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Authentic Italian Kid-Friendly Pizza 

Classic Italian Kid-Friendly Topping Combinations 
I haven’t included amounts for the toppings as you can choose to put on as much as 

you like. You can choose to make all four pizza’s the same or mix it up! 

 

Important note about the fresh mozzarella cheese. When using fresh mozzarella that 

comes in a container of liquid, you must first let it dry out a little, or it will make your pizza 

soggy! Slice the fresh mozzarella then set it to dry on a tea towel for at least 15 minutes. 

Blot both sides with a tea towel or paper towels to make sure excess moisture has been 

removed.   

 

Margherita 

High-quality Tomato sauce made in Italy 

Fresh mozzarella cheese (see above note) 

Basil (add basil after taking out of the oven) 

 

Margherita Bianca 

Fresh mozzarella cheese (see above note) 

Freshly grated Parmigiano 

Basil (add basil after taking out of the oven) 

 

Marinara 

High-quality Tomato sauce made in Italy with garlic 

Fresh oregano chopped 

 

 

Aglio E Olio 

Sliced garlic cloves 

Fresh oregano chopped 

 

Aglio, Olio e Pomodoro 

Fresh tomato, peeled, sliced and diced 

Sliced garlic cloves 

Fresh oregano 

 

Bianca con i Funghi 

Sliced white mushrooms 

Chopped Italian parsley 

Sliced garlic clove 

Salt and pepper 

Fresh mozzarella cheese (see above note) 

 

Patate 

Potatoes sliced very thin 

Fresh rosemary leaves 
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Fresh mozzarella cheese (see above note) 

Salt and pepper 

 

 

 

Dough Ingredients 
Makes 3 – 13” pizzas 

1 tablespoon active dry yeast 

1 ½ cups warm water 

3 ½ cups high-protein flour plus more for dusting (Preferably from Italy, organic & 

minimally processed.) 

1 tablespoon good extra-virgin olive oil 

Pinch of fine sea salt 

Preferred toppings 

 

Supplies Needed 
A large mixing bowl 

A medium bowl 

A large cutting board or clean workspace 

Plastic dough scraper (optional) 

Rolling Pin 

metal pizza pan, pizza stone or a pizza peel 

 

How to make it 
 

Note: 

The temperature in the room should be between 68 to 75 degrees F for the dough to 

rise properly. 

 

Step 1 

In the large mixing bowl, sprinkle the yeast on the warm water. Stir to dissolve then let it 

stand for about 5 minutes. Doing this helps the yeast dissolve and start to activate. 

 

Step 2 

Once the yeast has dissolved, stir in two cups of the flour. Once mixed, slowly add the 

rest of the flour and mix until the dough is formed.  

 

Step 3 

Add a generous pinch of salt and mix. If you add it before, it could inhibit the yeast's 

growth. 

 

Step 4 
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Sprinkle some flour on the cutting board or clean work surface. Place the dough on the 

floured surface. 

 

Step 5 

Knead the dough just a little with your hands. To knead the dough, pull it towards you 

with one hand while pushing it away with the other. Stretch and fold the dough back 

upon itself.  Do this just long enough for the dough to take in a little more flour, and until 

it no longer sticks to your hands. This may take about 10 minutes. 

 

Step 6 

With your hand, spread a little olive oil inside a medium bowl 

 

Step 7 

Shape the dough into a ball. Use the dough scraper to scrape all the dough off the 

board. Place the ball into the oiled bowl.  

 

Step 8 

Make two incisions that cross over the dough ball and cover with a little olive oil. This will 

prevent the surface of the dough from breaking too much while rising. 

 

Step 9 

Cover the bowl with a kitchen towel and set the bowl aside for 1 ½ to 2 hours until the 

dough doubles in size. You will know the dough is ready for the next step when you 

press the dough with your finger, and the indention remains. 

 

Step 10 

Once ready, punch the dough down to eliminate the air bubbles and place the dough 

on a floured cutting board or work surface. 

 

Step 11  

Cut the dough into four equal pieces. 

 

Step 12 

On the work surface, shape one piece of dough at a time into a thinner round layer. 

Make a pizza about 12 inches in diameter using your hands and a rolling pin. Once 

done, work on the other three pieces for a total of 4 pizzas.  

 

Step 13 

Place the pizzas on an oiled metal pizza pan, pizza stone, or a floured pizza peel. Using 

your fingertips, push from the center to the sides to cover the surface of the pan. 

 

Step 14 

Add on to the pizza your preferred toppings.  But hold off on the cheese! The cheese 

should be added the last 5 to 10 minutes before removing the pizza from the oven. 

(Remember first to dry out the fresh mozzarella cheese, see my note under the heading 

Classic Italian Kid Friendly Toppings). 

 

Step 15  
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Drizzle with olive oil 

 

Step 16 

Cook the Pizza in the oven at 500 degrees F for about 20 to 25 minutes. To check for 

readiness, lift one side of the pizza. The pizza is ready when the bottom surface is light 

brown. 

 


