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O VEG PIZZA PREPRATION CHART

NAME OF THE PIZZA SAUCE /Puree BASE CHEESE FILLERVEG TOP CHEESE GARNISH POST BAKE

ROOM RIOT
DELIGHT

AMERICAN HEAT

SPICY TREAT

HAWAIIAN FANT,

FRESH VEGGI

PAV BHAJI PIZZA

CHEESE BUR 3 = L

TANDOOR ER g neE = hni sprirke:
YUM DUM

BALLE BALLE

GUJURATITREAT

CHATPATA PANEER

PERI PERI PANEER
MEXICAN MAMA
PAN LOADED
SLOW BURN
ASIAN BBQ
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AMERICAN ' DESI ' BUFFALO ' MAKHNI ' CHIPOTLE ' KOREAN BBA MOZZARELLA ' CHEDDAR ' PARMESAN ' CREAM CHEESE
NASHVILLE HOT ' PERIPERI ' SPICY CHETTINAD

Size -18 X 7 Inch - 1 No.
o ITALIAN PIZZAS PREPRATION CHART

SAUCE/  BASE
NAME OF THE PIZZA = Puree = CHEESE Toppings

CLASSIC MARGHERITA
FUNGHI DE BOSCO
GIARDINERA

CHAR GRILLED
QUATTRO FORMAGGIE
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BREAD MAKI

G PROCEDURE
U.S.PIZZA7

DRY YEAST
WATER
Breal promix

1 ph1{ 450 gm)
N

©lean the dough machine and make sure it 1s dry.

Put Maida in 1o the mixing drum,

Add dry wyeast, bread premix and mix it well.

Switch on the dough machine and allow il to un for 10 minutes

Ensure the dough by stretehing it by figures. is should not tear! hreak.
Add ol and mik it properly

Remove the dough from the machine afier ensuring it

Measure 350 gram weight perball. Give ball shape as per dough making
procedure,

Pick up the bull one by one and start stretching out wards and long wise by
rolling front and back by using hand (Mote: Do not wse Rolling ping. Make
sure thit, the shape of the roll evenly looks and right amount of queantity.
Girease the bread iruy by oiling it. Pick up the roll and gently place it in the
tray

Tn o tmay keep 6 roll. Berween each and every roll should maintain 2 to 3
inches gap.

1t will allow proofing o the optimanm.

Allow the roll 30 to 40 minutes for proofing,

After ensuring the roll proofed the optimum genthy take it o the pre heated
oven which is maintaining the temperature of 170 on the top and bottom 170
DegC,

Allow the roll 1o bake 15 minutes.

The finishing product should look like golden brown color,

After ensuring the roll is baked, remove from the oven, apply the oil and
Teave it for coaling some time,

Afer it is cool, dump it up side down on he clean table. Release one by one

BROWNIE MAKING PROCEDURE

P2
Sieve the

Maks
cnmers
STEP: 4

HIEP:3

Koo the Brow
it butter puper.
The ot mixture will come o 12 kg
the mixiure
the same for the rest.
 sure the mixture spread evenly in the entine iy,

BRECIFE
uiter s omoke U.S.PIZZA?
ark Chocolae - Wi
Sugnr % 26Ky
Brows Sugi K
Homey 3 \I\o (il—m\
Maidi : 2,550
Baking Powder a0 ur.:m
Cocn powider A0Ngrmm
Vanilla Essence - 3 Cups
3 5 [
S00gram
& 1.500m]

Take an abuminum vewsed lled with half of waer, bring o boil

Place a little smaller then the big aluninum vassal in a big vassal

Add butter sllow it 1o melt, and then add powdenesd
' slerely dissobves with melied Bt

Muaida. coce powder

tray clean

d nlso mixing along witl
tients in the wlow flame

1d baking powder to it.
: Abure {ehovol
Al the wanter anad Vianills essence o
and add 10 Walnur again mis i1 owell

el eley. Cirease e tray w

Divide itin 504 toags squaily
i Lo the ey aod glve 3 kg of mixture L o way, Add i g

U.S.PIZZA?

Pan Oil Seasoning Mix

Talos this mixture
. Sl wadl 1
rure. hix the mixisre gently

ailand plage on

Usage:

Especially e

Melt butter and allow it to cool.
2, Mix oil with melted butter.
£ Mix pan seasoning bottle

Brush this mix to pan before placing the crust, instead of oil

Load the tray in 1 the pre eated oven (180 Deg © Top & Bottom) for 30
minutes. Have o first check in 20 minute
Onew it s done, remove from the oven and leave it o eome o thi moom
Temperatre

Al the brownie come (o the room b
chilling

mperiiure, shifled 10 the evaer for

STEP: S
Take the chilled browile tuy and reletse all the sdiges to remeve fom the
iy, O

1t 15 ready to release. do the fray 10 op side down on o clean able,

Regular Pan 05 ml,
Medium Pan 10 ml.
Large Pan 15 ml

(Paste a laminated copy i kitchen)

and store as per FIFCH and use it the same.

Reamm: this buster pripes

sl cul it s oy w

st o of pieces £ slupe / gize,

aagzar (o, IIngredients | Specification lnuamlg
bl chocolate in o the Pan Seasoni !k itis ms 1 botte
Do et sver hested it Butter [Metted 150 gms
Sunflower Oil lAs it is 850, Kilograms
Method:

Size -17 X 12 Inch - 1 Nos.

