
D R .  O E T K E R  P R O F E S S I O N A L

R A W  D O U G H  P I Z Z A  B A S E

INGREDIENTS

180g cooked chicken breast, 
medium diced

4 tsp tinga paste or similar 
chipotle paste

30g smoked sun-dried tomatoes 
(sliced thinly into strips)

50g smoked cheese 
(grated)

METHOD

Coat the diced chicken in the 
tinga paste.

Take a 9” Dr. Oetker Professional Raw 
Dough Pizza Base from the freezer. 
Remove the cardboard disc and leave 
the baking paper circle under the 
pizza.

Sprinkle the cheese over the base, add 
the coated chicken and evenly place 
the strips of sun-dried tomatoes. 

Place the pizza directly onto the 
wire rack (with the baking paper) and 
bake until the dough crust has risen 
and gone golden brown.
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T I N G A  C H I C K E N




