
Who  doesn ’ t  love  pizza?  i t ’s  a  very  popular  food  worldwide,  and  there  i s

such  a  s imple  way  of  using  AUSBARREL  to  make  i t  taste  even  better ,

eas i ly !  Check  out  th is  s imple  and  tasty  rec ipe…

P I Z Z A  W I T H
A U S B A R R E L

I n g r e d i e n t s :
Pizza  Dough:

1  1 /2  cups  water

2  tsp  (1x7g  sachet )  dr ied

yeast

600g  (4  cups )  pla in  f lour  plus

more  for  dust ing

1  tsp  sal t

60ml  (1 /4  cup )  ol ive  oi l  plus

extra  for  brushing

Topping:

Cherry  Tomatoes

Parmesan  Cheese  -  shaved

Fresh  Rocket  (arugula )

AUSBARREL  (we  love

AUSBARREL   Pear ,  Original ,

Premium  Fig  for  th is  rec ipe )

M e t h o d :
Combine  the  water ,  yeast  and  sugar  in  a  smal l  bowl .  Set  as ide  for  5

minutes  or  unt i l  foamy.  Place  the  f lour  in  a  la rge  bowl  and  make  a  wel l  in

the  centre .  Add  the  yeast  mixture  and  oi l .  Use  a  round -bladed  kni fe  in  a

cutt ing  motion  to  mix  unt i l  the  mixture  i s  combined.  Add  the  sal t ,  and  use

your  hands  to  br ing  the  dough  together  in  the  bowl .

Brush  a  bowl  l ight ly  with  oi l .  Turn  the  dough  onto  a  l ight ly  f loured  sur face

and  knead  for  10  minutes  or  unt i l  smooth  and  elast ic .  Place  in  the

prepared  bowl  and  turn  to  coat  in  oi l .  Cover  with  plast ic  wrap  and  set

as ide  in  a  warm,  draught - f ree  place  to  r ise  for  30  minutes  or  unt i l  dough

doubles  in  s ize .

Dust  work  sur face  with  f lour .  Knead  dough  and  form  in to  a  long  cyl inder .

Div ide  in to  th i rds  and  use  a  ro l l ing  pin  to  ro l l  each  th i rd  in to  a  20cm  disc .

Bake  at  180  degrees  for  20  minutes  or  unt i l  cooked.

Dr izz le  some  ol ive  oi l  on  the  pizza  base,  and  add  chopped  cherry

tomatoes ,  rocket  (arugula ) ,  parmesan  and  dr izz le  your  favour i te

AUSBARREL  on  top  (we  love  AUSBARREL   Premium  Fig ,  Pear  or  Original  for

th is  rec ipe ) .

Eat  and  enjoy!
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