Ask a grown up to make
this with you!

1. Mix together the flour, yeast and salt.
Stir in the water and olive oil, adding
more flour a little at a time if the dough
is too sticky. Form the dough into a ball,
cover and let the dough rest for

15 minutes.

2. Ask your grown up helper to pre heat
the oven to 200 C/Gas 6. Spread the
dough onto a generoulsy floured baking

Q@ The Salty

- A,Qeé;vz;,wih\ =t

\
INGREDIENTS

250g plain flour

1 teaspoon dried active
baking yeast

1 pinch salt

300ml water

1 tablespoon olive oil
passata

two balls of mozzarella
sliced or grated
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your choice of toppings
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4. Grown up helpers, bake in the pre-
3. Spread the passata over the pizza base, e 4
layer on the mozzarella cheese and your
choice of toppings. We quite like olives
on our pizzas, ham and pineapple tastes

heated oven until the pizza base is puffed
and golden, about 15 minutes.

lovely!

Recipe adapted from http://allrecipes.co.uk/recipe/26162/children-s-homemade-pizza.aspx



