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Barbeque pizza

1 plain pizza base (frozen or fresh)

3 tablespoons barbeque sauce (or tomato puree)
¼ cup grated mozzarella

¼ cup low fat tasty cheddar

200g lean ham
½ onion (sliced)
150g button mushrooms

1 red pepper

 Cooking instructions
· Pre heat oven at 180oC (350oF or Gas mark 4)

· Place pizza base on baking tray or pizza stone and put in oven for 5 minutes or until warm and slightly crispy

· Remove from oven and spread base with barbeque sauce 

· Sprinkle over ¾ of cheese mixture

· Add chopped ham, mushrooms, onion and peppers

· Add remainder of cheese

· Place in the oven for 5-10minutes.  Watch it carefully to prevent it from burning

· Remove from oven and cut into 6 pieces using a sharp knife or pizza cutter

Serves 2
Preparation time 10 minutes, Cooking time 10-15 minutes

Homemade pizzas are low in fat, high in carbohydrates and can be an exciting way to include more vegetables in your diet.  
Be creative with pizza toppings, try adding courgettes, thinly sliced butternut squash, sweet corn, tomato and fresh herbs
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