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Pizza calzone Recipe
Ingredients                                                                                       

· 2tsp sunflower oil
· Flour, for sprinkling

· ½ pepper

· ½ small onion

· 290g pizza base mix

· 190g pasta sauce 

· 100g mozzarella cheese

· 50g cooked ham

· 2 rings of tinned pineapple, drained

· Green salad

Method
1. Pre-heat the oven to 220°C/Gas mark 7. brush a baking tray with oil and dust with a little flour. Deseed and slice the pepper and thinly slice the onion.
2. Put 1 sachet of the pizza mix in a large bowl and mix as instructed on the packetk until it makes a dough. 

3. Sprinkle a work surface with a little flour and dust your hands. Knead the dough for 5 minutes.

4. Dust a rolling pin with flour and roll the dough out to a 24-25cm round. Put on the baking tray.

5. Spread the pasta sauce over half of the dough.

6. Cut the cheese, ham and pineapple into small pieces. Scatter on top of the sauce. Add the red pepper and onion.

7. Fold over the other half of the dough, pressing the edges firmly together.

8. Brush the top with a little oil. Cover loosely with clingfilm and leave to rise at room temperature for 10 minutes.

9. Bake for 15-20 minutes. Serve with a green salad.[image: image2.wmf]
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Question: What is the difference between an onion and an oboe?�Answer: Nobody cries when you chop up an oboe. 








Leave some for the family!
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I like this one:


Q. What's black and white and eats like a horse. �A. A Zebra.


It’s got nothing to do with calzone, but I liked it anyway








