
MINI PIZZAS
with easy home made dough



Pizza dough
2 cups self raising flour
1 teaspoon salt
3 tablespoons olive oil
3 tablespoons milk
¾ cup Greek yoghurt
 
Toppings for 3 Hawaiian mini pizzas
3 tablespoons pizza sauce
1 cup grated mozzarella 
3 slices ham
½ cup pineapple pieces (from a can is fine),
drained
 
Toppings for 3 rainbow mini pizzas
3 tablespoons pizza sauce
1 cup grated mozzarella
½ red capsicum, diced in to 2cm pieces
½ yellow capsicum, diced in to 2cm pieces
handful of spinach leaves

Ingredients

Makes 6 mini pizzas

Preheat the oven to 220°C. Line two baking
trays with baking paper. To make the dough,
add the flour, salt, olive oil, milk and Greek
yoghurt to a large bowl. Mix the ingredients
by bringing them together with your hands
until you have a smooth ball. 

Spread a thin layer of pizza sauce onto the pizza bases, leaving a small border around the
edge of the base. Evenly sprinkle a layer of grated mozzarella over the top. For the Hawaiian
pizza, roughly tear up the ham, drain the pineapple pieces, then arrange both on top of the
cheese. For the rainbow pizza, dice the capsicum, then arrange on top of the cheese, together
with a few spinach leaves. If you like it extra cheesy, sprinkle a little more cheese over the
toppings.
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Bake in the hot oven for 10-15min, until the
cheese is melted and the edges of the pizzas
look golden brown. You might need an adults
help with the oven. Serve hot. We promise,
these are delicious.
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Mini pizzas
with easy home made dough

Take it out of the bowl towards the end of
kneading and rest it for a minute on the
kitchen counter. Divide the dough into 6
equal portions. 

Form a little ball out of each portion, then
flatten it into a round-ish shape about 2mm
thin. You can use your hands to stretch the
dough, or a rolling pin. Place onto the lined
baking trays. Tip! if you flour your hands well
before you start it will be much easier to work
with the dough.

3


