Vegetarian Dishes,
and Vegetables

Ingredients
Pizza bases

1l strong white (bread)
flour

1 sachet fast-action yeast
1 tsp salt

1 tsp sugar

2 tbsp olive oil

warm water to mix

Summer herb topping
2 thsp olive oil

1 tbsp garlic, crushed

4 tbsp pesto

1 cup parmesan, grated
1 cup mozzarella, grated
1 tbsp fresh basil,
chopped

1 tbsp fresh chives

1 tbsp fresh tarragon

2 red peppers

4 tomatoes

salt & pepper

40z mozzarella cheese
olive oil

fresh oregano or basil

Fizza with Summer Harb
Topping
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You can buy pizza bases, but homemade
is best and really is worth the effort.

Method

To make the bases combine the flour, yeast,
salt and sugar in a large bowl. Add the ail
and enough water to make a soft but not
sticky dough (about half a pint). Turn this out
onto a well-floured surface, and knead for at
least 5 minutes. Return to the bowl, cover,
and leave torise in a warm place for an hour
orso. Turnout, knock back and knead again
briefly. Shape the bases. This quantity will
make 4 large rounds, or cover one large
baking sheet. Roll outto shape (rounds are
easiest) and allow to rest for aminute or two.
Tofinishthe pizzas brush the bases with the
oil, spread with the garlic and pesto, sprinkle
on the cheeses. Allow to rise in a warm
place for half an hour, Bake at 220C/450F
for about 15 minutes. Sprinkle with the
chopped herbs when removed from the
oven.

Red Feppen Tomata and
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Serves 4 asastarteror2 asa

main course

Method

Slice the peppers in half lengthwise and
scoop out the seeds and pith. Cut each
tomato into quarters and arrange these in
the pepper halves. Season and add
chopped herbs, if available. Slice the
cheese and arrange over the top. Place in
an oiled dish and sprinkle with some more
olive oil. Roast in a hot oven 200C/400F for
about 20 minutes. Serve with crusty bread.
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