Scone Based Pizza

Pizza Base

225g Self Raising Flour

Pinch Salt

50g Margarine

Enough milk to make a soft dough

Tomato Topping

Chopped tomatoes drained

Or

Tomato puree

Or 

Tomato passata

Topping

50 – 100g Cheese, grated

Toppings of your choice (onion, chillies, salami, tomatoes, pineapple, mushrooms etc)

1. Heat oven to 220°C.

2. Grease a baking tray.

3. Mix flour, and salt, rub in margarine until it looks like breadcrumbs.

4. Add milk drop by drop to make a soft dough.

5. Knead lightly on a floured surface.  
6. Roll out to a circle approximately 20cm diameter.

7. Place on prepared tray.

8. Spread over tomato topping and your own choice of topping including the cheese.

9. Place in the oven and cook for about 25 minutes until the base if firm and the cheese has melted.
