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Pizza Party

Invite your friends
around for this!

K} 1talian Prosciutto with Brie,
Fried Mushroom and Tomato Sauce

EJ Chorizo Pamplona, Caramelised
Red Onion, Pesto, Goat’s Cheese,
Tomato Sauce and Sliced Garlic

Serving suggestion.© Copyright Aldi Stores Ltd 2010

Ingredients

Pizza Base Tomato Sauce

7009 Self-Raising Flour 2tins Chopped Tomatoes, sieved
375ml Warm Water 2tsp Herbes De Provence

1tsp Sea Salt** 50ml Extra Virgin Olive Oil

1tsp Sugar 1large tbsp Aldi Tomato Relish

50ml Extra Virgin Olive Oil

Method

For Pizza Base

Inalarge bowl mix the flour, salt and sugar together.
. Drizzle inthe oiland stir gently.

. Add300ml of warm water and mix together.

. Ifstillalittle dry continue adding the remaining water until you have a dough
that comestogether.

. Leave the dough torest, covered, for 20 minutes.

. Splitthe doughinto 4androll out tofit a flat oven tray. Prick it all over with a fork.
Cook ina pre-heated oven at 240°C degrees for 5-6 minutes. Allow to cool.

. Now you are ready to build your pizza.
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For Tomato Sauce
1. Prepare tomatoes as described above and putintoalarge bowl.
2. Add the remaining ingredients and mix until smooth using a hand blender.
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Mushroom Mix

2509 Mushrooms, sliced thinly

1/2tsp Sea Salt**
30g Butter
1tsp Herbes De Provence

Method

Melt butter over a high heat and add the mushrooms and
salt. Cook for 5 minutes and you will see steam coming off
them. Stirand continue cooking for 5 more minutes. At this
stage you will see the mushrooms are becoming dry which
really intensifies the flavour. They will also start to colour.
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Time
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Now add the herbs and cook for a further minute.
They are ready to put on your pizza.

Caramelised Red Onion

12tsp Sea Salt**

2 Red Onions, peeled and thinly sliced

2 tbsp Caster Sugar
2 tbsp Balsamic Vinegar
309 Butter

Method

Putallingredients into a pot on a high heat for 5 minutes.

Reduce to a medium heat and cook for 10 minutes.

Stir occasionally to stop it sticking to the bottom of the pot.

Allow to cool before using.

Toppings. Top the pizza as follows or use your own unique
combination of ingredients to create your ‘House Special’.
All pizzas will take 4-5 minutes in a very hot oven, or until
the cheese is melting. I like to splash some Extra Virgin

Olive Oil over them as they come out of the oven.

Pizza1

Top with Tomato Sauce, Brie, Prosciutto and Mushrooms.

Pizza 2

Top with Chorizo Pamplona,

Caramelised Red
Onion, Pesto, Goat’s
Cheese, Tomato Sauce
and sliced Garlic.
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*Fresh produce prices can vary. Offers available for a limited time only, subject to availability.
**store cupboard item.