FRESH BASE RECIPE & METHOD

METHOD

Clean the Bough Maehine and make it dry,

Sieve the flour in the mixing dnum.

Adid the Igraver, and allow It o s for oo minues,
Mix the yeast and sugar with S00ml. of worm water,
Cower with the lid and keep pside for 20-15 minuzes
Let the yeast mixture rise up 4o double the volume
Now sl the yenst mintare o the Flour,

FPoar Water {Fallow the tempersture chart)

Mix the mixiure in the 2o gear for 1) minutes

Add refined o1l to the dough and allow the maching to un 2 minates. then switch of the
mching.

Take the dough out uf alter the time mentioned abu

Snend the chouly by lean hand e the slop tble 1o prE

Clean the machime with water and wipe with the clean clath,

POR ING

Switch on the weighing scale und allow the machine comes o zero (0) level.

Ponticn the dough a3 per said measarement. Keep it os FIFO,

Pick ut the daurgh portion and e it 1o a ball shape and aremged as per
flour dusted slap abbe. And contimue the same for the rest dough

Pick up fhe first made dough ball; place it in the centre of tbe sk bl which s disted
with flour.

Con the

ek Thew bared b Beam o

Flour Cosm SHEETING
Pizzn Premis & 58 pm
Dy Yeast ] Eld gm DEEF FAN /! THIN CRUST
£ 40 g
: 0w REGULAR MEDIUM LARGE
Purified Water as per e cliat) 8 e ml B! Eanmer 127 Diameter

DEEY PAN
Pk ug the Rislling pin ard ol it us per the standasnd slze os mentioned ubove.
Take the Chlest pan as per the size of the dougls and place it geotly inside the pan

Make sure the sheeting done evenly, proper shape and ndjusted as per the pa's night sz,

Cover the pan with the right size li,

THIN CRUS
Afer sheet the dough and plisce i
wwithout danrsging the doogh

JOFING
Cienhy with out amy ferk shift it 10 e Prooting area and allow the sarme ) to 45 minutes
for proofing.

Mot - Make sure this is the right fime to switch oo the Oven o et right tEmperanse

Adber the dough pronsliad i the jsan (132 of the paa), lad it s per FIFC in the pre heatsd

cven (16O Deg C Top & Botsom) for 5 0 T lnites. Convention ovei

2 of the pan), Joud it as per FIFO in the pre heussd

Omcg you confirm that; remove the baked bases as per FIFC with the help of Pizzo Pecl.
Ralease the hase gently with the help of kitchen player and place o the coolimg rack
gl

) i e ]
DEEF PAN T ma Adber the dough prosfid In the pan (12
2 E oen (350 1) For & miniuses. Coven beit oven
REGULAR MEDIUM LARGE 4 2
125 gram 200 gram 370 gram " u ke sire that; check the daugh in ihe first 3 minne.
B k]
THIN CRUST I X
) i)
HEGULAR MEDIUM LARGE 5 v
T gram 135 gram 200 gram T ————

G
Allow the Hase 1o come dovwn i3 the room temperature. Then stack it ooz oa the top
bctwizen bufier paper sheet divider.

Note: - Do pot storg moee than 6 basgs in s row,

Store tho Bases 23 por FIFCHind Use s per FIFO Keep it i o
Shell fife

AR Towrs frons (s i
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u.S.PIZZA7

STANDARD TOPPING

Ingredients Regular | Medium | Large | EXT Large
Dough 125 gms 210 gms| 370 gms 350 gms
Cheese 40 gms 80 gms| 130 gms 160 gms
Tomato Puree 40 gms 60 gms| 90 gms 120 gms
New Sauces 40 gms 60 gms| 90 gms 120 gms
Filler Cheese 10 gms 20 gms| 30 gms 50 gms

Veg Topping(Classic) Regular | Medium | Large | EXT Large
Onion 30 gms 50 gms| 70 gms 90 gms
Capsicum 30 gms 50 gms| 70 gms 90 gms
Tomato 30 gms 20 gms| 70 gms 90 gms
Baby corn 30 gms 40 gms| 60 gms 80 gms
Spinach 15 gms 25 gms| 40 gms 50 gms
Garlic 5 gms 10 gms| 15 gms 20 gms
Green Pea 20 gms 35 gms| 50 gms 70 gms
Chilli S gms 10 gms| 15 gms 20 gms
Pickle Onion

Veg Topping(Premium) Regular | Medium | Large | EXT Large
Mushroom 30 gms 30 gms| 70 gms 90 gms
Olives 10 gms 20 gms| 30 gms 40 gms
Jalopenos 10 gms 20 gms| 30 gms 40 gms
Pineapple 30 gms 40 gms| 70 gms 90 gms
Sweetcorn 20 gms 30 gms| 70 gms 90 gms
Paneer 30 gms 50 gms| 70 gms 90 gms
Tandori Paneer 30 gms 50 gms| 70 gms 90 gms
BBq Paneer 30 gms 50 gms| 70 gms 90 gms
Yellow & Red pepper
Yellow & Green pepper Zucchini
Rustica Tomato
Cherry Tomato




