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3 medium slices bread

3509/120z skinless chicken
breasts

Y2 tsp garlic powder

1 tsp mixed herbs

Y2 tsp paprika or chilli powder
1 small egg, beaten

Y2 tsp olive oil
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Quick and easy pizzas

1 Muke the fomuto suuce. Briskly cook the ygurlic in u pun
that has been spruyed lightly with oil. When softened und
golden but not brown, add the tomatoes, tomato purée und
herbs. Simmer for 10-15 minutes until the suuce reduces und
thickens. Seuson to tuste with sult and pepper.

bases

2 If using muffins, split them in half and toaust lightly. Spread
them with the tomato suuce und top with mozzarellu cheese
and olives. Pop under u preheduted yrill for u few minutes
until the cheese Mmelts. Serve immediutely with u mixed sulud.

3 If using reudy-made pizza buses, spreud the tomato suuce
over them right up to the edges. Sprinkle with olives and
mozzarella cheese. Pluce oh oil-sprayed buking trays and
cook in u pre-heated oven at 200°C/gus mark 6 for 10-15
minutes.

Different toppings:

1 You cunh udd some yrilled red und yellow peppers.

2 Add some torn rocket or buby spinuch leaves and some
diced leun hum.

3 Add 115 y/4 oz sliced mushrooms, cooked in spray oil
4 Add some yrilled red ohions und cherry tomatoes.
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200g/70z mixed dried fruit
1509/50z milk chocolate
60ml/4 tbsp boiling water

8 breakfast bisks (e.g. Weetabix)
8 glacé cherries
2509/90z ready-to-eat apricots

4 muffins or 4 x 18cm/7in pizza

1259/420z mozzarella cheese,
thinly sliced or diced

8 black olives

1 Pre-heut oven to 200°C/gus mark 6.

2 Lightly toust breud. Cool slightly then muke into
crumbs in a food processor or blender. Add yurlic
powder, mixed herbs und pupriku or chilli powder.
Stir well. Transfer crumbs to u bowl or deep plate.

3 Cut the chicken info bite-size cubes. Cout the
chicken cubes in beuten eygy, u few pieces ut u
time, then roll in the crumbs to cout well.

4 Greuse u large buking sheet with the all.
Arrange the hugygets in one layer und bake
approximutely 15 minutes until crispy und chicken
is cooked through. Serve with some smull, crisp
sulud leuves und cherry fomatoes, or for u muin
meul with some low-fut oven chips, reduced-
sugur-und-sult fomuto ketchup and peus.

5 These hugyets ure equully tusty eaten cold for
U pucked lunch or pichic, but they do lose the
lovely crispy texture they huve when euten hot
from the oven.
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Using mulffins

Tomato sauce:

2 garlic cloves, crushed

spray oil

4009 can chopped Italian plum
tomatoes

1 thsp tomato purée

1 thsp chopped oregano or basil
salt and freshly ground black
pepper

1 Lihe un 18-20 cm/7-8 inch syuare cuke tin
with baking parchment.

2 Crumble the bisks into u bowl. Finely chop
the cherries und upricots und mix with the
crumbs.

Stir in the dried fruit and mix thoroughly.

3 Melt the chocolute in u bowl over u pun of
simmeriny wuter. Stir chocolute into crumbs.
Pour boiling water info the empty chocolute
bowl und with a rubber sputulu scrupe uny
remuining chocolute into the water. Add
liquid to crumbs. Mix thoroughly.

4 Turn mixture into prepured tin, pressiny
dowh well with the back of a spoon. Chill
in the fridge dt leust 2 hours. Cut into 16
syuares,

5 Store in the fridye, or freeze und defrost
dbout 1 hour ut room temperuture.



