‘MORE FLAVOUR
CLESs FAT

Pizzathatpacks
a healthier punch

Whether you want more energy, greater concentration, reduced stress or less fat
(yes to all four, pleasel), spin the WH pizza topping wheel to find your perfect match

= UPGRADE YOURBASICS'
PIZZA DOUGH BASE | - TOMATO & RED PEPPER PUREE

cake flour (for a 1/In a large bowl, mix the flour with 1 onion, sliced 1/ First, let’s get that oven turned
fibre-packed base,  thesalt, yeast milk, oil and water. 1 large punnet cherry up to 220°C/425°F/gas 7.
substitute 50g with 2/ Now get stuckin and knead for 4 tomatoes 2/ Now place all your ingredients

Alli Whol | 10 minutes on a floured surface. Or 2 slove g in a large roasting pan and roast
Jason whoichica you can use a food processor. Wimp. £1OVes datlic, crlisncd for 30 minutes or until the tomatoes

- 2409

seed & Grain Bread g/ pjace the doughin a lightly ofled 1 red pepper, seeded  look slightly darker and withered
~ Flour (£1.39 for 1kg)  bowl, cover with cling film and set and quartered (basically, once they start to look
’ - = . ; . - like Michael Winner, they're done).
1tsp salt aside to fise for about 30 minutes. 4tbsp olive oil

109 sachet instant yeast 4/ Punch down and knead again, then ltsp sugar 3/ Remove from the oven and purée
-ﬁbqp milk , . _mould into six balls and roll out with . : in a food processor or hand-held

: ~ arolling pin. The thinner, the better. . blender until smooth. Now just leave
Place on a greased baking tray - and , your mix to cool b?f?fe blobbing it
yol're ready to make pizza. Top stuff. ‘ on your base. See, it's a pizza cake. wH

2tbsp olive oil
- 120ml lukewarm water

* BOTH RECIPES MAKE ENOUGH FOR SIX PIZZAS
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