
Impasto per Pizza
Pizza dough

Preparation: 30 mins

Cooking: 30 mins

ɍɈÄ÷˛�˸ɉ˛ɏɎ�èĞ˛˹� ÜÜ̃ôć÷ôèû¸�Őèć÷

ɍɈÄ÷˛�˸ɉ˛ɏɎ�èĞ˛˹�´ć÷ćá�ēÉ¸ Ă�Őèć÷

90gr. (0.36cup) of water 

A pinch of Salt (2/3 gram) (0.07/0.10 oz.)

A tablespoon of extra virgin olive oil

1 gr. (0.03 oz.) of fresh yeast 

Ingredients Preparation

inromecooking.com



Ingredients Preparation

1. Activate the yeast by dropping it 
into a bowl of room temperature 
water. Add a tablespoon of sugar 
and stir.

2.� BÌĘ� ĂÉ¸�  ÜÜ̃ôć÷ôèû¸� Őèć÷�  â´�
´ć÷ćá� Őèć÷� Ìâ�  � ­èēÜˑ� á ÙÌâÄ� ÌĂ�
ÌâĂè�  �áèćâ´˛� bÉ¸âˑ�á Ù¸�  � ûá ÜÜ�
well in the middle of the mound 
and pour in the yeast water and 
olive oil. Stir with your index and 
áÌ´´Ü¸� ōâÄ¸÷û� Ăè� Ãè÷á�  � ´èćÄÉ˛�
The mixture should feel moist and 
ûô÷ÌâÄę˛� .Ã� ÌĂ� Ã¸¸Üû� ûĂÌ®Ùęˑ�  ´´�  �
Ă ­Ü¸ûôèèâ�èÃ�Őèć÷˛

3. Add the salt (don’t add it before 
ĂÉÌû�ôèÌâĂ� û�ÌĂ�ēÌÜÜ�ÙÌÜÜ�ĂÉ¸�ę¸ ûĂ˹˛

4. Once the dough has formed 
¸âĂÌ÷¸Üęˑ� ęèć�® â� ûĂ Ŕ�Ùâ¸ ´ÌâÄ� ÌĂ˛�
%Ì÷ûĂˑ� ûô÷ÌâÙÜ¸� ûèá¸� Őèć÷� èâ� ĂÉ¸�
Ă ­Ü¸ˑ�ĂÉ¸â�ôÜ ®¸�ĂÉ¸�´èćÄÉ�èâ�Ăèô˛�
gû¸�ĂÉ¸�É¸¸Ü�èÃ�ęèć÷�É â´�Ăè�Ùâ¸ ´�
- pushing it forward with your palm 
 â´� ÃèÜ´ÌâÄ� ĂÉ¸� ÃćŔÉ¸ûĂ�ô Ŕ�­ ®Ù�
Ăèē ÷´û� ęèć˛� X¸ô¸ Ă� ĂÉÌû�  ®ĂÌèâˑ�
ĂēÌûĂÌâÄ� ÌĂ� ®Üè®ÙēÌû¸˛� �ő¸÷� Ùâ¸ -

´ÌâÄ� Ãè÷�  ­èćĂ� ɍ� áÌâćĂ¸ûˑ� ĂÉ¸�
´èćÄÉ�ûÉèćÜ´�­¸�ûèő� â´�ûÌÜÙę˛

5.�yèć�âèē�â¸¸´�Ăè�Ü¸ Ē¸�ĂÉ¸�Ùâ¸ -
´¸´�´èćÄÉ� Ăè� ÷¸ûĂ˛�IÌÜ� ĂÉ¸�­èŖèá�
èÃ�  �­èēÜˑ� ôÜ ®¸� ĂÉ¸�´èćÄÉ� ÌâûÌ´¸ˑ�
and cover the bowl with cling wrap 
or a damp cloth. Leave the dough 
for 48 hours (24 will also do). 
�ć÷ÌâÄ�ĂÉÌû�ĂÌá¸ˑ�ĂÉ¸�´èćÄÉ�ûÉèćÜ´�
´èć­Ü¸�Ìâ�ûÌĞ¸� â´�ûá¸ÜÜ�ÜÌÙ¸�ę¸ ûĂ˛

6.� IÌÜ�  � ­ ÙÌâÄ� Ă÷ ęˑ� ôÜ ®¸� ĂÉ¸�
´èćÄÉ�Ìâ�ĂÉ¸�áÌ´´Ü¸ˑ� â´�Ä¸âĂÜę�ćû¸�
ęèć÷�ōâÄ¸ŔÌôû�Ăè�ôćûÉ�ÌĂ�èćĂē ÷´û�
ćâĂÌÜ� ÌĂ� Ä¸Ăû�Ő Ă�  â´� ĂÉÌâˑ� ®èĒ¸÷ÌâÄ�
the base of the tray.

7.�Cèēˑ� ´´�ęèć÷�ĂèôôÌâÄû˛�˸ÌÃ�ęèć�
ē âĂ�Ăè�ćû¸�Ăèá Ăè�û ć®¸ˑ�ÌĂ̐û�­¸ûĂ�
to spread it on the pizza and pre-
­ Ù¸�ÌĂ�Ãè÷�Ɏ�áÌâćĂ¸û�ō÷ûĂ˹˛

8.� bÉ¸� ®èèÙÌâÄ� ĂÌá¸� ´¸ô¸â´û� èâ�
ęèć÷�èĒ¸âː� Ãè÷� �Éèá¸�èĒ¸âˑ�û¸Ă� ÌĂ�
to the highest temperature and 
­ Ù¸�ćâĂÌÜ�ĂÉ¸�¸´Ä¸û� ÷¸�®÷Ìûôę� â´�
ĂÉ¸�­èŖèá�Ìû�´ ÷Ù�­÷èēâ˛

Keep Cooking and En
joying

 Traditional Roman Food. ...
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