DoughMate®
The Leaders in Dough Handling Products

Neapolitan Pizza Dough Recipe

--For Eight  7oz. Dough Balls--
Ingredients:

*Flour—Type 00 (Caputo or San Felice)  is preferred or a mixture of Type 00 with King                                                                    .              Arthur Bread Flour—  1 lb 2 oz.  
*Yeast—Active Dry Yeast—1/2 Teaspoon
*Salt—sea salt, non Iodized, fine grained --.75 oz
*Water—2 cups 

Technique:
*First dissolve the yeast in the water, then add the salt to the water and dissolve this as well.
*Next add about 80% of the flour to all the liquid and mix to a stiff batter.  Let sit for about 20 minutes to allow the water to be absorbed by the flour.  (This is known as “Autolyse” which comes from the French word to rest).
*After the batter has rested for about 20 minutes add the rest of the flour slowly while mixing until the batter becomes a dough ball and lifts away from the bowl.

At this point you can either knead the dough by hand or in a mixer at slow speed, adding a bit of flour as needed.  Total mixing/kneading time is about six to eight minutes.

*Form the dough into a large ball and place in a lightly oiled bowl (olive oil) to rise.  
*Cover the bowl and let rise at room temperature for about two hours or until double in size.

*Lightly flour a work surface, remove dough from ball and cut dough into 7oz. pieces.

*Form dough balls and place in DoughMate® dough trays evenly spaced.  (This recipe produces eight dough balls which fit perfect in the DoughMate® Artisan Dough Tray).
*Cover DoughMate® Dough Tray with DoughMate® Lid or second DoughMate® Dough Tray and place in refrigerator.  Dough balls are best when given enough time to ferment and can be kept refrigerated five to six days!  

*Remove trays from fridge about 2 hours before use.   Dough balls should be at about room temperature, no colder than about 55 degrees F in order to stretch properly and reduce bubbles in baking.
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