
 

 

 

Pitta Pizzas 

These amazing pitta pizzas are speedier and healthier version of the real thing - perfect for a 

quick dinner alongside a salad or as a snack. Use chopped vegetables to create whatever 

design you like! We’ve gone for a smiley face in this recipe! 

Wholegrain pitta breads are packed with fibre, and 

slow release energy - a great alternative to sliced 

bread or pre-made pizza bases. Adding different 

vegetable toppings will encourage children to try 

different flavours, and even if they don’t like them, 

getting them to try it is an achievement in itself! Ask 

children to taste as they go and see if they can taste 

the difference between the veggies raw and once 

they’ve been cooked! 
 

Ingredients 

• 1 wholemeal 

pitta bread 

• 1 dessert spoon 

of tomato puree 

• A pinch of 

oregano 2 slices 

of olives 

• A few strips of mixed 

coloured peppers 

• 1 cherry tomato 

• 1 tsp sweetcorn 

Directions 

Prep: 

- Wash all produce thoroughly. 

- Drain sweetcorn and place in a bowl 

- Cut peppers into strips or get children to cut (approx. 3 peppers 

per 10 children). Slice olives 

What to do: 

1. Using the back of a spoon, spread the tomato puree right to 

the edges of the pitta bread 

2. Using your fingers, sprinkle a pinch of oregano on top of the 

tomato puree 

3. Carefully grate the cheese and then sprinkle it over the pizza. 

5. Put two slices of olives onto the pizza as eyes 

6. Chopping the tomato, find the dot on the tomato and put the 

dot face down on the board. This stops the tomato from wobbling 

7. Use the bridge technique to cut the tomato in half 

8. Place the half tomato in the middle of your pizza as a nose 

9. Put a slice of pepper on as a mouth 

10. Tear a couple of slices of pepper for spikey hair (or leave the 

pepper long for long hair) 

11. Put the sweetcorn in the mouth as yellow teeth – this pizza 

hasn’t been brushing its teeth! 

12. Your pizza is ready to go under the grill 

13. Ask an adult to put the pizza under a hot grill for 2 minutes, or 

until the cheese has melted 

 

 

Tell us if you liked it! @nutritionscot  @nutritionscotland 


