GARDENiig
10 TABLE S

NO YEAST PIZZA WITH SUMMER
VEGGIS AND BASIL PESTO

Season: Summer

From the garden: Tomatoes, capsicum, spring onion, basil, corn

Type: Lunch, dinner
Difficulty: Moderate
Country of origin: Italy
Serves: 3 x 32 cm pizzas
Source: Andrea Habacht, GTT kitchen specialist, Oropi
School
Equipment Ingredients
e Chopping board and knife Pizza dough:
* Bowls e 3 cups self-raising flour
* Wooder) Spoon e 1% cup water
e Measuring cups and spoons e 2 thsp vegetable oi
e Pizza trays o 1tsp salt
e Grater
e Food processor Topping:
e Frying pan e 2 corn cobs




e Rolling pin e 3-4 red capsicum
e Pastry brush e 3 cups grated cheese

Tomato sauce:

e 5 spring onion

e 500 g tomatoes

e 1 tsp dried italian herbs
e 3 tbsp tomato paste

e 1 tsp each: salt, sugar
e Pepper to taste

Basil Pesto:

Big handful of basil leaves

3 tbsp vegetable oil

2 tbsp toasted sunflower seeds
1 garlic clove

Method

Preheat oven to 250 degrees

Mix the dough ingredients in a bowl, then tip the dough onto a clean
surface and knead until smooth. Add a bit more water if too dry and
more four if too sticky. Set aside to rest

Microwave the corn in the husk for around 7 minutes, let it cool,
remove the husk and cut the kernels of the cob

Cut the capsicum in half lengthwise, remove the stalk and seeds and
slice thinly. Set aside




Chop the white part of the spring onion and chop the tomatoes into
little pisces

Heat a little oil in a frying pan and cook the onion for a few minutes.
Add the tomatoes, tomato paste, dried herb, salt, sugar and pepper.
Let the sauce cook for around 15 minutes until thickened

For the pesto remove the basil leaves from the stalks and add
with the rest of the ingredients into the food processor bowil.
Process into a paste

Split the pizza dough into 3 parts and roll each part into a thin
disc that fits the pizza trays. Flour the surface before rolling so
the dough does not stick. Transfer the dough onto the lightly
oiled tray

Spread tomato sauce over the base, arrange the sliced
capsicum, corn and dollops of pesto on top and sprinkle with
cheese and little more dried italian herbs

10.

Bake in a very hot oven until the edges have browned and the
top looks golden




