THRIFTY MEALS / 054

Oat-Crust Pan Pizza with Tomato and Cheddar

1 ten-inch/25 cm pizza, cut into 6 wedges; 2 wedges per serving - Active 25 min - Total 50 min

Skills: Grinding oats, pressing dough and reducing a topping

Ingredients

* 1 1/2 cups plain rolled oats (120 g)
* 3/4 cup all-purpose flour (90 g)

* 1 teaspoon baking powder (4 g)

* 3/4 teaspoon fine salt (4.5 g), divided: 1/2
teaspoon for crust and 1/4 teaspoon for sauce

* 1 large egg (50 g without shell)
* 1/3 cup milk (80 ml)

« 2 tablespoons neutral oil (30 ml), divided: 1
tablespoon/15 ml for dough, 1 teaspoon/5 mi
for pan and 2 teaspoons/10 ml for sauce

* 1/2 medium onion, finely chopped (75 g
prepared)

* 1 garlic clove, minced (3 g prepared)

* 3/4 cup canned crushed tomatoes (180 g)
* 1 teaspoon dried oregano (1 g)

* 1 cup grated cheddar (100 g)

Set out
blender or food processor for grinding oats,
mixing bowl, 10-inch/25 cm oven-safe skillet or

metal pizza pan, small saucepan, spoon and
spatula, grater, oven mitts, knife or pizza cutter

Allergens

wheat, egg, milk. Check labels and
substitutions.

Ingredient labels

This recipe contains wheat flour even though
oats are the main grain. Check oats, baking
powder and cheese labels for additional
allergens.

Keep it well

Make it

1. Heat the oven to 425°F/220°C. Grease the oven-safe skillet or
pizza pan with the measured 1 teaspoon/5 ml oil. Grind the rolled
oats to a fairly fine meal.

2. Mix ground oats, flour, baking powder and 1/2 teaspoon/3 g
salt. Stir in egg, milk and 1 tablespoon/15 ml oil until a firm moist
dough forms. Rest for 5 minutes, then press evenly over the pan
base, leaving a slightly raised rim.

3. Bake the bare crust for 13—15 minutes, until the surface looks
dry and feels firm when gently touched with a spatula. It is not yet
the final golden color.

4. While the base bakes, heat the final 2 teaspoons/10 ml oil in
the small saucepan. Cook onion for 5 minutes, add garlic for 30
seconds, then add tomatoes, oregano and the remaining 1/4
teaspoon/1.5 g salt. Simmer for 7—8 minutes until thick enough
for a spoon to leave a brief track on the pan base.

5. Using oven mitts, remove the crust. Spread over the thick
sauce, leaving a 1/2-inch/1 cm rim, then add all the cheese.
Return to the oven for 10—-12 minutes, until the cheese is melted
and the crust edge is golden.

6. Rest in the pan for 5 minutes. Cut into 6 wedges and divide 2
wedges per serving. Handle the skillet as hot even after the short
rest.

Pan capacity matters

A ten-inch pan is part of the method, not a styling suggestion.
The same dough in a much smaller pan makes a thicker and
slower-cooking base.

A useful detail

Ground oats absorb liquid during the five-minute rest. Press the
rested mixture rather than trying to knead or stretch it like yeast
dough.

Cool and refrigerate wedges within 2 hours, or 1 hour above 90°F/32°C, at 40°F/4°C or below. Use within 3 days.
Reheat on a metal tray in a 375°F/190°C oven until the middle reaches 165°F/74°C; a microwave heats it but softens

the crust.
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