3 ways
with bases
PIZZA INSPIRATION FOR VEGAN CREATIONS,
ON-TREND SPECIALS AND DAYPART OPPORTUNITIES

YOUR GO-TO

PIZZA EXPERTS
oetker-professional.co.uk

Offer your
customers the
choice and
versatility they
deserve with

1. VEGAN: Chilli Non-Carne
Take a popular classic, give it a vegan twist
and serve on a pizza – what’s not to love?!
Ingredients
9” Dr Oetker Raw Dough Base
120g Vegan Mince
70g Tinned Mixed Beans, drained
50ml Chilli Sauce (freshly made or
a jar of sauce is fine)
20g Tortilla Chips
6-8 tsp Vegan Sour Cream
2 Tablespoons of chopped chives

Method
1. Take a 9” Dr. Oetker Rising Dough Base from the freezer and remove packaging.
Leave the pizza on the baking paper circle it comes on.
2. Add the vegan mince evenly to the base, sprinkle the mixed beans and drizzle the
desired amount of chilli sauce over.
3. Place the pizza (still on the baking paper) directly onto the wire rack in the oven or a
preheated pizza stone and bake until the dough crust has risen and is golden brown.
4. Once out of the oven, spoon over the sour cream, arrange the tortilla chips and
sprinkle the chopped chives to finish.

Looking for a pizza solution with
endless possibilities?
Baking for the first time in the oven
for an authentically home-made pizza
taste, The Raw Dough Base is vegan and
perfect for unique customisation. Unlike
frozen dough pucks, it can be cooked
from frozen in as little as 3 minutes and
allows you to give your customers the
real taste of something different.
The perfectly versatile base gives
you the freedom to tap into a wide
range of growing consumer trends
– providing the ideal solution for
consistency, convenience, quality and
personalisation for all dayparts.
Discover just 3 of the ways The Raw
Dough Base can take your menus from
day through to night.

2. ON-TREND SPECIALS: Spicy Chicken Calzone
Offering amazing versatility to premiumise and drive spend
per head, The Raw Dough Base can be used to create endless
calzone flavour combinations including this popular option
which packs a fiery punch
Ingredients
9” Dr. Oetker Raw Dough Base (left to defrost for 30-40 mins)
120g Diced Cooked Chicken
50g Drained Tinned Mixed Beans
50ml Chilli Sauce
40g Diced Red Onions
100g Grated Pizza Cheese (Mozzarella/ Cheddar Mix)
Olive Oil for Brushing & Drizzling

Method
1. Carefully take the defrosted base still on
the paper and add the diced chicken in a
line across the middle of the base, on top
of the chicken add the beans, chilli sauce,
onions and cheese.
2. Wet all around the crust with water and
fold over to make the classic Calzone/
Pasty shape. Carefully pinch the outer
edges together, making sure a tight seal is
achieved.
3. Move to a non-stick baking tray, brush
the top with either water, oil or egg wash,
sprinkle a little cheese over (optional) and
place in the oven.
4. Bake until golden brown and cooked
through.
5. Once out of the oven, drizzle with a little
olive oil to finish.

3. DAY PART
OPPORTUNITIES:
Brunch Pizza
From all-day brunch through to late-night
takeaway and delivery, The Raw Dough
Base provides the versatility to offer
appeal from am through to pm.
Ingredients
9” Dr. Oetker Raw Dough Base
30g Diced Cooked Bacon or Ham
70g Grated Pizza Cheese
(Mozzarella/Cheddar Mix)
20g Sliced cooked sausage or black pudding
1 hash brown, defrosted and broken
into chunks
5 Cherry Tomatoes (halved)
Vine Tomatoes (Optional)
1 Egg

Method
1. Take a 9” Dr. Oetker Rising Dough Base
from the freezer and remove packaging.
Leave the pizza on the baking paper circle
it comes on.
2. Sprinkle over the cheese, bacon, sausage,
hash brown and tomatoes to form an even
covering, if using vine tomatoes, place
these on last towards the edge of
the pizza.
3. Place the pizza (still on the baking paper)
directly onto the wire rack in the oven or a
preheated pizza stone and bake until there
are 2-3 mins left to go, carefully remove
from oven and crack the raw egg onto
the pizza and return to the oven for the
remainder of the cooking time.
4. Once out of the oven you can finish with
a drizzle of ketchup, brown sauce or
bearnaise sauce as desired.
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