
INGREDIENTS

DOUGH
500g 00 �our, plus extra for dusting. 
2 tbsp extra virgin olive oil 
25g fresh yeast 
1 tbsp caster sugar 
1 heaped teaspoons sea salt 
300ml warm water 

PIZZA SAUCE
400ml passata 
1 tbsp tomato puree
1 tbsp olive oil
2 cloves of garlic grated 
1 tsp dried oregano 

VARIETY OF TOPPNGS
1 block of nduja 
Sliced pepperoni 
Sliced ham 
Sliced mixed peppers
Marinated artichokes
Mozzarella (not bu�alo, as it’s too wet for pizza)
Anchovies
Sliced mushooms
100g pitted black olives
braised or pickled fennel
80g pickled chillies 
fresh basil leaves 
60g mascarpone cheese to �nish 
Small handful of rocket leaves 

METHOD
1.In a large bowl add the �our, yeast, sugar, give a little mix and 
then add the salt. 
2.Make a well in the middle of the bowl, pour In the water and the 
olive oil
3.Bring the dough together with your hand and keep working for 5 
minutes or so.
 4.Tip the dough out onto a �oured surface and knead for another 
�ve minutes. 
5.Then place the dough into clean bowl and cover with a damp 
cloth and leave till it doubles in size, this will take around 15 
minutes or so. 
6.Now why the dough is rising, pour the passata into a saucepan 
and add the garlic, dried herbs olive oil and puree. Add a little salt 
and pepper too. 
7.Bring up to the boil and reduce to a simmer in a small saucepan 
for around 5-8 minutes. Once the sauce has reduced you will end 
up with a rich pizza sauce. Keep to one side and leave to cool. 
8.Once the dough has doubled in size tip the risen dough out onto 
a �oured surface and knock back. Divide the dough into 4 balls. 
Sprinkle a little �our on your surface and roll each ball out into a 
rough circle. Sprinkle a �at tray with semolina liberally and place 
the rolled dough onto the tray. 
9.Now start to build your pizza. First add 1-2 tablespoons of passata 
base to each disc of dough, spread the tomato all over just leaving 
around an inch so that forms the crust when it bakes. 
10.Next add a little mozzarella cheese and some of your favourite 
toppings. Top the pizza with a little extra cheese and place in the 
oven for around 8-10 minutes. 
11.When the pizza is cooked remove from the BBQ and place on to 
a wooden board. 
12.Feel free to add fresh basil or rocket leaves to it after it has been 
cooked.

 

Barbecued Pizza - Serves 4

B A R B E C U E  P R O D U C T S

Sausage & Bean
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