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PIZZA SCROLLS 
VEGAN-FRIENDLY

T H E S O U R C E B U L K F O O D S . C O M . A U

DOUGH
30g olive oil
200mL warm water
2 tsp dried yeast powder
1 tsp sugar
380g organic bakers flour
1/4 tsp salt
Olive oil, for greasing

PIZZA SAUCE
400g tin crushed tomatoes or 
tomato puree 
2 tbs tomato paste
2 garlic cloves, crushed
1 tbs dried basil
1 tbs dried parsley
1 tbs dried marjoram
1 tsp raw sugar
1/2 tsp salt

Combine sugar and warm water (approx. 30°C) into the bowl 
of a bench mixer.  Sprinkle the yeast on top and let sit for 5-10 
minutes before stirring with a spoon to combine.  Add olive oil, 
flour and salt then use the hook attachment to mix on low speed 
before increasing to medium speed for about 5-7 minutes or until 
the dough is smooth and elastic.  

Place the dough into a lightly oiled bowl.  Cover with a clean cloth 
and leave to proof in a warm area until it has doubled in size, 
approximately 2 hours.

Preheat oven to 230°C (210°C fan forced) and lightly grease two 
baking trays with olive oil.  Punch down the dough and divide into 
two.  Roll each into rectangles on a lightly floured surface.  

In a medium bowl combine the sauce ingredients then spread 
evenly across both rectangles of dough.

Layer each rectangle evenly with topping ingredients, sprinkling 
the garlic flakes on, if desired.  The plant based cheese can also 
be swapped for nutritional yeast, if preferred.  Carefully roll each 
rectangle into a tight cylinder and cut into even pieces.   

Place scrolls onto the prepared baking trays. If desired, sprinkle 
hemp seeds onto some or all of the scrolls.  Bake for 15 to 20 
minutes, or until cooked through.  Refrigerate for  up to three days 
or freeze for up to two months.

METHOD

TOPPINGS
150g finely diced vegetables 
(red onion, zucchini, 
mushroom, capsicum)
100g plant based cheese, 
grated

OPTIONAL
1 tbs garlic flakes
3 tbs hulled hemp seeds
2 tbs nutritional yeast (instead 
of plant based cheese, if 
preferred)


