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Turkish lamb flat bread pizzas with grated halloumi  
Add more spice for an extra kick or tone it down to for a family meal that’s 
sure to beat your local takeaway. 



 

Turkish lamb flat bread pizzas with 
grated halloumi  

Takes 30 minutes  Makes 4 Pizzas 

Ingredients 

 2tbsp Olive oil  

 1/2 a brown Onion, finely 
chopped  

 300g Lamb mince  

 300g Passata  

 1tsp caster Sugar  

 2 Garlic cloves, minced  

 2tsp Baharat spice blend ( or 
1tsp if making for small 
children)  

Method 

1. Pre heat the oven to 200c, 180c fan, gas mark 6.  

2. Heat the olive oil in a large frying pan on a medium-high heat. Add the 
finely chopped onion to the frying pan and cook for 5 minutes until soft. 
Add the lamb mince to the pan along with some salt and cook for 3 to 4 
minutes until browned.  

3. Meanwhile, heat 1tbsp olive oil in a small saucepan. Add the Passata to 
the pan along with 1/2tsp sugar and some salt and pepper. Cook the 
sauce for 5 minutes, then remove from the heat and set aside.  

4. Add the garlic, Baharat spice mix, dried mint and sultanas to the lamb 
mince and continue cooking for 2 minutes. Season with black pepper 
and remove from the heat.  

5. Divide the tomato sauce between the flat breads and spread it out 
evenly with the back of a spoon, leaving a 1cm gap around the edge. 
Scatter the lamb mixture over the top, sprinkle over the grated halloumi 
and place in the oven for 8-10mins until crispy and golden.  

6. Remove the pizzas from the oven and garnish with fresh parsley to 
finish. 

 

 1tsp dried Mint  

 30g Sultanas  

 4 wholemeal or plain white 
Bread wraps  

 1/2 block Halloumi, finely 
grated  

 Fresh Parsley, roughly 
chopped for garnishing  
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