[image: image1.jpg]



Sourdough Pizza

KA Italian flour@8.5.% - 9.2oz/260g (50%)

KA Bread flour@12.7% - 9.2oz/260g (50%)

White Starter@100% - 4.4oz/125g (24%)

Water - 10.5oz/300g (57%)

Olive oil - .9oz/25g (5%)

Salt - .35oz/10g (2%)

Method:

Mix on speed 1, 2-3 minutes and autolyse 30 min., Add salt then

mix on 2, 2-3 minutes
Divide into 2 or 3, depending on size desired, 

Round & rub w/oil and Ferment at room temp. 30 min. (you can stretch and fold a few times here if needed), then retard for 10 hours at 45F deg. (or up to 48 hours at 40 deg.)

Bring to room temp. 90 min before baking, Shape,Top as desired and bake at 550F deg. on stone.
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