BULLSEYE PIZZA

Nothing’s more important to Princess Merida than being
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able to make her own choices. That’s why this pizza recipe
is all about targeting the toppings you like best.

Diteclions

1.

Divide the pizza dough in half and knead each piece into a ball.
Place the dough balls in a large bowl and cover with plastic
wrap. Let them rest at room temperature for 10 minutes.

Ask an adult to help you pre-heat the oven to 220°C.
Lightly oil two baking sheets.

Working on a flour-dusted surface, roll both dough balls into
0.6cm-thick circles. Carefully place each one on a prepared
baking sheet.

Spread spoonfuls of pizza sauce on both pizza crusts.
Top the sauce with grated mozzarella cheese.

Add your choice of toppings. Place one kind—chopped ham
or pepperoni slices, for example—in the centre. Arrange a
second topping in a ring around the first one. Keep adding
toppings in this way, creating a colourful bullseye pattern,
until you reach the crust.

Ask an adult to help you with the oven. Bake the pizzas on
different oven racks until the edges and bottoms of the crusts
are golden brown (about 15 minutes). Switch the position of
the trays after 7 or 8 minutes so that the pizzas will cook evenly.

Let the cooked pizzas cool slightly before slicing and serving.




