
DISPLAY CONDITIONS

Room Temperature

CATEGORY

Breads, Pizza

FINISHED PRODUCT

Pizza

PESTO PEPPERONI

OVERVIEW

17-026

INGREDIENTS

Group Dough

Ingredient KG %
APITO SOFT DONUT MIX 0.250 100.00

Cold water 0.113 45.25

BAKELS PESTO BASE 0.018 7.00

BAKELS PLATINUM INSTANT ACTIVE DRIED 

YEAST
0.003 1.30

Total Weight: 0.384

Group Filling

Ingredient KG %
Tomato Sauce 0.050 -

Mozzarella Cheese 0.040 -

Pepperoni 0.088 -

Green Bell Pepper 0.019 -

Red Bell Pepper 0.020 -

Total Weight: 0.217

Yield: 13 pieces

METHOD

How to do it:

1. Prepare the fillings. Pre-cook the meat, slice the mushroom, bell peppers, and pineapple, and grate/slice the mozzarella 

cheese of desired recipe filling. Set aside.

2. Develop the dough in a mixer using a dough hook. (Note if the chosen recipe is the Pesto Pepperoni, add the Bakels 

Pesto Base when the dough is 90% developed).

3. Cover and rest the dough for 10 minutes.

4. Scale the dough to 27-30 grams each.

5. Sheet the dough and rest for another 10 minutes.

6. Add the filling of the selected recipe, approximately 15-18 grams per piece.

7. Form into a ball. Make sure to seal the bottom of the dough.

8. Brush with egg wash and roll in corn meal.

9. Proof for 20 minutes.

10. Remove from the proofer and air-dry for 10 minutes.

11. Fry at 180°C for 1 minute on each side.
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