
Wrap pizza’s 

Equipment:  

 Sharp knife  Chopping 

board

 Baking 

Tray 

 wooden spoon 

 Tablespoon   Tea towel  

 2 plates   Grater 

 Pot stand  colander 

Ingredients: 

 1 x tortilla 

wrap 

Optional toppings: 

 Chopped peppers 

 Ham 

 Sweetcorn 

 Cheese

 1 jar of 

Bolognaise 

sauce



Method: 

Step 1: Preheat the oven:

 Turn the switch on the wall for the 

cooker.  

 Set the oven to 170 degrees 

Step 2: Preparing your baking tray:

 Place a piece of greaseproof paper on 

the baking tray. 

Step 3: Grating the cheese

 Cut the block of cheese in half. 

 Place the grater on a plate. 

 Place the block of cheese on the 

grater using an up and down motion 

grate the cheese. 



Step 4: Cutting the ham

 Place a slice of ham onto the chopping 

board. 

 Using a knife slice into even sized 

small squares. 

170



Step 5: Preparing the sweetcorn 

 Open the tin of sweet corn by pulling 

the ring upwards.

 Place the sweetcorn in a colander and 

drain off the liquid.

 Place the sweetcorn in a bowl.

Step 6: Creating your pizza: 

 Place the tortilla wrap on the baking 

tray. 

 Open the jar of bolognaise sauce. 

 Carefully, take one spoon of tomato 

sauce and spread it around the base 

of the tortilla wrap. 

 Choose which toppings you would like 

to put on your pizza and spread them 

around the base.  

Step 6: placing your pizza in the oven

 With your oven gloves, carefully lift 

the tray with your pizzas on it over 

beside your oven. 

 Open the oven door and place the tray 

of pizzas onto the shelf in the oven. 

 Bake it for 10 minutes. 

 Record the time you put your pizza in 

the oven.  

Step 7: Taking your pizza out of the 

oven: 

 Get a wire rack ready

 With oven gloves, carefully open the 

oven door.  

 Take the pizza out of oven and place 

the tray on the wire tray.  

 Slice the pizza and enjoy! 


