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Potato and Rosemary Pizza
  
Season:  spring
Serves:  16 slices (2 large pizzas)
Fresh from the garden:  spring potatoes, rosemary
Notes: we are cooking with rosemary for Remembrance Day.
 
	Equipment: 
Mixing bowl
Spatula
Dough scrapers
Measuring sups and spoons
Chopping boards
Knives
Small mixing bowl
Pastry brush
Rolling pin
Baking paper
Electric pizza oven
Serving trays 
Pizza cutter
	Ingredients: 
Dough
1 ½ cups self-raising flour
1 cup yoghurt
½ teaspoon salt
Topping
300g cooked potato, sliced thinly
¼ cup olive oil
2 large sprigs rosemary
Freshly ground salt



  
What to do: 
1. Add flour and salt to a large mixing bowl, stir, then add the yoghurt. Mix with dough scraper or spatula until the dough comes together. Knead briefly in the bowl.  Handle gently to prevent the dough becoming tough. 
2. Set aside to rest while you prepare the topping.
3. Wash and finely chop the rosemary. Add to the small mixing bowl along with the olive oil. Thinly slice the potatoes.
4. Place dough onto a lightly floured bench and divide in half. Lightly coat the rolling pin and your hands with flour to prevent sticking. Roll the dough balls out to be 2 circles approximately 25cm in diameter.
5. Place dough onto baking paper. Brush the base with the oil/rosemary mixture. 
6. Share the potato slices evenly between the pizzas. Brush the potatoes with the oil mixture and then a generous grind of salt.
7. Place pizza into the preheated pizza oven (400°C), cook each pizza for approximately 6 minutes.
8. Use the pizza cutter to divide each pizza into 8 slices, serve on pizza trays.
