Quick Pizza Recipe
There are 3 parts to consider for a tasty, healthy pizza – the base, the sauce and the toppings.
STEP 1 – MAKE YOUR BASEMETHOD
1. Mix the sieved flour, baking powder and salt in a bowl.
2. Rub in the butter until the mixture resembles breadcrumbs.
3. Add the milk, quickly mixing with a fork until the mixture comes together.
4. Roll the dough into a circle 25cm in diameter and transfer onto a baking tray or pizza pan.
5. The base is now ready for topping. 


(Makes 1 large pizza base)
Ingredients:
225g self-raising flour
5g baking powder
2g salt
40g butter
150ml skimmed milk

STEP 2 – MAKE YOUR SAUCEMETHOD
1. Place the tomatoes in a bowl and add the salt.
2. Use your hands to crush the tomatoes until you have a lumpy sauce.
3. Spoon over the pizza base.

Ingredients:
400g good quality tinned plum tomatoes
Pinch of salt


STEP 3 – CHOOSE YOUR TOPPINGS
So that your pizza is healthy and provides a balanced meal, we need to pick foods from different sections of the Eatwell plate:
	PROTEIN – choose ONE
	FRUIT AND VEGETABLES – choose up to THREE
	DAIRY – choose ONE
	Additional flavour - HERBS

	· Ham
· Chicken
· Tuna
· Quorn


	· Red pepper
· Red onion
· Mushroom
· Sweetcorn
· Courgette
· Pineapple
· Spinach
	· Reduced fat Mozzarella
· Reduced fat Cheddar

	· Basil
· Oregano
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1. Add a small amount of grated cheese on top of the sauce.
2. Arrange your toppings so they are spread evenly.
3. Finish with a small amount of grated cheese.
4. Bake at 220°C for 15 minutes until golden and the cheese is bubbling. 
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