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Pizza preparation 
Generally, when you ask people what the favorite food is, you will often hear the word pizza. Personally, pizza is my favorite food. There are usually different toppings, crust styles as well as cheeses. The process of pizza making is one that has been perfected by chefs over time. The process also requires great care and diligence. It is said that the most important factor is the freshness of the ingredients to be used in making pizza. However, not everybody knows how to make a good pizza, and this essay will guide and break down one step after another on how to create and prepare pizza.
First of all, you have to start by preparing all essential items for pizza. You begin by preparing the foundation; dough. The dough is made by first of all sprinkling yeast onto the bowl that contains one and a quarter cups of water that is warm. You then add 2 cups of sifted flour stir continuously until it is blended, add more flour until it becomes stiff. The next step is kneading dough on a surface that is floured for 15 minutes for it to become smooth and elastic. At this point, the dough is almost finished, put the dough ball in a bowl that contains little oil to cover the ball’s surface. Using plastic wrap, cover the bowl and store in a warm place for around 45 minutes. The dough at this point should have doubled its size. You can then divide the dough into various pieces that are large enough to cover your pan size.
There is no Pizza that is considered scrumptious without a sauce. In this case, I recommend a standard sauce that is perfectly made to meet your taste. For a very delicious pizza sauce, you will need a diced onion and a ratio of 6 to 1 of tomato cans to butter sticks. You will need to simmer the three ingredients: tomatoes, onion and butter for close to an hour and then mash the sauce with either a whisk or a Blender, for this case we will use a blender. At this point, you can use other good ingredients like garlic, Parmesan, parsley, etc. to customize the sauce and make it more tasteful.      	Every person including me likes a rich and satisfying cheese atop a delicious pizza. Great chef experts will agree that the traditional cheese that is commonly used in many pizza parlors globally is Mozzarella cheese. I never knew the reason why it used, I only realized that is used because of its mild taste, and it also has a low melting temperature that works well for pizza. Other people that are daring would instead opt for a piece of cheese that is considered to have a diverse and individual flavor such as Romano, Provolone, and Asiago. They range from mild strong to those that are very strong. It is up to you to decide on the kind of cheese you prefer as many kinds of cheese can be mixed and matched as well. To get ready for cooking, all you need is to sprinkle the right quantity of cheese on the pie.
[bookmark: _GoBack]Most pizza parlors often say that they do have the perfect ovens purposely for pizza which are mostly brick, stone or even wood oven. The ovens are made such that they can attain one thousand degrees which is an appropriate temperature for pizza to be made. However, any other oven should good for this case. All you need is to preheat the heater to temperatures of between 400 to 500 degrees by the crust thickness; very high temperatures can be achieved by thin crusts. All you need is to place the pizza in the oven for about ten minutes and then wait. Once the Pizza starts to appear as if the crust I golden brown and when the cheese begins to bubble, remove the pizza. With that, we will have created a first-class pizza that is fit for the best Italian pizza parlors. 
