	S3
	Pizza  - toppings lesson 2


Success Criteria 

· Identify nutrients present in the ingredients used in this recipe and explain why these are important for toddlers

· Successfully make product in a safe and hygienic manner.
	Ingredients
	Equipment

	1
	Dough made previous lesson
	Round foil container

	
	 
	Small bowl

	1 x 15ml
	Tomato puree
	White chopping board

	50g
	Low fat Scottish cheese
	Non slip mat

	
	Vegetable knife

	1 protein
	2 vegetable
	

	Chicken
	¼ onion
	

	Haggis
	1 spring onion 
	

	Vegetarian haggis
	1/8 pepper 
	

	Smoked salmon
	15ml sweetcorn
	

	sausage
	½ tomato
	

	
	2 mushrooms
	

	
	1 ring pineapple
	


Method

1. Personal preparation. 
2. Light the oven to gas mark 6 or 180C.  

3. Set out equipment and collect ingredients.
4. Prepare your topping ingredients. 
5. Remove  your dough from bag and flatten to fit in the round foil container
6. Spread the tomato mixture over your pizza base.
7. Sprinkle your pizza with cheese. Add all other toppings.
8. Place in the oven for 12-15 minutes
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what dietary goals have you met while making this pizza?
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