
JOE DOLCE PIZZA RECIPE 

Garlic and Fennel Cacciatore Pizza, with Fresh Oregano,  
Green Sicilian and Black Australian Olives, Mozzerella and Parmesan 
Cheese, and a Fresh Basil and Cherry Tomato Sauce. 

1. Pizza Base (prepare night before) 

     To make: ONE 36.5 cm round base or ONE 36 cm by 28 cm rectangular 
base. Approx. 6 slices. 

Ingredients: 

300 g plain flour 
1 tsp dry yeast 
1 tsp bread improver 
1 tsp salt 
1 tble olive oil 
250 ml lukewarm water 
plastic wrap 

Method: 

Mix flour, yeast, bread improver and salt together. 
Add olive oil. Do not stir. 
Add water a little at a time, mixing, until you get a sticky dough 
that pulls away at the sides of  the bowl. 
Wet your hands and knead the dough in the air, not on a board. 
Add a little flour if  necessary if  too sticky. 
We want a dough that is light, holds together smoothly, and stretches 
slightly when pulled. No too dense. The lighter the dough, the better 
the rise. 
Oil a piece of  plastic wrap long enough to wrap the dough without 
leaving any gaps. (Gaps in the wrap make the dough dry out.) 
Place in a cool place, fridge bottom shelf  or ice chest overnight. 
Do not freeze. 

Next morning, place the dough on a floured board or table, press down 
slightly to remove some of  the air (degas), and cover with the plastic wrap. 
Allow to rise for two hours. 

On a floured board, press the dough down firmly and start to stretch it by 
hand to approx. the size required. Some gentle rolling is ok but do not roll it 
too flat or too thin. Gently pull the dough by hand across the pizza pan or 



tray. Try not to stretch it too thin in the centre. Gently massage the edges 
out to the required size. 
Leave on the pan or tray and let rise again slightly until ready to bake. Right 
before adding ingredients, gently stretch the dough again to the shape 
required, being careful not to tear the dough. The edges will be thicker than 
the centre so use one palm to secure the dough while your stretch the edges. 
This will keep the centre from getting too thin or tearing. 

The three separate rises enable the gluten in the dough to stay light and airy 
which adds to the crunch of  the final finished pizza. 

2. Cherry Tomato Sauce (may be prepared in advance) 

To make sauce for: TWO 36.5 cm round bases or TWO 36 cm by 28 cm 
rectangular bases. 

Ingredients: 

1 450 g can cherry tomatoes 
1 small onion, very very very finely diced 
1 garlic clove, coarsely chopped 
1 bay leaf  
1 sprig fresh basil 
¼ teas black pepper 
½ teas salt 
1 teas sugar 
¼ teas red chili flakes 

Method: 

Place two tble olive oil in pan. Heat until hot. Add finely chopped onions 
and fry until translucent. Add coarsely chopped garlic clove. Fry gently and 
do not burn. (If  the garlic burns, throw everything out and start again.) Add 
the cherry tomatoes, the salt and pepper, the sugar, the chili flakes, the bay 
leaf  and the fresh basil. Mush the tomatoes down with a potato masher and 
bring to a gentle boil. Turn heat down and allow to simmer for 15 minutes. 
Press tomatoes down with masher once or twice during cooking to make 
sauce smoother. If  the sauce is too thick, add a little water to thin it. Check 
seasoning to taste, remove bay leaf, cover and set aside.  

2. Topping 



     To top: ONE 36.5 cm round pizza or ONE 36 cm by 28 cm rectangular 
pizza. 

Ingredients: 

(TBC) gms best quality Italian cacciatore or French saucisson salami, skin 
removed and thinly sliced. 

140 gms green Sicilian olives, stones removed, and roughly chopped (not 
too fine) 
140 gms black Australian olives, stones removed, and roughly chopped (not 
too fine) 
150 gms fresh & moist Mozzerella cheese, thinly sliced 
two sprigs fresh oregano 
Scatter of  parmesan cheese 
Splash of  olive oil 

Method: 

One hour before baking, preheat the oven to hottest setting. 

Lightly coat the pizza base with the sauce. Do not apply too thick and coat 
to the edges of  base. 
Evenly distribute the mozzarella cheese over the base. 
Alternatively sprinkle the black and green olives over the cheese. 
Place the sliced salami in two concentric circles around the far edge of  the 
pizza. 
Sprinkle the oregano and the parmesan over the top. 
Splash with a little olive oil. 

Bake in hot oven on lower-to-medium shelf  for 10-15 minutes. All ovens are 
unpredictable so I suggest making a test pizza on the 2nd to the bottom 
shelf  initially. 
Keep an eye on the baking. If  the bottom is cooking too fast, raise the pizza 
to a higher shelf  or place something between the pizza pan and the oven 
floor. If  the top is cooking faster than the bottom, reposition the pizza to a 
lower shelf.  The ideal pizza should be slightly brown and bubbly on top and 
evenly baked on the bottom. The top can be a little well-done -  but not the 
bottom.  



Total Cost of  Ingredients (approx., if  I supply everything) 

bulk                                                                  price per pizza 

French Sauccison salami  10.-   5.- 
400 g cherry tomatoes  1.75     .85 
280g Sicilian olives   3.20   1.60 
450 g black olives   3.75   1.60 
125 g bread improver  3.25     .05 
35 g dry yeast   2.37     .15 
150 g wet mozzarella  3.39   3.40 
250 g paremesan    6.58        .25 
fresh oregano   2.90   1.45 
fresh basil    3.00         .50 
1 bulb garlic    1.50       .15 
1 onion     .25        .25 
5 kg flour           10.-          .60 
1 tsp salt     .05       .05 
1 tble olive oil    .05       .05 

      $ 16.00 each (six slices) 

Total Cost of  Ingredients (without sauce) 
bulk                                                                  price per pizza 

French Sauccison salami  10.-   5.- 
280g Sicilian olives   3.20   1.60 
450 g black olives   3.75   1.60 
125 g bread improver  3.25     .05 
35 g dry yeast   2.37     .15 
150 g mozzarella   3.39   3.40 
250 g paremesan    6.58        .25 
fresh oregano   2.90   1.45 
5 kg flour           10.-          .60 
1 tsp salt     .05       .05 
1 tble olive oil    .05       .05 

      $ 14.00 each (six slices)


