
Easy peasy pizza

Line the baking tray with baking paper.1
Put the flour and the butter together in a bowl. Rub the butter and flour with your 
fingers until it becomes like crumbs. Add the milk (you may not need all of it) and stir 
into a dough with the fork, then make the dough into a ball shape with your hands.

2

Dust some flour on the workmat and put the ball of dough on top. Flatten it with 
your hand into a pizza base, then place it on the baking tray.3
Put the tomatoes in a clean bowl and chop them up using clean scissors. 
(Remember, when using scissors, ‘everyone knows, it’s best to point them at 
your toes’!) Spoon the chopped tomatoes on to the pizza base.

4

Pull the leaves off the rosemary stalk and sprinkle them over the tomatoes. Add a 
pinch of pepper and put the grapes on top.5
Sprinkle the grated cheese over the top. You’ll need to ask an adult for help with this 
part. Place in a preheated oven, 200°C fan, 220°C, Gas Mark 7, for 10-15 minutes.6

Equipment
• workmat
• scales
• measuring jug
• grater
• 2 mixing bowls
• fork and dessertspoon
• flour dredger
• scissors
• baking tray and baking paper
• oven gloves (for adult use)

Ingredients
• 75g self-raising flour
• 10g soft butter
• 30ml milk
• 4 cherry tomatoes
• 1 sprig fresh rosemary
• 5 grapes
• 25g Red Leicester or
   Cheddar cheese, grated
• pinch of pepper

Serves 1
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Recipe by Kate Morris and Sally Brown


