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Invention Test: Turkish Pide Pizzas
Season: any
Type: Main 
Difficulty: Easy
Serves: 7-8 serves
From the garden: capsicum, eggplant, cherry tomatoes, herbs
	Equipment:
· Large mixing bowl
· Wooden spoon

· Measuring cup
· Measuring jug

· Measuring spoon

· Glad wrap

· Baking paper
	Ingredients:
· 2 ½ cups plain flour
· 7g/ 1 tsp yeast
· 1 tsp salt

· 1 tsp olive oil


· Combine yeast, flour and salt in a large bowl and then make a well in the centre, add oil and 250-300ml luke-warm water, mix until a soft dough forms. 
· Turn onto a lightly floured surface and knead for 3 minutes or until almost smooth.

· Place dough into a clean, lightly greased bowl, cover with glad wrap, leave in a warm place for about half an hour (1 hour if you have time)

· Preheat oven to 200.

· Prepare you fillings.

· Punch dough down with your fist and knead for 30 seconds. 

· Cut dough into 7-8 pieces (one per person, including your helpers and teachers)

· Roll dough into oval shapes, about 1 cm thick.

· Place dough onto a lined baking tray.

· Place filling on top, then twist in the top and bottom ends of the dough to make it into a boat shape.

· Lightly brush with olive oil or water. Bake for 20 minutes or until crisp and golden.

…PTO for fillings
Your challenge is to design your very own Turkish Pide Pizza using at least one protein, two vegetables, one herb and one sauce. Think about the colours and flavours you are choosing and how the end result will look and taste. Good Luck!! Best Pizzas will get pictured in the next Kingswood Newsletter.
Select at least one Protein food:

Ham

Salami

Chicken

Mozzarella cheese

Feta cheese

Egg

Select at least two vegetables:

Capsicum

Eggplant

Mushrooms

Sweet potato

Pumpkin

Cherry tomatoes

Spring onions

Leeks

Red Onion

Select at least one herb:

Parsley

Mint

Oregano

Thyme

Select at least one sauce:

Tomato paste

Hummus

Avocado dip

BBQ sauce

