PIZZA KIT INSTRUCTIONS

GARLIC PINSA
INGREDIENTS
•
•
•

METHOD

Flour Child “Pinsa Romana” Pizza Base
Confit garlic
Mixed herbs

GETTING STARTED
10 min
Preheat oven at 230/280 degrees

RECOMMENDATION
Perfect recipe for an Aperitivo with some delicious
Aperol spritz and antipasto platter. Pinot Grigio or
Sauvignon Blanc are also a great combination.
See our bevarages menu at the back.

STEP 1

STEP 2

STEP 3

Pour olive oil over the top of the pizza base.

Spread the of confit garlic evenly onto the base using
a spoon. Leave about a 2 cm space from the edge of
the pizza as a crust.

Sprinkle the mixed herbs over the base.

STEP 4

Place the pizza in the oven and bake for
approximatively 6 – 8 min until the base becomes
slightly browned. Cut and serve.

THE PINSA ROMANA PIZZA

CUTTING THE PINSA PIZZA

The modern day Pinsa flour is made up of special Soy flour, Rice flour & 00 Wheat flour. It has 80% hydration
which is much more water content than any other finished Pizza Dough. It has less carbohydrates and less fat.

Pinsa Pizza is in an oval shape and is so for a reason. So cutting into slices simply requires a new
pattern. Cut down middle east to west and then cut in half north south to create 8 slices

M A R G H E R I TA
INGREDIENTS
•
•
•
•

METHOD

Flour Child Pinsa Romana Pizza Base
San Marazano tomato sauce
Fiore Di latte
Basil leaves

GETTING STARTED
10 min
Preheat oven at 230/280 degrees

RECOMMENDATION
The “Margherita” pizza seems to be the go to
combination for almost everyone in the world.
Making it the world most popular. We think its
goes with anything when it comes to drinking…
Choose anything you want and it will please…

STEP 1

STEP 2

STEP 3

Spread the San Marzano tomato sauce evenly onto
the base using a spoon. Leave about a 2 cm space
from the edge of the pizza as a crust.

Place the shredded Fiore Di latte evenly over the pizza
base.

Add the basil evenly across the pizza base.

See our bevarages menu at the back.

STEP 4

Place the pizza in the oven and bake for
approximatively 6 – 8 min until the base becomes
slightly browned and the cheese
is melted. Cut and serve.

THE PINSA ROMANA PIZZA

CUTTING THE PINSA PIZZA

The modern day Pinsa flour is made up of special Soy flour, Rice flour & 00 Wheat flour. It has 80% hydration
which is much more water content than any other finished Pizza Dough. It has less carbohydrates and less fat.

Pinsa Pizza is in an oval shape and is so for a reason. So cutting into slices simply requires a new
pattern. Cut down middle east to west and then cut in half north south to create 8 slices

Q U AT T R O

FORMAGGI

INGREDIENTS

METHOD

•
•
•
•
•

Flour Child Pinsa Romana Pizza Base
Fior Di Latte
Parmiggiano Reggiano
Taleggio
Scamorza

GETTING STARTED
15 min
Preheat oven at 230/280 degrees

RECOMMENDATION
Sometimes the simple things in life are the best,
like a rich, gooey Quattro Formaggi pinsa.
You’ll need wine to match but no too powerful
as there’s no meat to contend with. Pinot Noir
is a great choice due to its fruity palate, and it
has enough acidity to cut through the oiliness
of the melted cheese.

STEP 1

STEP 2

STEP 3

Pour olive oil over the top of the pizza base.

Place the shredded Fiore Di latte evenly over the pizza
base.

Crumble the Parmigiana Reggiano across the pizza
base.

STEP 4

STEP 5

STEP 6

Cut the Taleggio into pieces of about 1 cm and place it
on the pizza evenly.

Cut the scamorza and place on the pizza so that the
base is covered with different cheeses.

Place the pizza in the oven and bake for
approximatively 6 – 8 min until the base becomes
slightly browned and the cheese is melted. Cut and
serve.

See our bevarages menu at the back.

THE PINSA ROMANA PIZZA

CUTTING THE PINSA PIZZA

The modern day Pinsa flour is made up of special Soy flour, Rice flour & 00 Wheat flour. It has 80% hydration
which is much more water content than any other finished Pizza Dough. It has less carbohydrates and less fat.

