Vocabulary ladder for DT (pizza making)

Timer
Measuring how

long a task
takes.

Measurement

A number that
shows the size or
amount of
something.




! Ingredients

e ‘ One of the
%ohs. T | substances that
L] make up a

' mixture.

Temperature

A degree of
heat that can be
used to control
the oven.




Equipment
Supplies or
tools needed
M for a special
purpose.

— Method
Clear steps to
- | complete in

1o make dough

1. Mix the pzza Base min with waler together n &

2. Place

2 n & Noured surface and knead for S unt \
3. Cutt into 2 pleces then 108 oot on & Aowred surface 10 18¢m wide clrcios. O I ‘ I O

4. Place on a baking vheet and loave in 3 warm place for 10ming Uit & puffs up

7. Scatter over the grated cheese and 1op with ham and mushrooms

Prehoat the oven to 200

5 of the $auce o
e CHar dround the

8. Tinaly vae your fingers to sCalte
3 Mtie ove o 3 over the topp

9. Got an adult 1o help you put the pizzas i the oven and bake for 10-12ming o
until goidon Brown and Crisp
L}

10.Leave 1o coot for 5 mins before sening

over the oregand and use 3 1031500 to drizzle




