
If you’re looking for fun recipes for kids to cook, look no further than this playful take on the 

traditional pizza. Kids (and grown-ups) love pizza anyway, so be prepared for maximum excitement 

when they get to make funny faces out of their pizza toppings. The best part is that there’ll be no 

arguments about which toppings to choose! 

Making pizza from scratch at home is much easier than you might think, and it can be a healthier 

option too: for example, the pizza recipe below contains no sugar or salt. The kids will love getting 

messy with the flour, before unleashing their creative side when it comes to the toppings. 

The benefits of cooking with children are endless – experimenting and playing with food is a great 

way for them to learn about different ingredients, where they come from, and how they can be put 

together to make something both delicious and healthy. The kids will have lots of fun, and they’ll 

have a great sense of satisfaction when they get to eat a yummy pizza at the end of it all! 

What you need: 

 200g plain flour 

 250ml warm water 

 1 tsp dried yeast 

 Tomato puree or pizza sauce 

 Sprinkling of oregano 

 Grated cheese 

 Various toppings to make your pizza face features, such as sliced peppers, olives, ham, 

pineapple, mushrooms, and sweet corn 

What to do: 

1. Preheat your oven to 180c/ gas mark 4. 

2. Mix together the yeast and water and leave the mixture in a warm place for 8 minutes. 

3. Mix in the flour and knead until it forms a firm dough. 

4. Dust a clean surface with flour, roll the dough out into a circle and bake it for 7 minutes. 

5. Spread your tomato puree or pizza sauce onto the cooked base and sprinkle it with cheese. 

6. Now for the fun part! Get creative by encouraging the kids to make funny faces out of the 

toppings. 

7. The pizza should now be starting to take shape. Pop it back into the oven for another 7-10 

minutes. 

8. Leave to cool. 

9. Cut the pizza into slices and eat with your hands for maximum messiness! 


