PIZZA DESIGN PART 3

1.  From your two designs, choose the one you are going to make.
	MY TWO PIZZA DESIGNS

	DESIGN 1 : All-in-One Delight 
	DESIGN  2 : Vege Delight 

	Advantages of the design:
· Has a lot of flavour 
· Healthy 
· Contains a wide variety of ingredients 
· Professional                                                                                                               





	Advantages of the design:
· Simple 
· Can finish in time 


                                                              
                                                                    


	Disadvantages of the design:
· Takes a lot of time 
· A lot of ingredients








	Disadvantages of the design:
· Not much flavour 
· Not professional 


                                                                   
                                                                    
                                                                       


 The design option I am going to prepare is : All-in-One Delight 
Use the above information to justify in detail, why you have chosen this option instead of the other.
[bookmark: _GoBack]I have chosen this pizza design because it is professional and has a lot of flavour which I think is going to make the pizza tastier. 








3. COLLABORATE AND MANAGE

2.  You will need to provide a shopping list for the ingredients for your chosen design option. All measurements should be in metric terms (gms, cups, tbsp. etc.)
	Quantity
	Ingredients 

	A pinch
	Herbs

	½ (sliced)  
	Onions

	½ cup 
	Mushroom

	½ cup 
	Capsicum

	1 cup 
	Chicken (loaf or cooked) 

	¼ cup 
	Olives

	1 cup 
	Mozzarella

	1 tbs 
	Leggos Pizza Sauce

	
	Classic Dough



Basic Pizza Recipe Ingredients
1 cup SR Flour			1 Tablespoon tomato paste			
1 Tablespoon olive oil		½ cup mozzarella cheese	
90 ml water				¼ teaspoon mixed herbs
Topping ingredients	

Method
1. Collect all ingredients and turn oven on to 230°C.
2. Grease two small or one large pizza tray.
3. Place flour, oil and water into a medium bowl and mix to form smooth dough with a wooden spoon.
4. Roll the dough into a round shape and cut in half (if using 2 small trays). Place dough on to the tray and press into shape using fingers.
5. Spread tomato paste onto dough with a spatula and sprinkle with herbs.
6. Top with your choice of toppings.
7. Place in oven and bake for 7 minutes. Remove from oven and sprinkle over cheese.
8. Return to oven and bake a further 5-10 minutes or until golden brown. Base of      pizza also needs to be slightly brown.
















	





3. Using the recipe provided, complete a time plan.
a) 
Remember to include preparation of the topping ingredients you are using.
	Order of tasks to be completed
	Equipment

	First set the oven to 180 degrees Celcius 
Collect all the ingredients 
Mix and roll out the dough 
Set the tray, for the oven 
Shift the dough from the table to the tray 
Lay the toppings 
place the tray in the oven and wait for 20 minutes. 








	Oven 
Steel plate 
Glass bowl 
Tray and baking paper 

Hands, spoon 
Oven



b) List two safety and hygiene rules you will need to follow for making your pizza.
	Safety Rule
	Hygiene Rules


	Never get distracted by others. 
	Wash your hands at the start and at the end. 


	Never carry a knife when you walk.
	Never sneeze or cough on top of food. 




Make sure you take notes while you are cooking of any changes you make. This can include different ingredients, equipment or timing of each step.


