[image: ]Potato and Rosemary Pizza
Recipe source: Modified from ‘Cooking with Kids’ by Stephanie Alexander
Fresh from the garden   Potato, rosemary, garlic     Makes 2 x 25 cm pizzas
	Equipment
Large bowls and colander 
Measuring spoons and cups
Scissors
Peeler
Chopping boards 
Vegetable knife 
Grater
Mandolin
Wooden spoon, Spatula, large spoons
Rolling pin 
Baking/pizza trays Baking paper
	Ingredients
1 quantity pizza dough (see SAKGP pizza dough recipe)
4 waxy potatoes -Nicola, Desiree, Bintje
4 x 3 cm sprigs rosemary 
2 large cloves of garlic
100g Mozzarella cheese (sliced or grated)
3 tablespoons extra-virgin olive oil
1 tablespoon salt
freshly ground black pepper
100g Parmesan cheese (grated)


What to do  
Prepare the pizza dough and leave to rise according to recipe. (see SAKGP pizza dough recipe)
Preheat oven to 220 C. 
For the Potato and Rosemary topping
Grate parmesan cheese.
Measure out 100g mozzarella cheese.
Wash potatoes. Peel potatoes. Slice potatoes very thinly. 
Pat dry if too watery.
Put slices in a bowl with 2 tablespoons extra virgin olive oil.
Cut rosemary leaves finely and mix with potato slices.
Grate garlic and mix with potato slices.
Divide pizza dough into 2 equal balls. Scatter flour on workbench and roll the pizza ball to form a thin rectangle to fit the tray. 
Flour the tray. Place the pizza dough onto the floured pizza tray 
Arrange mozzarella cheese on dough.
Arrange the sliced potatoes on the pizza and drizzle over the rosemary and oil from the bowl.
Sprinkle with grated parmesan cheese. 
Bake the pizza for 15 minutes, until edges are very crusty and the cheese is bubbling.
Cut into wedges and serve.   ENJOY!
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