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teddy’s diy pizza

nutrition, cooking & 
serving guide

Refer to our pizza guide for 
how to make and cook.

NUTRITION

COOKING

SERVING

Crudités & hummus.

With added pumpkin seeds and 
nutritional yeast, it also delivers 
key nutrients like iron, zinc, and 

B vitamins. Topped with melty 
cheese for a source of calcium 

and more protein, this pizza 
offers a balanced combination of 

nutrients in a way children will 
love.

We recommend serving the pizza 
alongside crudités and hummus 

for a colourful, summery meal 
that adds extra fibre, healthy 

fats, iron and more plant points.
This is the perfect, fun, 

interactive, and nourishing meal 
that children will love making 

just as much as eating!


