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This week, let’s fillup on...

SPINACH

ANDEGG
FLATBREAD

PIZZA
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INGREDIENTS

Forthe flatbreads:

« 1%2mugs of plainflour,
plus extra for dusting

« 2tbsp vegetable oil

« J4smug of water

« Jhtspsalt

Forthe topping:

- 8tbsptomatopurée

« 4blocksof frozen
spinach, defrosted

« 4mediumeggs

- 2large handfuls of

grated mozzarella
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A super simple pizzadough - this
recipe cheats by making aflatbread
instead so you getpizzainaflash!

Whack the ovenonat180C.
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Heatthe frying pan overamedium-
highheatand, once hot,cook the
flatbread for 2minutes on eachside,

until browned and crisp on the outside.

Slide the flatbread out of the frying pan
andrepeat the process to make 4 pizza
bases.

Start by making the flatbreads. Add the
flour, oiland water to amedium bowl
and mixitalltogetherto combine.
Knead the dough onalightly floured
surface for a few minutes until smooth.

Transfer the flatbreads to a baking tray
orsheet, so youhave 2 pertray (you
may need to cook themin batches).
Spread 2 tbsp tomato purée onto
each flatbread, then scatter overthe
defrosted spinach. Crackanegginto
the middle and then sprinkle overa
little grated mozzarella. Repeat thisto
make 4 pizzas.
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Divide the doughinto 4 piecesthen,
using your hands, press each pieceinto
aroughcircle andthenrollitout witha
rolling pinto make it as flat as possible
untilitis roughly the size of your frying
pan.
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Cookinthe hot oven for 6-8 minutes
untilthe cheese has melted, the eggis
justcooked andthe baseiis crisp. Slice
up,andtuckin!
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