genesis

Burson-Marsteller

Impact

warw. impactimeasureament.ao.in

Date : 18-Feb-2011

Edition : Mumbai

Page No.: 26

Page Name: n.a.

Size: 497.57 sq. cm

Sector: Travel, Tourism and Hotels

Circulation: 90000

AVE:

INR 199027.23

Frequency: Daily

News monitored for: Yum! Restaurants

The"

gé

Evoke the magic of
' the Mediterranean
with these delectable

he Diane Lane starrer Under
E I - the Tuscan Sun traced the jour-
Ttaly after her marriage ends.
As she travels across the sun-drenched
land, the people, the vistas, the food
and the wine slowly seep into her sys-
tem, healing her and awakening her to
anew philosophy of life.

As a trip to Tuscany to sample its
‘many delights wouldn’t quite be a pos-
sibility for most of us, Pizza Hut head
chef Arjyo Banerjee and Barilla execu-
tive chef Luca Ciano brought a little bit
of Tuscany to Mumbai on Wednesday
as part of a “Chef's Table” event. The
master chefs put together a delectable
four-course meal that evoked the magic
of the Mediterranean and shared some
pizza recipes. Enjoy creating this
authentically Italian fare:

Margherita Pizza

Serves one

Ingredients:

100-110 gms base dough recipe

stretched on a 9" baking pan s

30 gms tomato sauce -

80 gms Mozzare]]a cheese diced/shred-
ded
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6-8 nos tomato roundels (3mm thick)
Fresh basil leaves

‘Method:

Lightly brush the baking pan with oil
(not required in case of a non stick

- pan). Stretch the dough ball evenly on
a 9" baking pan. Apply the tomato

. a quarter of an inch from the edges.

- Sprinkle the Mozzarella cheese evenly
to cover the entire surface. Place all
the tomato slices evenly
Bake in a preheat— "
ed at 200

- pizza recipes

ney of a woman who comes to

cream sauce on the dough base leaving

degree Celsius for 7-8 minutes, till the
dough has cooked and the cheese has-
melted well.

Cut into 4 slices and top up with hand
broken fresh basil leaves. Serve imme-
diately.

Chicken Fiorence Pizza

Serves one

Ingredients:

100-110 gms base dough recipe
stretched on a 9” baking pan

30 gms tomato Sauce

80 gms Mozzarella cheese diced/shred-
ded

70 gms smoked chicken cut into strips
8 nos red capsicum strips (6mm x
40mm)
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8 nos green capsicum slripsr(6mm x i

nder the Tuscan sun

8 mushroom slices

7-8 nos pickled jalapefio slices

8 nos of onion strips (6mm x 40mm)
Method:

Lightly brush the baking pan with oil
(not required in case of a non stick
pan). Stretch the dough ball evenly on
a 9" baking pan. Apply the tomato
sauce on the dough base leaving a
quarter of an inch from the edges.

Sprinkle the Mozzarella cheese evenly

to cover the entire surface. Put the
chicken strips and all the vegetables
evenly on the pizza. Bake in a preheat-
ed at 200 degree Celsius for 7-8 min-

utes, till the dough has cooked and the
“cheese has melted well. Cut into 4

slices. Serve immediately.
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