




Introduction 
In this book you will find a host of recipes for two of the world's favourite foods ; pizzas 

and pasta. Packed with mouthwatering recipes for these ever;popular foods, this book 

will become an invaluable kitchen companion to today's cook. 

You will be surprised at the variety of pizzas you can create in your own kitchen ; 

individual pizzas that are ideal finger and picnic food, or large round or rectangular 

pizzas suitable for feeding a team of hungry teenagers, or those wonderful filled pizzas 

called calzone. The pasta recipes are just as exciting and you will find ideas and recipes 

suitable for easy entertaining, family meals, the health;conscious and vegetarians. 
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THE PANTRY SHELF 

Unless otherwise stated, the following 
ingredients used in chis book are: 
Cream Double, suitable for 

whipping 
Flour White flour, plain or 

standard 
Sugar White sugar 

WHAT'S IN A TABLESPOON? 

AUSTRALIA 
l tablespoon = 20 mL OR 4 teaspoons

NEW ZEALAND 
1 tablespoon = I 5 mL OR 3 teaspoons 

UNITED KINGDOM 
1 tablespoon= 15 mL OR 3 teaspoons 
The recipes in this book were tested in 
Australia where a 20 mL tablespoon is 
standard. All measures are level. 

The tablespoon in the New Zealand and 
United Kingdom secs of measuring spoons 
is 15 mL. For recipes using baking powder, 
gelatine, bicarbonate of soda, small 
quantities of flour and cornflour, simply 
add another teaspoon for each tablespoon 
specified. 

CANNED FOOD 

Can sizes vary between countries and 
manufacturers. You may find the quantities 
in this book are slightly different from what 
is available. Purchase and use the can size 
nearest co the suggested size in the recipe. 

MICROWAVE IT 

Where microwave instructions occur in 
this book a microwave oven with a 650 
watt output has been used. Wattage on 
domestic microwave ovens varies between 
500 and 700 watts, so it may be necessary 
co vary cooking times slightly depending 
on the wattage of your oven. 
































































































































































