


Ingredients:

4 tbsp passata

1garlic clove, crushed
72 tbsp olive oll

%2 tsp dried herbs (mixed
herbs, basil or oregano
work well)

2 plain tortillas

50g grated mozzarella
6-8 slices pepperoni
10-12 pickled jalapefo
slices

Tortilla Pizzas

STEP 1

Heat the oven to 220C/200C fan/gas 7. Mix the garlic,
passata, olive oil, herbs and season well. Put the tortillas
onto alarge baking sheet.

STEP 2

Spread over the tomato sauce leaving a lcm border
around the edges. Scatter with the mozzarella, add the
pepperoni and jalapenos. Bake for 6-8 minutes until the
edges are crisp and golden, and the cheese has melted
and is bubbling.

Serve with homemade potato wedges or
salad and a condiment of your choice.

Max suggests a dollop mayonnaise.
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CCCU Cookalongs

These recipes were taken from
BBC Good Food.

More recipes and inspiration
can be found by scanning the
QR codes. Here you can try
your hand at one of the CCCU
Cooklongs or one of the
Sustainability Team'’s seasonal
recipes.




