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Pizza with Garlic, Tomato, Mozzarella and Basil 
 

EQUIPMENT 
 

Pizza Stone, Stand Mixer, Scales, Rolling Pin, Spoons, Fork, 
Chef Knife, Mixing Bowls 

 
 

INGREDIENTS 
 

500gm Strong White Flour + Some for Dusting, 5gm Caster Sugar, 5gm Sea Salt, 7gm Dried Yeast, 
335gm Warm Water, 3-4 Truss Tomatoes, 3 Cloves Garlic, 1 Buffalo Mozzarella,  

Cobram Estate Garlic Infused Extra Virgin Olive Oil, 
3-4 Sprigs Fresh Basil Leaves 

 
 

METHOD 
 

In a small mixing bowl weigh out yeast, salt and sugar and add the warm water to this mix, stir and set aside for 5 mins 
 

Place the flour into a the bowl of a stand mixer and once the yeast and water mix begins to foam add to the flour 
 

Mix on low speed with a dough hook for 10 mins 
 

Once mixed remove and briefly knead this mix on a floured bench for 3-4 mins 
 

Return the dough to the bowl and cover with cling film and place into a pre-heated oven steam setting 40 degrees for 40 
mins 

 
While the dough proves chop 3 small cloves of garlic and add a generous splash of the garlic infused EVOO 

 
Slice the tomatoes and put them into the garlic oil, season with salt and mix in well with a spoon 

 
Once the dough has proved remove from the oven and place onto a floured work surface, knead for 1 min and divide the 

dough into 4 equal portions 
 

Place the pizza stone into a cold oven and pre-heat to 220 degrees combi setting 
 

Roll one piece of dough out about the same size as your stone and set aside until the stone is hot 
 

Once the stone is hot remove from the oven and lay the dough over the stone, dock the surface of the dough with a fork and 
spoon over some oil from the tomatoes 

 
Place the pizza base in the oven for 1 min to seal the base 

 
Remove from the oven and working quickly lay the tomato over the base, top the tomato with torn mozzarella and return 

to the oven for approx 15-18 mins until golden and crispy 
 

Once cooked tear fresh basil over the pizza and serve on the stone straight from the oven 
 
 

HINTS & TIPS 
 

- The remaining dough can be frozen for up to 8 weeks in the freezer. 
 

- Drain the tomatoes well before adding them to your base, too much liquid will result in a soggy base. 
 

- Always heat your pizza stone starting in a cold oven, if you put the stone in a hot oven there is a very good chance it could 
crack. 


