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Flatbread Pizza Base 
Season:  Any
Type: Main
Difficulty: Easy
Serves: Four medium pizzas
Recipe source: Liz Scott 
	Equipment:
· Mixing Bowl
· Measuring cups
· Measuring spoons

· Wooden spoon

· Pizza trays x 4
· Wooden chopping board
· Rolling Pin


	Ingredients:
· 2 cup of bread flour (or plain flour)
· 1 cup of wholemeal Atta or Chapatti flour

· 2 level tablespoon of Extra Virgin Olive Oil

· 1 teaspoon of salt

· 1 cup water



What to do:
1. Preheat all 3 ovens to 240 degrees.
2. Get your mixing bowl and measure the flour. It is fine to use just plain or bread flour but the wholemeal is great for flavour and the Atta flour adds elasticity to your flat bread.
3. Add the salt next, then make a little well in the centre and add the oil and water. 
4. Mix the flour into the liquid carefully for a few minutes until it is combined. You want a nice dough that is not too wet and sticky but also not too stiff and dry. 
5. Take turns kneading the dough until it feels really smooth on a lightly floured board. 
6. Now divide dough into 4 and roll out on your board, making sure it will fit on the pizza tray.
· Clean up your bench and wash your dishes.

· Set the table.

· Share pizza bases with other groups (2 per group)

· Spread each base with 2 tablespoons of the tomato pizza sauce then sprinkle with ½ cup mozzarella cheese. Arrange vegetable toppings, then finish with some feta cheese and a sprinkle of extra mozzarella cheese.
· Cook in hot oven for about 10 mins.

· Serve.
