Planning With Kids – Thoughts and ideas on making family life simple and fun.

Home Made Pizza
Ingredients:
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Tomato Sun Dried

Cheese Fetia
Basil Fresh

Tomato

Ham Shredded
Orion White

Cheese Tasty Grated
Cheese Mozarella
Grated

Pasta Sauce

Yeast

Water

Flour Plain

il Olive.

Salt

Amount

100
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Instructions:

I make the dough using a bread maker and follow those instructions.  The dough takes 1.5 hours to make this way.  My kids like to take cold pizza for lunch to school, so I generally make two batches of dough to accommodate this.  The recipe however has the requirements for one batch only.

Preheat oven to 180 degrees Celsius.

1.  Once dough is ready cut it into quarters.

2.  On a lightly flour surface shape out the pizza bases.  My children prefer thinner bases, so I actually use a rolling pin for this process.

3.  Pour some sauce on to the base and spread evenly across it.

4.  Add cheese, then desired toppings.  A favourite combination of mine is sun dried tomatoes, basil and fetta. The children prefer simpler combinations like tomato, onion, and ham.

5.  Place pizza on a tray lined with baking paper and place into oven.

6.  Cook for 15 - 20 minutes.
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