
 

MARGARITA PIZZAS

1. PREPARE PIZZA BASES 
Gently heat butter and milk in a medium saucepan. 
When butter has melted, remove from heat and stir in 
flour and salt. Tip dough onto a lightly floured surface. 
Knead for a few minutes until smooth. Wrap the ball of 
dough in plastic wrap and set aside for 15 minutes. 

2. Pre-heat oven to 220˚C (430˚F) bake. Line two large 
oven trays with baking paper. 

3. PICKLE COURGETTE 
Use a potato peeler to thinly slice courgette into 
ribbons. Whisk together vinegar, water, sugar and salt 
in a bowl. Add the courgette, stir and set aside while 
you prepare the rest of the meal. 

4. PREPARE PIZZAS 
Thinly slice tomato and mozzarella.  

5. Unwrap dough and cut into 4 portions. On a lightly 
floured surface, roll each portion out into a large circle 
about 2-3mm thick.  

6. Heat a large frying pan over a medium-high heat. Toast 
pinenuts for the salad. Remove from pan and set aside.  

7. Add olive oil to the pan and cook one of the bases for 
1-2 minutes on each side. When it puffs up, press 
down with a spatula. Remove from the pan and repeat 
with the remaining bases.  

8. Spread each base with 1 tablespoon tomato paste 
followed by 1 tablespoon pesto. Divide grated cheese 
evenly between each pizza, then add the tomato and, 
lastly, the mozzarella.  

9. Bake pizzas for 5 minutes, then switch trays around and 
bake for a further 5 minutes. 

10. SERVE 
Drain courgette and combine with rocket and pinenuts. 
Slice pizza, top with basil and serve with salad.

WITH PICKLED COURGETTE & ROCKET SALAD

DIFFICULTY:  Easy   |   SERVES:  4   |   READY IN:  50 minutes
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Anyone else love a good, simple pizza? Tomato, cheese, basil - you can’t go wrong! 
For those following a gluten-free diet, check out the notes below. This base is goooood!

WINE MATCH: Go for a Pinot Gris.

PIZZA BASE 

50g butter (1.8oz) 
3/4 cup milk (190ml)  
2 cups plain flour (300g)  
+ extra for dusting  
1/2 tsp salt 
1 tsp olive oil 

SALAD 

2 courgettes 
1/4 cup white vinegar 
(60ml) 
1/4 cup water (60ml) 

2 tsp sugar 
1/4 tsp salt 
2 Tbsp pinenuts  
60g baby rocket (2.1oz) 

TOPPINGS 

2 tomatoes 
125g fresh mozzarella or 
bocconcini (4.4oz) 
4 Tbsp pizza paste 
4 Tbsp basil pesto 
1 cup grated cheddar 
cheese (120g) 
Handful fresh basil
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MARGARITA PIZZA RECIPE NOTES 

GLUTEN-FREE OPTION: Replace the plain flour with gluten-free self-raising flour. The dough will be 
softer and a little more crumbly but still forms a great pizza base - the pizzas in my photo above are 
the gluten-free version! 

INGREDIENT SWAP: You can switch out two thirds of a cup of plain flour for wholemeal flour, if you 
like, to make the bases slightly more nutritious. 

STORING AND REHEATING: Package pizza separately to salad. Reheat pizza in the oven or 
microwave.


