


SUFFOLK SALAMI CHORIZO, BOCCONCINI
& CGHILLI HONEY DRESSING PIZZA

Chef Gary Parsons

Ingredients SERVES 1
IT831 Arla Pro Grated Mozzarella 40g
IT150 Bocconcini, drained 7 balls
CA353 Suffolk Salami Chorizo 7 slices
HS705 Harvey & Brockless Kitchen Marinara Sauce 70g
HS744 Harvey & Brockless Kitchen Chilli Honey dressing 1 tbsp
Pizza dough, hand scretched 120g
Flour and Semolina, for dusting 20g
Red Chilli, finely diced 1 chilli
Rocket 2g
Method

1. Pre heat the oven to the highest setting, if using a domestic oven. Place a pizza

stone on the middle rack of the oven.

2. Spoon the Harvey and Brockless Kitchen Marinara sauce in middle of the dough
and carefully spread around leaving an edge. Evenly sprinkle the grated mozzarella,
add the slices of the Suffolk Salami Chorizo and the Bocconcini.

3. Slide the pizza onto the pre heated stone and bake for 5 minutes, if using a

domestic oven.

4. To finish, Sprinkle with the red chillies, rocket and the Harvey and Brockless
Kitchen Chilli and Honey Dressing;
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