
 

 

Wendouree Primary School 

Friday 7th August  2020 
What a very busy week it has been for us all! 

A huge thank you to everyone in our 

community for the fabulous way we have all 

transitioned back into remote learning this 

term. We are still in the process of 

organising our processes here at school 

given the short amount of time we had to 

get ready so please bare with us if the 

delivery of your first learning booklets is 

not on schedule. We are aiming to send two 

weeks at a time so you can be well prepared. 

We are also in the process of establishing 

protocols around using additional online 

programs this time around to enable 

students and teachers to have more contact 

with each other. We will let you know via 

email when we have this ready to go. 

Included in today’s newsletter is advice from the eSafety Commision regarding 

student’s online screen time and eSafety information. We have also updated the 

REMOTE LEARNING section of our Website to include links to valuable eSafety resources 

for both parents and students.  

Once again can I thank everyone for your patience and flexibility during this 

unprecedented time.  

 

Ms Branagh 
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BASIC PIZZA DOUGH 

 

Ingredients 

1kg bread flour (plain flour works just fine!) 

20g dry yeast 

10g salt 

10g castor sugar 

660ml cold (not chilled) water 

 

What to do… 

(This Theo Kalogeraco’s recipe, helps develop a “feel” for making pizza by hand, but the dough can also be 

made in a mixer.  If using a mixer, always put your water into the bowl first, then the dry ingredients.  

Always use a dough hook and mix on the lowest speed.) 

 

1. Start by mixing all the dry ingredients together and creating a well in the 

centre. 

2. Carefully pour 600ml of the water into the well and gradually incorporate the 

water into the flour mixture.  It will take 3-4 minutes for the dough to come 

together. The remaining 60ml of water is only added if necessary, depending 

on the gluten content of the flour (if it’s a little dry). 

3. Knead dough for about 10 minutes, but avoid using a clock and try and develop 

a feel for what is right.  A well kneaded ball of dough should be smooth and 

springy, yet soft.  At this stage it should be possible to stretch the dough 

quite thinly, so it is translucent when held up to the light. 

4. Divide into eight balls (200g each), and leave to rest under a clean tea towel 

for 10-15 minutes. 

5. Stretch, press or throw the dough with the palm of your hand to desired size 

and thickness.  A 200g ball will make a 25cm (10”) pizza.  Make all the bases as 

quickly as you can.  If you don’t have enough pizza trays/peels, you can place 

them on baking paper sprinkled with semolina flour - these can be stacked in 

threes and kept in the fridge until you are ready to cook.  You can freeze the 

bases ready for another time. 

6. Top your pizzas with desired toppings and cook in a very hot oven - about 

220C. 



 

GREEN EGGS AND HAM PIZZA 

 

INGREDIENTS 

2 balls of pizza dough, or pizza bases, pita bread. You could even use puff pastry. 

250g shaved ham, roughly torn into lengths. 

4 eggs, whisked lightly with a good pinch of salt and pepper 

5 tablespoons of basil pesto, store bought or homemade. 

Tub of bocconcini cheese, or 250g mozzarella cheese. 

Grated parmesan cheese, for topping (optional) 

WHAT TO DO… 

1. Preheat oven to 220C. Line 2 baking trays or pizza trays with baking paper. 

Alternatively, preheat 2 pizza stones in the oven. 

2. If using pizza dough, stretch, roll dough to desired shape and place on baking 

trays. 

3. Tear bocconcini in half or if using mozzarella, slice thinly or grate. 

4. Smear pizza dough with 2 tablespoons of pesto, leaving a 1-2cm border (this will 

be the pizza crust). 

5. Top with the bocconcini/mozzarella and torn slices of ham. 

6. Drizzle over the whisked egg. 

7. Put into the oven until the pizza crust is browned and the egg is cooked to your 

liking, about 12-14 minutes. 

8. Before slicing and serving, drizzle over the remaining pesto and a sprinkling of 

the parmesan, if using. 

9. Slice into eighths and enjoy! 

 


