
Mrs Tatham’s Pizza

Recipe						Equipment
250gms bread flour					mixing bowl
1 teaspoon salt					teaspoon
1 packet dried yeast                                           measuring jug
1 teaspoon sugar					knife
150 mls warm milk and water			small bowl
100gms grated cheese				rolling pin
 Mixed herbs                                                       30 cm (12”) round pizza tray
Small jar of tomato and basil pizza          	scales
topping				



Method
1.  Make the bread – put the flour and salt in a mixing bowl and mix well with a knife.

2. Put the yeast, sugar and warm milk and water in a small bowl.  Mix well with a spoon.

3. Add the yeast mixture to the flour and mix well with a knife.

4. Gather the mixture together with one hand and knead on the table for 10 minutes.

5. Roll out to a 30 cm (12”) circle. Place on a pizza tray.


6. Spread the tomato topping onto the bread base.

7. Sprinkle with dried mixed herbs.  Add 100gms of grated cheese.  Top with your choice of favourite toppings – pepperoni, mushrooms, sweet corn, peppers etc.

8. Cook for approximately 20 minutes on Gas Mark 7 or Electric 180°C.
[image: Pepperoni Pizza Recipe | MyRecipes]



image1.jpeg




