Homemade Pizza
	Ingredients:

100g bread mix
Toppings of your choice

6 tablespoons warm water

Tomato puree

Grated Cheese

Toppings of your choice
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1.  Weigh out the bread mix and put into a mixing bowl.  Make a well in the middle and add warm water.
	[image: image2.jpg]



2. Form the bread mix into a soft dough, and knead for 5 – 10 minutes.
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3. Roll out the dough to form the base, and place on a baking tray lined with baking paper.
	Equipment:

Mixing Bowl

Scales

Rolling Pin

Tablespoon

Pie plate
Sharp knife

Cheese grater

Baking tray
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4. Choose your toppings and put onto a pie plate.  Chop if necessary.
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5. Grate your cheese into the pie plate too.
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6. Spread tomato puree or sauce over your base with the back of a spoon.
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7. Sprinkle over cheese.
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8. Add your toppings and then sprinkle over more cheese.
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9. Bake at 200C for 10 – 15 minutes.
	


