Pizza Clock
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Serves 3 – 4

20cm/8in ready made

pizza base

45ml/3tbsp tomato

ketchup or pizza sauce

2 tomatoes

75g/3oz/ ¾ cup grated cheese

Pinch of dried marjoram

1 green pepper

1 large carrot

1 thick slice ham

1. Preheat oven to 220°C/425°F/Gas 7.  Place the pizza base on a baking sheet and spread with ketchup or pizza sauce.  Chop the tomatoes and scatter over the pizza with the cheese and marjoram.

2. Place directly on an oven shelf and bake for 12 minutes, until the cheese is bubbly.  (Place a baking try on the shelf below the pizza to catch any drips of cheese.)

3. Meanwhile halve the pepper, cut away the core and seeds and stamp out the numbers 3, 6, 9 and 12 with small number cutters.  Peel and thinly cut the carrot lengthways and stamp out the numbers 1, 2, 4, 5, 7, 8, 10, and 11.  Arrange on the pizza to form a clock face.

4. Cut out a carrot circle.  Cut two clock hands, each about 7.5cm/3in long from the ham.  Arrange on the pizza with the round of carrot.
5. Place the pizza clock on to a serving plate and arrange the numbers around the edge.  Cool the pizza clock slightly before cutting into wedges and serving.
