Mini Pizzas








Oven Temperature: 190°C Gas 6








Time to bake: 10 minutes

	Ingredients
	Equipment

	1 wholemeal roll /muffin
	large plate

	15ml tomato puree
	cup

	¼ yellow pepper 
	chopping board

	½ tomato
	non slip mat

	25g Edam cheese
	paper towel

	
	grater

	
	vegetable knife

	
	baking tray 

	
	pot stand 

	
	fish slice 


Method
1. Wash hands and wipe area.  Set oven at 190°C / Gas 6.

2. Collect all ingredients:

3. Spread roll (cut side upwards) with tomato puree using the round- bladed knife

4. Wash, slice and dice the yellow pepper into small pieces and place on the pizza.

5. Chop washed tomato into small pieces. Place on pizzas.

6. Grate Edam cheese on plate then sprinkle over pizzas.

7. Place pizzas on baking tray. 
8. Place in the oven using oven gloves for 10 minutes.

9. WASHING UP
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10. Remove baking tray from oven with oven gloves and place on a pot stand. 
11. Using a fish slice remove pizza from baking tray and place in container. 
TRY SOME!

	Mini Pizza

	Storage …
	Place in a container with a cover

Put in the fridge and consume hot or cold within 24 hours.

Reheat until piping hot.


Learning Intentions:-


To work independently and safely in the kitchen


Success Criteria


Follow written and verbal instructions


Operate the oven safely


Safe use of small kitchen equipment


                                    Use measuring spoons accurately








1 wholemeal roll – large plate


yellow pepper – large plate


½ tomato – large plate


cheese - large plate


tomato puree – cup








Stack all dishes neatly beside sink


Wipe table (wiping any scraps into a paper towel – wrap and put in the bin)


Lay out draining board


Wash dishes (cleanest first!) and drain upside down.


Dry dishes and place on table for teacher to check.


Put away dishes neatly.











