PiZ a Professional course program

i PRICE: €2,200.00 + VAT
consulting CE: €2,200.00

Module 1 (20 hours)

Monday (An interpreter will be required on this day for foreign students)

10:00 Introduction to the course, distribution of learning material and uniforms;

11:00 — 12:00 History of the Neapolitan Pizza

12:00 — 14:00 Lesson on the dough rising process (direct dough) common problems and errors
during the preparation of dough for a Neapolitan pizza, and discussion around dough storage
methods; master pizza chef prepare manual dough.

Tuesday (An interpreter will be required on this day for foreign students)

10:00 — 14:00 Students will practice manual dough making. Forming dough balls: explanation and
demonstration by master pizza chef; practice by students. Students will practice manual dough
making and observe the master pizza chef prepare dough using an electric dough maker

Wednesday (An interpreter will be required on this day for foreign students)
10:00 - 14:00 Students will practice preparing dough with the electric dough maker. Demonstration
of how to form the pizza base using fingertips, forming dough balls.

Tuesday

10:00-14:00 Students will practice making dough using the electric dough maker. Formation of
dough balls and demonstration of pizza tossing as a method to form the pizza base; students begin
to practice stretching pizza dough by tossing

Friday
10:00 — 14:00 Students make pizza dough using electric dough maker, form dough balls and
practice stretching pizza base

Module 2 (20 hours)

Monday (An interpreter will be required on this day for foreign students)

10.00 — 14.00 Instructor introduces the history of the wood oven, explains the use of the pizza peel
to bake Neapolitan pizza, and demonstrates how to light the wood oven. Students begin to practice
how to use the pizza peel to insert pizza into the oven and to flip it

Tuesday
10:00-14:00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven and baking Neapolitan pizza.

Wednesday
10.00 - 14.00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven and baking Neapolitan pizza.



Thursday

10.00 - 14.00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven and baking Neapolitan pizza. In addition,
introduction to toppings (oil and tomatoes).

Friday

10.00 - 14.00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven and baking Neapolitan pizza. In addition,
introduction to toppings (oil and tomatoes).

Module 3 (20 hours)

Monday

10:00-14:00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven, adding pizza toppings (oil and tomatoes) and
baking Neapolitan pizza

Tuesday

10:00-14:00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven, adding pizza toppings (oil and tomatoes) and
baking Neapolitan pizza

Wednesday

10:00-14:00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven, adding pizza toppings (oil and tomatoes) and
baking Neapolitan pizza.

Thursday

10:00-14:00 Students practice dough making with electric dough maker, formation of dough balls,
stretching the pizza base, lighting the wood oven, adding pizza toppings (oil and tomatoes, some
with mozzarella) and baking Neapolitan pizza;

Friday
Final tests (Students must demonstrate their ability to produce 10 Margherita pizzas from start to
finish)

Afternoon module (10 hours) — from Monday to Friday
(This will take place during one of the four weeks, to be communicated by the instructors)
16:00-19:00 Preparation of pizza toppings (tomatoes, mozzarella, basil etc.). Organizing oven

workload.

N.B. The certificate “Diploma di Pizzaiuolo” will only be awarded to those who successfully pass
the final test. For those participants who do not pass, a certificate of participation will be provided.



