


Quick Pizza Recipe 
 

Ingredients 
● 400g plain flour, plus extra to dust 
● 1 x 7g sachet fast action dried yeast 
● 1 tsp fine sea salt 
● 1 tsp caster sugar 
● 2 tbsp olive oil, plus extra to drizzle 
● Tomato puree/passata for base 
● Cheese for topping 
● Any other topping you want on your pizza 

Instructions 

1. Mix the flour, yeast, salt and sugar together in a mixing bowl. Make a well in the 
centre and add the oil, then add about 225ml water to bring together as a 
dough. Tip out onto a floured surface and knead for 1 minute, just until smooth. 
Leave to rest under the upturned bowl while you prepare your pizza toppings. 

2. Stretch and press the pizza dough with your fingertips until it is about 30cm 
diameter, indenting a thicker crust around the edges. The middle should be 
about 5mm, and the crust about 1cm deep. 

3. Spread the pizzas with sauce and add your toppings (don’t add too many, or 
you’ll end up with a soggy pizza). 

4. Bake at 190-200 for 10-15 minutes or until the base is golden and crisp. 


