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Pizza whirls
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Ingredients

125g strong plain flour and 100g granary 
or wholemeal flour
½ x 5ml spoon salt
1 x 6g sachet easy-blend yeast
150ml warm water
2 x 15ml spoon olive oil
Filling:
I small onion 
4 x 15ml spoon passata
1 x 5ml spoon fresh basil 
1 x 5ml spoon fresh oregano
Black pepper
50g grated mozzarella cheese
Extra flour for kneading
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Other ingredients
You could add other
ingredients to make 
your Pizza whirls individual 
and exciting.
Shown here are chopped 
mushrooms, sliced green 
olives, chopped ham, 
pineapple chunks, grated 
courgette, sliced sun-dried 
tomatoes and passata.
Add about 2 x 15ml spoons 
of your choices to the filling.
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Equipment
•Mixing bowl

•Wooden spoon

•Vegetable knife

•Measuring spoons
•Measuring jug

•Flour dredger

•Kitchen scissors 
•Palette knife

•2 small bowls 

•Chopping board
•Grater 

•Plate

•Rolling pin

•1 baking tray 
•Oven gloves

•Cooling rack
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Getting started

1. Preheat the oven to 
200°C or Gas Mark 6.
2. Grease the baking tray and 
line with silicone paper or 
greaseproof paper.
3. Put the flour, salt and yeast
into the mixing bowl and stir
together thoroughly.
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Make the bread dough
4. Add the warm water and oil 
to the flour and with a wooden 
spoon mix to a soft dough. (If the dough is
too dry add a little more warm water.)
5. Turn the dough out onto a lightly
floured surface and knead for
approximately 10 minutes until it is smooth
and elastic.  
6. Put the dough back  into the bowl,
cover with cling film and leave in a warm
place to rise.
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Prepare the filling

7. Peel and chop the onion. 

Take care using      
a sharp knife.
Take care using      
a sharp knife.
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Prepare the tomato filling

8. Put the basil and oregano 
into a small bowl and use kitchen 
scissors to snip into small pieces.

9. Mix the passata with the 
chopped herbs.

10. Grate the cheese
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Shape the Pizza whirls
11. Put the bread dough onto a 
lightly floured surface and knead 
gently. 
12. On a floured surface roll out into rectangle 
(25cm x 30cm).
13. Spread the tomato and herb mixture onto 
the dough. Leave a small gap around the 
edges.
14. Brush the top edge with water.
15. Sprinkle the chopped onion over the 
dough, and half the grated cheese. Extra 
ingredients should be added now.
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Roll up the dough

16. Start at the bottom edge and 
roll up the dough towards the top 
dampened edge to form a 
sausage.

17. Cut it into 8 pieces.

18. Place, cut side up on the baking 
tray.
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Finishing off and baking

19. Sprinkle the remaining grated 
cheese on the top of the pizza 
whirls.

20. Put the pizza whirls in a warm place 
to prove until they have doubled in size.

21. Bake for 10-15 minutes.
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Serve
22. Use oven gloves to remove 
the Pizza whirls out of the oven 
and leave on a cooling rack 
to cool.  

23. When cool break into 
whirls to eat.

Take care, hot 
baking tray.
Take care, hot 
baking tray.


