
 
M A K E  Y O U R  O W N  P I Z Z A  K I T S

C O U P L E  C H E E S E  K I T   1 dough ball, mozzarella, tomato sauce $11

F A M I L Y  C H E E S E  K I T   2 dough ballS, mozzarella, tomato sauce $20

C O U P L E  P E P P E R O N I  K I T   1 dough ball, mozzarella, tomato sauce, pepperoni $14

F A M I L Y  P E P P E R O N I  K I T   2 dough ballS, mozzarella, tomato sauce, pepperoni $26

I N D .  D O U G H  B A L L   $3

B A R  +  T R AT T O R I A

M A K E  Y O U R  O W N  P A S T A  K I T S

C O U P L E  K I T   2 nests paccheri or tonarrelli pasta, tomato sauce, fresh basil, parmigiano reggiano $22

F A M I L Y  K I T   4 nests paccheri or tonarrelli pasta, tomato sauce, fresh basil, parmigiano reggiano $40

I N D .  P A S T A  N E S T  $3



 

B A R  +  T R AT T O R I A

P I Z Z A  K I T  I N S T R U C T I O N S

1) Pre heat oven 500 F about 30 minute before bake

2) Find largest cookie sheet in kitchen and flip upside down

3) Stretch pizza dough to about 14" or same size as cookie sheet 

4) Place stretched dough on upside down cookie sheet

5) Spread tomato sauce on dough evenly

6) Spread mozzarella over pizza evenly

7) Place pizza on upside down cookie sheet in oven 

8) Bake until desired level of doneness about 10 - 12 minutes

9) Remove cooked pizza carefully and top with fresh basil 

10) Enjoy!

P A S T A  K I T  I N S T R U C T I O N S

1) Bring pot of salted water to a boil 

2) Place pasta in boiling water 

3) Boil pasta for 7 minutes. 8 minutes for a softer pasta

4) Drain pasta water and add cooked pasta to pot

5) Cover pasta with tomato sauce and heat gently over low flame

6) Stir pasta until completely covered with tomato sauce

7) Remove from flame and divided pasta equally

8) Top with Parmigiano Reggiano and fresh basil

9) Enjoy!