Pinsa Pizza is in an oval shape and is so for a reason. So cutting into slices simply requires a new
pattern. Cut down middle east to west and then cut in half north south to create 8 slices

M O RTA D E L L A
INGREDIENTS
•
•
•
•
•
•
•

METHOD

Flour Child “Pinsa Romana” Pizza Base
Fiore Di Latte
Mortadella
Stracciatella
Semi dried tomatoes
Black garlic cream
Crushed pistachio

GETTING STARTED
20min
Preheat oven at 230/280 degrees

RECOMMENDATION
Since this style of ham is juicier and not as salty
as a dry-cured ham, it is one of the better choices
to match with lighter red. We suggest Pinot Nior.

STEP 1

STEP 2

STEP 2

Pour olive oil over the top of the pizza base.

Place the shredded Fiore Di latte evenly over the pizza
base.

Place the pizza in the oven and bake for
approximatively 6 – 8 min until the base becomes
slightly browned and the cheese is melted.

STEP 4

STEP 5

STEP 6

Place the sliced Mortadella and semi dried tomatoes
across the base of the pizza.

Spoon the Stracciatella evenly onto the pizza. Garnish
with the crushed pistachio.

Spoon the black garlic cream evenly onto the pizza.
Cut and serve.

See our bevarages menu at the back.

THE PINSA ROMANA PIZZA

CUTTING THE PINSA PIZZA

The modern day Pinsa flour is made up of special Soy flour, Rice flour & 00 Wheat flour. It has 80% hydration
which is much more water content than any other finished Pizza Dough. It has less carbohydrates and less fat.

Pinsa Pizza is in an oval shape and is so for a reason. So cutting into slices simply requires a new
pattern. Cut down middle east to west and then cut in half north south to create 8 slices

BOCCA CHIUSA (MILDLY SPICY)
INGREDIENTS
•
•
•
•
•
•
•

METHOD

Flour Child “Pinsa Romana” Pizza Base
San Marazano
Fiore Di latte Cheese
Nduja paste
Hot salami
Gorgonzola cheese
Fresh red onion

GETTING STARTED
20min
Preheat oven at 230/280 degrees

RECOMMENDATION
This Pinsa Pizza is full of spice with salami,
oinion, blue cheese and more. So it demands
a wine with some body. Try the heartier
red wines like a Shiraz or Cabernet Sauvignon.

STEP 1

STEP 2

STEP 3

Spread the San Marzano tomato sauce evenly onto
the base using a spoon. Leave about a 2 cm space
from the edge of the pizza as a crust.

Place the shredded Fiore Di latte evenly over the pizza
base.

Crumble the Nduja paste over the pizza.

STEP 4

STEP 5

STEP 6

Place the salami on the pizza and crumbled the
Gorgonzola Cheese on top.

Sprinkle the finely chopped red onion across the
toppings of the pizza.

Place the pizza in the oven and bake for
approximatively 6 – 8 min until the base becomes
slightly browned and the cheese is melted. Cut and
serve.

See our bevarages menu at the back.

THE PINSA ROMANA PIZZA

CUTTING THE PINSA PIZZA

The modern day Pinsa flour is made up of special Soy flour, Rice flour & 00 Wheat flour. It has 80% hydration
which is much more water content than any other finished Pizza Dough. It has less carbohydrates and less fat.

Pinsa Pizza is in an oval shape and is so for a reason. So cutting into slices simply requires a new
pattern. Cut down middle east to west and then cut in half north south to create 8 slices

V E G A N PATAT E
INGREDIENTS
•
•
•
•
•

METHOD

Flour Child “Pinsa Romana” Pizza Base
Slow roasted pumpkin
Petal potatoes
Rosemary pesto
Persian cashew feta

GETTING STARTED
20min
Preheat oven at 230/280 degrees

RECOMMENDATION
Perfect recipe for an Aperitivo with some delicious
Aperol spritz and antipasto platter. Pinot Grigio or
Sauvignon Blanc are also a great combination.

STEP 1

STEP 2

STEP 2

Spread the slow roasted pumkin evenly onto the base
using a spoon. Leave about a 2 cm space from the
edge of the pizza as a crust.

Place the sliced petal potatoes evenly across the pizza
base.

Place the pizza in the oven and bake for
approximatively 6 – 8 min until the base becomes
slightly browned.

STEP 4

STEP 5

Spoon the feta evenly onto the pizza
base.

Drizzle the rosemary pesto across the pizza.
Cut and serve.

See our bevarages menu at the back.

THE PINSA ROMANA PIZZA

CUTTING THE PINSA PIZZA

The modern day Pinsa flour is made up of special Soy flour, Rice flour & 00 Wheat flour. It has 80% hydration
which is much more water content than any other finished Pizza Dough. It has less carbohydrates and less fat.

Pinsa Pizza is in an oval shape and is so for a reason. So cutting into slices simply requires a new
pattern. Cut down middle east to west and then cut in half north south to create 8 slices

