Two-Ingredient Pizza Dough
1½ cups self-rising flour, plus more for kneading
1 cup plain Greek yoghurt


Scroll toppings

Cinnamon
2 tsp cinnamon
20g butter, melted
¼ cup brown sugar
icing sugar
milk


Pizza 
1 tbsp passata/pizza sauce
½ cup shredded ham
½ cup grated cheese






Method
1. Preheat the oven to 200°C.
1. Mix flour and Greek yoghurt together in a bowl to form a dough; transfer to a work surface floured with self-raising flour. 
1. Knead dough, adding more flour as needed to keep dough from being too sticky, about 8 to 10 minutes.
1. Spread your chosen toppings over the dough, leaving a 1cm border.
1. Starting from the long edge of the rectangle, roll the dough firmly into a log.
1. Using a sharp knife, cut the roll into 3-4 cm slices.
1. Place the slices, cut side up, into the prepared tin.
1. Bake for 15-20 minutes or until golden. The scrolls will sound hollow when tapped once baked.
1. Leave the scrolls to cool in the tin for 10 minutes. Transfer to a wire rack to cool completely.

