
Foods you need
	n 1 pizza base

	n 1 squeezy bottle 
of pizza sauce

	n Ham slices, chopped

	n Pineapple slices, chopped

	n Grated mozzarella  
(as much as you like)

Step	 1
Start by preheating your regular oven to 200°C,  
or firing up your pizza oven if you’ve got one!

Bandit thinks pizza will taste better in a new pizza oven from  
Hammerbarn – just like Lucky’s Dad’s. But you can make the best  
ham-and-pineapple pizza ever in your regular kitchen oven!

PIZZA NIGHTPIZZA NIGHT

Things you need to do

Check it out!  Check it out!  
Pretty sweet, eh?!Pretty sweet, eh?!

We’re going to Hammerbarn.We’re going to Hammerbarn.

YEAH!YEAH!

Trifficulty Rating: 	Makes: 1 Pizza
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Step	 2
Put the pizza base on a 
baking tray. Squeeze a big 
splodge of pizza sauce in  
the middle of the pizza base 
and use the back of a spoon 
to spread the sauce all over 
the pizza base. Add another 
splodge if you need to.

Step	 3
Use your best pizza-decorating skills, Sharralanda 
daaaarling, to arrange the ham and pineapple over 
the pizza base. Then scatter the cheese evenly over 
the top. Place the pizza in the oven (or the pizza 
oven, if you found one at Hammerbarn!) and let it 
cook for 15 minutes or until the cheese has melted.

TIP: 
You don’t have to 

stick with ham and 
pineapple – you can 

be as creative as you 
like with your pizza 

toppings.

Gerald, I’ll put Gerald, I’ll put 
olives on your olives on your 
half, my dear.half, my dear.

okay, kids, are you ready for the okay, kids, are you ready for the 
best pizza you’ve ever tasted?best pizza you’ve ever tasted?
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