TY¥ 2026' 04E 28U (R Y, 283 14t/ 25%) Zolrfjsiy
falﬁ J-'-I'% . %Eh-ll Iﬁ}_alfgﬁ °|7|M (J._Il.-r) MOKWON UNIVERSITY
Q3 A =HAIZE: 25H(EHY 7+ 1 1) Time: 14:00 ~ 18:00
SA HE FHQIEt T A} 2704 THE 2
A& * A Pizza Dough, Pizza Sauce (Z} &)
<B4 HE 29> B. Pizza with Tuna, Sweet Corn and Pimento(1¢1% 17] Z&)
EE ME("AD
C. Patata & Bacon Pizza
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A. Pizza Dough 280 AXMM s A
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Strong flour(80%)/ 7+ 2 5 " 12009 ! 24009 ! 3600g
Weak flour(20%)/2} 2] & I 300g I 600g I 900g
Yeast : 30g : 60g : 90g
Salt ! 20g ! 40g ! 60g
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Water | 770ml |  1550ml | 2350ml
Sugar : 59 : 10g : 15¢g
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® Pizza Sauce

Tomato sauce(complete food) 250g
Tomato paste 50g

Olive oil 25ml

Sugar some

Basil dryed some
Oregano dryed some

Salt & Pepper some




® Pizza with Tuna, Sweet Corn and Pimento

Pizza dough 1509
Pizza sauce 409 »Spread the pizza sauce thinly.
Tuna can 30g
Green peas 10g
Sweet corn 10g
Red onion OR Tomato dice 59 v & FX]
Balck olive slice 50
Mozzarella cheese 60-70g * BRtdel (25 499 60098 (AFZE FA & )
Grana padano cheese some
Arugula(=Rocket, Rucola) some
Balsamic reduction some
® Patata & Bacon Pizza
Pizza dough 1509
Pizza sauce 409 »Spread the pizza sauce thinly.
Idaho potato OR Potato 509 1813 1/2ea
Bacon pan fryed 30g 1913 2%
Pimento Ring sliced, Onion Ring Sliced 20g
Balck olive slice 5¢
Mozzarella cheese 60-70g
Grana padano cheese some
Arugula(=Rocket, Rucola) some
Balsamic reduction some
Salt & Pepper some
Extra virgin oil some
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Healthy Tuna,

Sweetcorn and Red
Onion Pizza

Ingredients

o 2 Wholemeal (600g) Plain Shop Bought Pizza Base
¢ 1Tins (400g) Chopped Tomatoes

» 1 Tablespoons (15g) Tomato Puree

o 1Teaspoons (1g) Mixed Herhs

¢ 2Tins (320g) Tuna In Brine

¢ 4 Tablespoons (120g) Tinned Sweetcom

o 2 Small Sized (120g) Red Onions

) Cheddar Cheese

. Y

2 Grated Tablespoons (20g

POTATO AND PANCETTA PIZZA (PIZZA BIANCA) Bacon, Potato and Caramelized Onion Pizza



