
Ingredients [makes 5 piz-
zas] 
For the pizza dough 

400g Tipo ‘00’ flour 
100g finely ground semolina 
flour 
10g fresh yeast 
1tsp honey 
2tbsp extra virgin olive oil 
300ml warm water (about body 
temperature) 
15g sea salt 

For the sauce 
2 tbsp olive oil 
1 tbsp butter 
1 med onion, finely chopped 
1 stick celery, finely chopped 
1 garlic clove, finely chopped 
400g tin chopped tomatoes 
3 tbsp  tomato puree 
5 pieces of rehydrated sun-
dried tomato, chopped 
2 tbsp grated parmesan 
1 tsp each: dried basil, thyme 
and oregano 
1/2 tsp salt 
1/2 tsp sugar 
Freshly ground black pepper  
1 bay leaf 
1/2 tsp fennel seeds 
1/2 tsp chilli flakes 

To finish 
300g buffalo mozzarella, torn 
into small pieces 
100g Parmesan, finely grated 
Extra virgin olive oil 
15g small basil leaves 

Pizza Margherita 

Method 
1. Melt the butter and oil in a large saucepan then add the on-

ion, celery and garlic. Fry over a medium heat until soft but 
not coloured (3-4 minutes). 

2. Add the chopped, pureed and sun dried tomatoes and cook 
for another couple of minutes. 

3. Stir in the remaining ingredients and simmer until you have 
a thick, dark sauce (about 45 minutes). Remove the bay leaf 
and blend until smooth. Refrigerate until required. 

4. To make the dough, activate the yeast by mixing with the 
honey, oil and warm water and leaving for a few minutes. 
Mix the flours and salt  in a large bowl, then add the yeasty 
liquid until a sticky dough is formed.  Tip on to a well-floured 
surface and knead for 10 minutes until you have a smooth, 
springy dough.  

5. Leave to rest in a floured bowl for 10 minutes. Then “knock 
back” the dough by punching the air out it for 5 seconds. 
Cover the dough with oiled cling film and leave to rest until 
doubled in size, about 2 hrs 

6. Divide & shape the dough into 5 x 150g balls and leave to 
rest for a final hour, again covered in oiled cling film.  

7. Put each ball on to a well floured work surface and, using 
floured fingertips, press out from the centre towards the 
edge, leaving a centimetre around the rim un-pressed. 

8. Turn over and repeat the process until you have an evenly 
thin pizza base with a slightly raised rim. Don’t worry if it is 
not completely circular as this adds to the “rustic” feel. 

9. Put the grill on its highest setting for 10 minutes to ensure it 
is as hot as it will go. Then, lay a pizza base in a clean, dry 
frying pan that has been pre-heated on the hob until smok-
ing hot and cook. 

10. Whilst the base is cooking, spread a thin layer of sauce over 
the top, leaving a couple of centimetres round the edge. Add 
20g of  grated Parmesan, 60g of torn mozzarella and a driz-
zle of olive oil. 

11. Once the base of the pizza has browned (1–2 minutes), put 
the frying pan under the hot grill. 

12. After 2-3 minutes, once the toppings have  melted and the 
dough started to char, add the fresh basil leaves and serve. 

©2013 Octagon Solutions Limited.  All rights reserved. 

www.thyme-and-envy.com 

According to legend, the Margherita was first created when a 
Neapolitan pizza chef was commissioned to cook for the visit 
of Queen Margherita. His now famous tomato, basil and moz-
zarella recipe was supposedly based on the red, green and 
white of the Italian flag. A great pizza is defined by the quality 
of its ingredients, so make sure that you use the best you can 
afford.   


