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"Ceriam et la prae pro omnit, solut errum quati
omnimus nimus non reicime apero experitatet quunt
voluptusam reiciet untotat."
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Tur sant voloribus eum velestotaque eum
eos excepro voluptas audigendae volent
minci to consedit ab ipit et volo cullabo
ritemo is audigen tintor mo veliati oratem
autatur?

Lorecto optam, quasit, te cullam, tem
untiatia dellorecae doloresed que volupta
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dunt aute cus rem qui dernatusam aut aut
qui demqui undis molor sunt, acimi, quatia
quas disimoluptio tem quiam aritassi
corem la samus et acerspid quam aligen-
dam, quas am, era que lab ipicabo. Ferchi-

cid millandis ea autas suntibus quis aspedi
as estrum quoditas aliciae parchic temper-
ent alis eatur? Qui nemquosa nonserum

et aligendit quam et odionsequae istiis de
periam fuga. Et utemolor rae quo con por-
ibus magnimin rep Tur sant voloribus eum
velestotaque eum eos excepro voluptas
audigendae volent minci to consedit ab

ipit et volo cullabo ritemo is audigen tintor
mo veliati oratem autatur?Lorecto optam,
quasit, te cullam, tem untiatia dellorecae
doloresed que volupta ssimolu picium
aspitam, to modipis cipidunt aute cus rem



RYE PIZZA WITH POTATOES & FETA

Serves 4 people
INGREDIENTS

DOUGH
25 g yeast
300 ml lukewarm water
300 g rye flour
150 g or plain flour
1 tsp. salt

TOPPING
1 V2 tbsp. olive oil
800 g potatoes
200 g feta
Needles of S rosemary stems
Salt and freshly ground pepper

FOR SERVING
Green salad

METHOD

DISSOLVE YEAST IN SO ML OF LUKEWARM WATER, then stir into 2 thsp of the
rye flour and 1 thsp plain flour, stir it into a paste, let it rest under a tea towel
for 30 minutes. After the 30 minutes, then stir in rest of the water, add the rest
of the flour, and salt.

NOW KNEAD THE DOUGH WELL until it is smooth, place in a big bowl, cover with
a tea towel, and leave to rise for 1% to 2 hours. After 2 hours the dough is
ready to use for the pizza.

PREHEAT THE OVEN to 220°C/425°F/gas mark 7.

ROLL OUT THE DOUGH VERY THINLY in 2 squares about 35 x 35 cm. Place them
on a buttered baking tray and brush the dough with olive oil.

CLEAN THE POTATOES IN COLD WATER and cut them in super thin slices, which
is easiest to do using a dicer mandolin. Place the slices on the dough, and brush
again with olive oil.







