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Cinnamon Roll Dessert Pizza
Ingredients

For the cinnamon spread:

112 g butter, softened
85 g brown sugar

70 g oats

3 tsp cinnamon

For the cream cheese glaze:

105 g icing sugar

57 g cream cheese, at room temperature
4 tbsp unsalted butter

% tsp vanilla extract

Method

In a bowl, combine the butter, brown sugar, oats and
cinnamon. Spread thinly on top of the pizza crust.
Sprinkle with additional brown sugar if required. Slide the
pizza onto the pizza stone and bake the pizza for 1 min

or until the pizza crust is browned, rotating 180 ° halfway
through cooking. To make the glaze, beat together the
butter and cream cheese. Add the icing sugar and vanilla
and drizzle over the pizza. If it is too thick to drizzle, simply
warm slightly in the microwave.



Chocolate Chip Dessert Pizza

Ingredients

230 g cream cheese
60 g chocolate chips
4 tbsp sugar

1 tsp vanilla extract

For the streusel topping:

75 g granulated sugar
47 g all-purpose flour
2 tbsp butter, melted
2 tbsp brown sugar

Y tsp vanilla extract

Method

Sprinkle %2 cup mini chocolate chips evenly over the pizza dough. Heat the cream cheese
until it is just melted, add 4 tbsp sugar and vanilla. Stir well. Pour the cream cheese mixture
over the dough and chocolate chips and spread evenly using the back of a spoon. Top with
the remaining chocolate chips. For the streusel, combine the flour, sugar and brown sugar
in a bowl. Melt the butter and vanilla extract and pour into the flour mixture, using a fork to

combine all of the ingredients. Small clumps should form in the streusel topping. Sprinkle the
streusel topping over the pizza and slide onto the pizza stone and bake the pizza for 1 min or
until the pizza crust is browned, rotating 180 ° halfway through cooking. Once cooked, remove

from the pizza oven
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Black Pepper Steak with Asparagus Spears

Ingredients

2 x 200 g sirloin steak (2 cm thick)
1 bunch asparagus, trimmed

2 tbsp canola oil

Salt and black pepper, to taste

Method

Place a cast iron pan into the pizza oven and preheat
for 4-6 minutes.

While the main unit is preheating, brush each steak
on all sides with %2 tablespoon of canola oil, then
season with salt and black pepper to taste. Toss the
asparagus spears in the remaining canola oil then
season with salt and black pepper.

When the oven is ready, place each steak within the
pan and return to the oven.

Every 2 minutes flip over the steaks and rotate to ensure
they are cooked evenly. Do this three times (6 minutes
in total) and remove from oven for a medium steak
result. Check that the steaks are cooked as desired.
Meanwhile, place the asparagus spears in the cast iron
pan and place within the oven. Cook for 4 minutes or
until the asparagus are cooked through before serving.
Serve immediately with the steaks and a choice of sauce.



Soy and Honey Salmon Fillets

Ingredients

2 fresh salmon fillets

1 lime (zested and juiced)
2 tbsp butter

2 tbsp honey

2 tbsp canola oil

1 tbsp fresh parsley (minced)
2 tsp soy sauce

1 tsp ginger (minced)

1 tsp garlic (minced)

1 tsp salt

1 tsp ground black pepper

Method

Whilst the oven preheats, combine all
ingredients expect the salmon fillets and
butter in a bowl and mix well to form the
marinade. Place the salmon fillets into the
bowl and generously coat with the marinade.
When the oven is ready, place the salmon fillets
within a cast iron pan and return to the oven.
Cook the salmon for a total of 5 minutes,
flipping half way through. Check that the
salmon is cooked through before serving.
While the salmon is cooking, pour the
remaining marinade into a small saucepan
and bring to the boil for approx. 2 mins,

then remove from the heat and whisk in the
butter to create the sauce. Serve immediately
drizzled in sauce and with a choice of sides.

Lemon and Thyme Pork Chops

Ingredients

2 large pork chops

6 cloves garlic, peeled and minced
% lemon, juiced and zested

1 tbsp fresh thyme leaves, minced
1 tbsp olive oil

Y tbsp butter

Y2 tsp salt

Y tsp black pepper

Method

Whilst the oven preheats, combine the
garlic, thyme, olive oil, black pepper, salt,
lemon juice and lemon zest in a large bowl.
Generously coat the pork chops with the
marinade and set aside for 20 minutes.
When the oven is ready, place the pork chops
within a cast iron pan and return to the oven.
After 4 minutes, carefully flip the pork chops
before cooking for a further 2 minutes.
Remove the pork chops and coat in any
remaining marinade and cook for another
2 minutes. Check that the pork chops are
cooked through before serving. Serve
immediately with a choice of sides.
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Grilled Chicken and Peach Salad with
Honey Dijon Dressing

Ingredients

75 g roasted almonds

50 g fresh rocket

4 chicken breasts

3 peaches, stone removed and sliced into wedges
% red onion, peeled and finely chopped

Small handful fresh basil, minced

Small handful fresh mint, minced

Salt and pepper, to taste

For the dressing:

60 ml olive oil

2 tsp balsamic vinegar
1 tsp lemon juice

1 tsp Dijon mustard

2 tsp honey

Pinch of salt

Method

Place the chicken breasts into a cast iron pan and place
in the oven once it has finished preheating.

After 4 minutes, flip the chicken breasts and cook for
a further 4 minutes. Check that the chicken is cooked
through and add the peach slices to the pan and
cook for the remaining 2 minutes.

Assemble the salad and serve immediately drizzled in
honey Dijon dressing.



Notes:
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