Pizza Pops
Makes 2 
	Ingredients:

90 mL warm water

2 mL sugar

2 mL active dry yeast
15 mL vegetable oil

250 mL flour
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45 mL tomato sauce

5 mL tomato paste

pinch salt & pepper

0.5 mL oregano                  into sauce
0.5 mL garlic powder

125 mL  grated cheese
50 g sliced meat (or 4 slices)



Method:

1. Preheat oven to 360º F
2. Combine warm water & sugar, stir to dissolve.

3. Add yeast, let sit in a warm place (on your stove?) for 5 minutes.

4. Stir vegetable oil into yeast mixture.
5. Gradually add flour & salt into yeast mixture stirring until smooth.
6. If dough is sticky, lightly flour your pastry board, & knead dough until elastic; about 5 minutes of vigorous kneading. 
7. Prepare filling: grate cheese, wash & chop any vegetables.
8. Mix tomato sauce & paste with seasonings. 
9. Divide dough in half, roll out two circles no larger than a dinner plate.
10. Spread tomato sauce over one half of dough, leaving 1-2 cm around edge. Add toppings.
11. Fold dough over filled half, and tightly seal edges with a fork.  
12. Let pizza pops sit on pan for 10 min (or much time as possible) to rise.

13. Bake 7 minutes on one side, turn over, then bake 7 more minutes.
