PIZZA
PIZZA BASE:

640ml Cake Flour	2.5ml Baking Powder
2 ml Mustard Salt & Pepper to taste	60g Butter or Margarine
Milk to mix

1. [bookmark: _GoBack]Sift dry ingredients.
2. Add mustard & butter and rub in to flour with finger tips till crumbly.
· Make a well in the centre, gradually add milk and mix in with a knife till           fairly firm.
3. Turn out on to a floured surface and knead till smooth.
4. Roll out till quite thin, trim and place on greased pizza plate.
5. Brush base with olive oil and bake in the oven at 200⁰F for about 10 minutes.

TOPPING:

1 5ml Olive Oil	 Chopped Olives
1 Can Tomato & Onion Mix	2 Cloves of Garlic
Salt & Pepper to Taste	1t Dried Italian Herbs.
Chopped Mushrooms	Chopped Ham
Chopped Pineapple	2 cups grated cheese

1. Add oil, tomato & onion mix, salt & pepper and garlic into a saucepan and heat to boiling point. Allow to simmer for about 5 minutes.
2. Spread mixture over prepared base.
3. Sprinkle balance of mixture over base leaving the Cheese till last.
4. Drizzle a little olive oil over pizza and bake at 200⁰F till cheese is melted and edges of the base are golden brown.

