
 

 

 

 

 

 

 

First week: (if you decide to just attend this part of the course, the price 
will be £600) 

 Introduction to the essential elements that make up pizza, and an 
introduction to the theory behind the fermentation processes, as well as 
the general chemistry of dough 

 First introduction to the oven and the relevant correct temperature 
 Practise with basic dough from the first day of the course 
 Practise with dividing up the dough and then rolling out the balls to be 

eventually transformed into pizzas 
 Seasoning and cooking these with the technique of putting them in the 

oven using a metal paddle 

If you demonstrate diligence and passion during the lessons in the first 
week, you will already be able to make one or more pizzas from start to 
finish. Obviously, we only guarantee all this if the student demonstrates 
an interest and learns consistently. 

We request an additional sum of £30 from the students who wish to 
receive a “basic level” certificate. 

Second Week: (if you decide to just attend this part of the course, the 
price will be £950) Softening dough. 

 Whilst continuing to specialise in basic dough, which the majority of 
restaurateur’s request, the student will learn how to make others from it 
for a softer pizza, such as: 

 Potato dough, using a baking tray to make the pizza 
 Gluten-free pizza, which is increasingly in demand 
 You will speed up the techniques you learnt in the first week, especially 

with the introduction of multi-stretching and baking several pizzas in the 
oven at the same time 



At the end of this second week, the student will be able to make up to six 
pizzas at once from start to finish. Obviously, we only guarantee all this if 
the student demonstrates an interest and learns consistently. Our 
students who complete the two-week course will receive an 
“Intermediate Level” diploma. This will be offered free of charge by Elia’s 
Pizza School. 

Third Week: (accelerated) (as the course concludes after this third week, 
the total price is £1250) 

And here is what you will learn during the third week of the course: 

 Introduction to dessert pizza: chocolate dough 
 Practice with some examples of dessert pizza 
 Soy flour dough for a pizza with fewer calories and more protein 
 The metro pizza training (one day) 

During this third and final week, the student will consolidate and perfect 
the techniques they have learnt over the previous two weeks. At the 
same time, they will also be asked to work against a stopwatch so that 
they increase their pizza productivity. 

It is not uncommon for some of our students to be able to make a 
realistic average of 30 - 35 pizzas an hour by the end of our course. 
Believe that with this means of production, you will be every bit as good 
as certain pizza-makers who have been working for over two years. 

At the end of the course, the students will take a theory exam and a 
(filmed) practical exam. On completion of these, they will receive their 
certificate from Elia’s Pizza School (for no additional fee), which will 
serve as a great reference for them in their future careers. 

A film showing the student’s best performance will be promptly published 
on YouTube, with advertisements on various job-search sites aimed at 
pizzeria owners interested in hiring our students. 

We will also provide incredibly useful advice and tips: for your first 
interview, for impressing your employer, for getting a salary in line with 
your expectations. We give a gift to all our students who take place in 
this course - a pair of pizza maker’s overalls and the eBook, The Pizza 
Maker’s Handbook. 



That is to say, finally, that we will only strive attentively to find work for 
those who have chosen to study the complete three-week course. We 
will provide the students who have taken the one- or two-week course, 
their training being complete, with as much useful advice for finding work 
as possible. 

This is our programme, this is our promise, as well as our guarantee of 
honesty and transparency to everyone who, with dedication, takes our 
course. 

 


