
M I N I   T U R K I S H  P I D E  P I Z Z A

Method:

Ingredients: 
Dough 
Make a batch of the Two Ingredient 
Dough 
Meat Filling 
1 -2 tablespoon olive oil 
1 medium onion, finely diced 
3 garlic cloves, chopped 
500g beef or lamb mince 
3 tbsp tomato paste 
2 teaspoon ground cumin 
2 teaspoon ground coriander 
2 teaspoon smoked paprika 
1/2 teaspoon salt 
1/2 tsp pepper 
1 large tomato, diced 
1 carrot, finely diced 
1 zucchini, finely diced 
1/4 cup water 
3 tbsp pine nuts 
Garnish 
Cucumber ribbons 
Diced tomato 
2 tbsp fresh parsley, chopped 
2 tablespoons fresh mint, chopped 
Lemon quarters 
Garlic Yoghurt 
1/2 cup greek yoghurt 
juice of half a lemon 
1 x small garlic clove, finely minced 

Dough 
Follow the instructions on making the two ingredient dough. 
Divide the dough up evenly into golf ball sized pieces. 

Line a large baking tray with baking paper and set aside. 

Roll out the dough into rounds about 1/2 cm thick. Pull the 
edges over about 2cm in and press down to create a crust 
edge. Set the rounds out on the lined baking tray and set 
aside. 

Meat Filling 
In a large saucepan over medium heat add in the olive oil, 
onion and garlic and saute for a few minutes until translucent. 

Add in the mince and cook until browned remembering to 
remove any clumps as the mince cooks. 

Add the tomato paste, spices and salt and pepper to the meat 
mixture and cook for 1-2 minutes until fragrant. 

Add the diced tomato, carrot and zucchini along with the 
water. Simmer on low for 5-8 minutes until the vegetables 
have softened. Add in the pine nuts and stir to combine. 

Remove from heat and let the filling mixture cool slightly. 

Assembly 
Preheat oven to 180 degrees C (fan bake) 

Add a few tablespoons of the meat filling to the centre of the 
dough rounds on the baking tray. Press the filling out to the 
edges of the crust. Repeat with the remaining dough rounds. 

Place into the oven and bake for 25-30 minutes until golden 
brown. 

Remove them from the oven and let the pizza's cool slightly 
before adding the toppings. 

Drape the pizza's in cucumber ribbons, diced tomatoes and 
drizzle with the garlic yoghurt and finish with a sprinkle of 
parsley and mint. 
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