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EASY & TASTY RECIFES FROM CHEFS ON THE ROAD

AROUND THE WORLD IN B0 FOOD TRUCKS

AspARAG“s g@wwma 2. Add the salt and knead the
y dough for 3 minutes. Let it rest for
y MAKES 2 PIZZAS 2 minutes then knead for another
EWE’'S CHEESE s
y Ingredients

For the naturally leavened 3. Leave to rest af an ambient
M OZZARE LLA & dough: temperature for about 30

200g (7¥:02) type 00 flour minutes. then ferment it for a

250g [B¥i0z] Conadian further 35-48 hours in the fridge.
H Az E L N u T P I ZZA strong flour About halfway through, divide it

150mi (5] oz) water [use tepid into twe 200g [Toz) dough balls.

in winter. cold in summer)

WELL KNEADED. LONDON. UK ¥ ths sourdough starter 4. When youTre ready fo cook,
' Established ir {you need to make this wellin  bring the dough 1o room
E advance) temperature. Fire up your pizza
¥ ths salt wven [or preheat your normel

oven to its highest temperature).
For the topping:




