Yeast Based Pizza

Dough
250g Strong Bread Flour
1 level tsp Salt
15g Margarine
1 rounded tsp Quick-acting Dried Yeast (1/2 sachet)
125ml Water

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 the oven to 220˚C.

2. Grease a baking tray.

3. Put the flour, yeast and salt into bowl.  

4. Rub in the margarine.

5. Put 4tbsp of boiling water into a measuring jug.  Add enough cold water to make 125ml.

6. Add the water drop by drop into the flour and mix to a soft dough.  Add a little more water if necessary.

7. Knead for five minutes until smooth

8. Roll out into a large circle and place onto the greased baking tray.  Leave in a warm place while you prepare the filling.

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

10. [bookmark: _GoBack]Bake for about 25 minutes, until the base is cooked.  Cool on a cooling rack.
