Courgette Pizza Bites

Ingredients

1 Tbs olive oil

1 large courgette (zucchini)
1 Tbs tomato puree

100g mini mozzarella balls
Italian dried mixed herbs

Method

Turn the oven on to 200°C. Brush a baking
tray with some of the oil.

Wash and dry the courgette and cut each
end off. Cut the courgette into thick slices.

Put slices on the baking tray. Brush with the
rest of the oil. Bake in the oven for 10
minutes.

After 10 minutes, take out the tray, turn the
courgette pieces over and spread tomato
puree on each piece.

Add one mozzarella ball to each slice and
sprinkle with herbs.

Bake in the oven for another 8 minutes.
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