OFFICIAL

OFFICIAL

Margherita Pizza
  
Season:  any
Serves:  8 slices
Notes: These pizzas are being made in short cooking sessions for Languages Week.

	Equipment: 
Pizza machine
Measuring spoons
Small spatula
Pizza cutter
Pizza tray  
	Ingredients: 
1 premade pizza base approx. 28cm wide
2 tablespoons pizza sauce
Handful of basil leaves, torn
100g grated pizza cheese


  
What to do: 
1. Preheat pizza machine to 320°C.
2. Spread 2 tablespoons pizza sauce evenly over the pizza base.
3. Wash basil and pat dry in paper towel. Tear gently into bite sized pieces. 
4. Place basil onto the pizza, then top with grated cheese.
5. Adult to carefully place pizza into pizza machine. Set timer for 5 minutes.
6. Check pizza halfway through cooking time to see whether it needs to be rotated to ensure even cooking.
7. Adult to remove when cheese is melted and golden and place onto a pizza tray. Use pizza cutter to cut into 8 slices.


