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This recipe shows you how 

easy it is to make a pizza 

from scratch.  It has a simple 

flat bread base and uses our 

homemade tomato sauce 

(see last week’s pasta bake 

recipe for details). Finish by 

loading with your favourite 

pizza toppings and a 

generous sprinkling of 

cheese. 

Flat Bread Pizza  
Serves 3-4  

 INGREDIENTS  
 
Flat Bread:    Pizza Toppings: 
200g self-raising flour  Pizza tomato sauce (see tomato sauce recipe)  
160g natural yoghurt  50g grated cheddar cheese  
40ml olive oil    50g grated mozzarella cheese  
    
Optional toppings: 
Pepperoni, ham, black olives, cherry tomatoes, mushrooms, jalapenos 
 
 
       

DIRECTIONS 
 
1. First make the flat bread. Weigh the flour, yoghurt and oil into a bowl and 
mix with a spoon until you have a dough. You can use the back of the spoon 
to help push the ingredients all together.  
 
2. Lightly flour your hands and the work surface.  Bring the dough together 
into a ball and place the dough onto the floured work surface. Divide the 
ball into 3 or 4 equal parts and using your hands flatten each part into a 
pizza base shape until they are about 5mm thick.   You can use a rolling pin 
to do this if you prefer.  
 
3.  Heat a dry frying pan over a medium high heat until it is hot (this will 
take a minute or two).  Place the flat bread into the pan, you will only be 
able to cook 1 at a time, cook for 3-4 minutes on each side or until lightly 
browned.  Leave the bases to one side until you are ready to use them.  
 
4. Preheat the oven to 200C /gas mark 6 / 400F 
 
5. Arrange the flatbreads on a baking tray.  Spread each base with the 
tomato sauce, leaving a small border around the edge.  Arrange the 
toppings on the sauce and finish by sprinkling with the cheddar and 
mozzarella cheese.  
 
 

 
 
 
6. Bake for 10-12 minutes until the edges have browned and the cheese has 
melted and is turning golden-brown.  Serve immediately.  
 

TOP TIPS:  
Making your own flat bread 
is fast and easy.  Unlike most 
breads there is no yeast 
required so cutting the 
preparation time down to a 
couple of minutes.  It makes 
a great pizza base but can 
also be used for dipping into 
hummus or even to make a 
robust sandwich.  
 
 
 

YOUR NOTES: 
 
  

TIP: you can buy tomato pizza topping sauce in the supermarket or even 

use tomato puree if you do not have any of the homemade tomato sauce 

available to use.  
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