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‘Make-it-your-own’ Pizza and Dough Balls with Garlic Butter  
Pizza is fun to make and quick to cook – perfect for an evening with friends 
or family 



 

‘Make-it-your-own’ Pizza and 
Dough Balls with Garlic Butter  

Takes 30 minutes Makes 4 Pizzas, sides of Dough Balls 

Ingredients (Pizza base and Dough Balls) 

 4 Cups/500g self-raising flour  

 2 Cups/250g Greek style yogurt 

Ingredients (Garlic Butter Dip) 

 50g unsalted butter, softened  

 1 clove Garlic, crushed  

 10g fresh Parsley, finely chopped  

Sauce options: 

 Belazu sun-dried tomato pesto  

 Mattarello pomodoro e basilico fresh 
sauce  

 Stokes chilli jam 

Method 

1. Pre-heat your oven to 180C and combine the self-raising flour and Greek style 
yogurt in a mixing bowl until it starts to form a soft dough. Tip: this makes quite a 
lot of dough so it may be easier to split the mixture into two bowls.  

2. Divide the dough into five equal pieces and dust a large chopping board or your 
work surface with flour. 

3. Take four of your balls of dough and one-by-one rest them on the floured surface 
and press them down into flat discs – don’t be afraid to stretch the dough out with 
your hands like a real pizza chef!  

4. Roll the fifth portion of dough into balls and place on a baking tray covered in a 
dusting of flour and oregano. At this point, make your garlic butter by stirring the 
crushed garlic and chopped parsley into the unsalted butter. Set aside in a small 
serving bowl. 

5. Back to your pizzas… choose your sauce and spread it over the base, leaving a small 
rim around the edge. Now add your choice of toppings before layering on your 
favourite cheese and a sprinkle or oregano or finely chopped fresh basil. Place your 
pizza on a baking tray dusted with flour to prevent the pizza sticking. 

6. Place your pizzas and dough balls in the oven for 20 minutes, until the pizza crusts 
are crisp and golden. Depending how thick your dough is, timings may vary so 
check after ten minutes and turn the pizzas round to ensure they cook evenly. 

7. Remove from the oven and enjoy!  

Suggested toppings  - mix and match! 

 Pineapple 

 Capers  

 Spinach 

 Mixed Peppers 

 Padron Peppers 

 Mushrooms 

 Olives of your choice 

 Mature Cheddar 

 Galbani Mozzarella Balls 

 Fresh Basil 

 Oregano Leaves 
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