Scone base for Pizza

Ingredients

125g (4oz) self-raising flour

half teaspoon of salt

1 tablespoons of cooking oil

75ml of water

Heat oven to 200 C, 400 F, Gas mark 6.

1. Put flour and salt into a bowl.

2. Add oil and water.

3. Mix to form a dough.

4. Sprinkle flour onto your work surface

5. Knead the dough.

6. Rub a little flour onto a rolling pin.

7. Gently roll the dough, turning between each     

       Roll.

8. Lift up the edge of the dough and slide 

       rolling pin under it.

9. Lift the dough onto a baking tray covered 

       with baking paper with your name on.                   

10. Spread tomato mixture over dough base.

11.   Decorate with topping of your choice.
