
Kiwi Organics Chef’s ChoicePolenta Cookbook
delises’ pizza base (breadmaker)    
Teenagers love this one!
 
•	 1 cup luke warm H2O
•	 3.5 cups flour
•	 1 cup KO cornmeal
•	 3 tsp yeast
•	 ½ tsp salt
•	 2 tbsp oil

Place all ingredients in the breadmaker in the order listed. 
Set for dough setting. When finished, roll out on oven tray to 
about 1 cm thick for a bread base or thinner if desired.

KEEP IT SIMPLE TOPPING SETTINGS
Pesto and Cheese with finely chopped red onions on top.
Tomato paste, cheese, fresh oregano
Your favorite condiment (home-made tomato sauce or 
relish), feta and blue cheese cubed and tossed randomely 
on top (our favorite – Tucker Box sweet chilli peach –
Gisborne Farmers Market or www.tuckerbox.co.nz)


