring the mixture together until you have a soft wet dough. Turn the dough onto a 
lightly floured surface and knead for 5-10 minutes until smooth. Put into an oiled bowl and cover with 
a damp cloth for 1 hour.

Meanwhile prepare all the ingredients that you need for the topping: tomato sauce, mozzarella cheese. 
Optional: basil and oregano. Idea of topping: tuna in extra virgin olive oil, gorgonzola, sliced: zucchini, 
eggplants, peperoni, olives, artichokes in olive oil, mushrooms in olive oil, ham, onions, sliced tomatoes, 
etc.

Divide the dough into two balls. Using a rolling 
pin, roll each ball into 25cm rounds. Pre-heat the 
two baking trays in the oven. Top the two piz-
za rounds with tomato sauce. Scatter each one 
with the sliced mozzarella cheese. Drizzle over 1 
the Extra Virgin Olive Oil and sprinkle with the 
Parmesan cheese. Put the pizzas onto the pre-
heated baking trays and cook in the oven at 
400°F for 8-10 minutes until golden brown and 
crisp. Remove from the oven and drizzle over the 
remaining Extra Virgin Olive Oil and fresh basil 
leaves. Serve immediately. 

This recipe makes enough dough for six individual pizzas, and you could half it if you like. Pizza dough 
freezes nicely and is great to have it on hand.
Originally from Naples, this iconic pizza was said to be made for the Queen Consort, Margherita of 
Savoy. The red of the sauce, the white of the cheese and the green on the basil were used to represent 
the Italian flag. 

PIZZA MARGHERITA
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Bianca / Focaccia
Pizza con olio d’oliva, rosmarino e sale/ Pizza with olive oil, rosemary and salt

Margherita
Pizza con pomodoro, mozzarella e basilico/Pizza with tomato, mozzarella and basil

Marinara
Pizza con pomodoro, aglio e origano/Pizza with tomato, garlic and oregano

Diavola
Pizza con pomodoro, mozzarella e salame piccante/ Pizza with tomato, mozzarella and spicy salami

Boscaiola
Pizza con pomodoro, mozzarella, salsiccia e funghi/ Pizza with tomato, mozzarella, sausage and mu-

shroom
Quattro formaggi

Pizza con mozzarella, parmigiano, gorgonzola e provola/ Pizza with mozzarella, parmesan cheese, gor-
gonzola and provola 
Quattro stagioni

Pizza con pomodoro, mozzarella, carciofi, prosciutto cotto, funghi e olive. Condimento diviso in quat-
tro spicchi / Pizza with tomato, mozzarella, artichokes, ham, mushrooms and olives. The topping is 

divided equally on the pizza forming 4 slices.
Capricciosa

Pizza con pomodoro, mozzarella, carciofi, prosciutto cotto, funghi e olive/Pizza with tomato, mozza-
rella, artichokes, ham, mushrooms and olives.

Romana / Napoletana
Pizza con pomodoro, mozzarella, acciughe e origano/ Pizza with tomato, mozzarella, anchovies and 

oregano.
Funghi

Pizza con pomodoro, mozzarella e funghi trifolati/ Pizza with tomato, mozzarella and mushrooms
Salsiccia

Pizza con pomodoro, mozzarella e salsiccia/ Pizza with tomato, mozzarella and sausage.
Salsiccia e patate 

Pizza con mozzarella, salsiccia e patate/ Pizza with mozzarella, sausage and potatoes
Frutti di mare / Pescatora

Pizza con pomodoro, mozzarella e frutti di mare/ Pizza with tomato, mozzarella and seafood.
Mari e monti

Pizza con pomodoro, mozzarella, metà con prosciutto cotto e funghi e metà ½ misto di mare/ Pizza 
with tomato, mozzarella, half ham and mushrooms and half seafood.

Vegetariana / Ortolana
Pizza con mozzarella, zucchine e melanzane grigliate/ Pizza with mozzarella, grilled zucchini and gril-

led eggplants.




