How to cook NOTO PIZZA!!

wlngredients (3748 8 AF)

I « Bacon (/\_jy) .....................
i . Sausage (J—12—3)) «oeeereeenn e
* Green pepper (E—=V>) ----vv iy a0
. Tomato ( I\Q |\> ..................... :
| Onion <£mg) ........................
e Corn (:l—\J) ...........................
e Cheese (9’-—2“) ........................
! Tomato ketchup (TUFvw ) -

e Flour (JNZE) cevererermmermmeennannnns e ‘ ; ’
« Salt & Sugar (8 « WRE) oo S Ihcl4(20s=5gXx4) -

' *Dryyeast (F2A A —Xk) »eee N U4 (20g=5gX 4) |
e Water (GK) ovrererrrieeienn, 680g (170 ccX 4) I

%Cooklng method GBIEFIE)
I.Stretch the dough. (£#tZzNDIEY)

Put strong flour, dry yeast, sugar, salt, and water into a bowl.

MOIVITEDR. B 1=~ W 18 KZ2AND,

Stretch the dough until it doesn’t stick to your hands.
FICONELIZDE T, FEDIET,

Place the dough in a bowl

EZEMDILICAND,

Cover with plastic wrap

FMCS Y TZ2T D,

Wait about 30 minutes.
ONIFEERFD

(1) Cut bacon, sausage, peppers, onions, and tomatoes.
N—22, VIV—t—I, =Y. TR, ~VY +ELSDB,

(II) Roll out the dough.
FHEDILT,

Put the ingredients on the top.
EMELICOED,

M. cover the dough and bake on a grlddle (Eﬂ’.l:&f’&b? Pr—
(1) Cover the dough with aluminum foil. :

FiaE ) )LIRTILTOEZT D,

(II) Bake on a griddle for about 20 minutes.
%R T, 200FEM/ML,

IV.Complete ! | (5Bk! !)




