Pizza with Warrigal Greens, Garlic & Herbs
[image: Warrigal greens pizza, looking mighty fine and ready to eat]
Topping
2 x pizza bases
160g warrigal greens, leave sonly
12 silverbeet or spinach leaves, finely chopped
½ cup oil
2 clove garlic, crushed
200g mozzarella
2 teaspoon chopped rosemary
2 teaspoon chopped oregano
2 tablespoon chopped parsley
60g parmesan, grated
 
Method
Blanch the warrigal greens in boiling water for 3-4 minutes. Drain and run under cold water. Drain again and squeeze out excess water. Chop finely.
Heat oil in a fry pan, add garlic and cook for 1 minute until fragrant. Add chopped greens and silverbeet and sauté until wilted.
Scatter greens over pizza dough. Top with mozzarella, herbs and parmesan. Add a little salt and pepper and then drizzle with a little bit more olive oil.
Bake for 15-20 minutes or until crisp and golden.
 


Garlic Bread
[image: http://thumbs.dreamstime.com/z/garlic-baguette-25411739.jpg]
Ingredients
2 baguettes
150g butter softened
3 cloves of garlic, crushed
2 tablespoon finely chopped parsley
 
Method
Preheat the oven to 180C.
Cut baguette into 2cm slices- be careful not to cut all the way through
On a plate, mash the butter, garlic and parsley with a fork until soft.
Spread slices (on both sides) with butter mixture.
Wrap bread in foil.
Bake for 10 minutes then unwrap and bake for an extra 5 minutes to crisp.
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