Pizza triangles (bread dough)

300g strong plain flour

½ teaspoon salt

15g marg

1 sachet quick acting yeast

150ml hand hot water

2/3 – 1 jar pizza topping

150g grated cheese

2 tomatoes (thinly sliced)

1. Make bread dough – sieve flour and salt into bowl. Rub in marg and add sachet of yeast.

2. Add correct amount of hand hot water ALL AT ONCE and mix to a soft dough.

3. Knead dough for 5 minutes and then allow to rest.

4. Prepare topping ingredients i.e. grate cheese, cut tomatoes in half and then slice thinly.

5. Roll out dough to fit large size Swiss roll tin. Spread with pizza topping, add grated cheese and tomato slices (to mark 24 portions)

6. Allow to rise, then bake for 20 – 25 minutes Gas 6 or 200C.

Salami and black olives on sticks 
2 packs salami slices

1 jar black olives

1. Drain olives.

2. Fold each slice of salami into 4 to give triangular shapes. Thread one olive and onto slice of salami onto each cocktail stick.

Fruit kebabs
1 large pineapple

6 kiwi fruit

bunch black grapes

1. Peel and core pineapple and cut into chunks.

2. Peel kiwi, cut in ½ lengthways and then into ¼’s. cut kiwi pieces into approx 6 triangles

3. Wash grapes.

4. Assemble fruit attractively on cocktail sticks.
