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Speedy Pizza
This pizza dough is really quick. No need to leave it to rise as it can be cooked straight away.

375g (13 oz) plain flour 

1 teaspoon salt 

1 tablespoon caster sugar 

7g (1/4 oz) dried active baking yeast 

2 tablespoons olive oil 

225ml (8 fl oz) warm water (45 C)
Serves 15
Prep 10 mins  
Cook 25 mins

1. Combine flour, salt, sugar, and yeast in a large bowl. Mix in oil and warm water. Spread out on a large pizza pan. Top as desired. 

2. Bake at 190 C / Gas mark 5 for 20 to 25 minutes.
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