TOMATO & MUSHROOM CALZONE

Serves 4

Ingredients:

- 500g strong white bread flour

- 1 teaspoon dried yeast

- Organic olive oil

- 300ml water

- 250g cherry tomatoes, halved

- 200g locally grown British mushrooms of your choice, roughly sliced

- 4 cloves garlic, peeled and finely sliced

- 25g organic butter

- 3 tablespoons fresh basil, torn
- 500g organic mozzarella, sliced
- Freshly ground black pepper

Put the flour, yeast, 1 tablespoon of olive oil, and 300ml lukewarm water in a bowl and mix to a soft, moist dough. Knead for about 10 minutes until smooth, lifting the dough as you work it to keep it light. Try not to add any more flour – it will get less wet as you work it, but should still be very soft when you finish kneading. Put in a bowl, cover, and leave to rise for 2 hours.

Preheat the oven to 200C. Tear the dough into 4 pieces and roll each one out into rough circles on to a floured surface.

Pour a large lug of olive oil into a frying pan. Add the cherry tomatoes and cook over a gentle heat for 5 minutes. Add the mushrooms and toss briefly before adding the sliced garlic and torn basil leaves. Drop in the butter, tossing the mushrooms and cherry tomatoes in it before seasoning with freshly ground black pepper.
Divide the tomato and mushroom mixture evenly between the four pizza bases. Top with pieces of mozzarella, then carefully lift the far edge of the pizza dough and pull it over the top towards you to fold it in half. Pinch the edges of the dough together to stop the filling from spilling out. Place on a floured baking tray and cook for 10 – 15 minutes on the bottom of the preheated oven until the dough is puffed up and golden on top. Allow to rest for 5 minutes, then serve.
