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Picnic Box -  Pizza Wraps    
 
 
This activity is for Beavers 
but any section or leaders 
could take part too ! 

What you need: 

• 1 Tortilla Wrap 
• 60ml (1/4 cup) Pizza Sauce/Tomato Sauce 
• 35g (1/3 cup) Cheese, grated 
• Toppings – pepperoni, sweetcorn, bacon 

sausage, mushroom etc. 
• Basic kitchen equipment 

 
How to make it: 

1. Preheat oven to gas mark 6, 200C or fan 180C. 
2. Place the tortilla wrap in a pizza tray, baking sheet or large cast-iron skillet. 
3. Spread the sauce evenly across the tortilla, leaving 1cm around the edges.  
4. Sprinkle with the cheese and add toppings. 
5. Bake until the cheese is bubbly and golden and the base is crisp, around 10 mins. Cut into 

triangles and allow to cool slightly before serving. 
6. If you want, the pizza can be folded up before cooking to be eaten ”on the go”. 

 

 

 

Get more Foody:  
 

Go mad with your toppings. 
 
Can you draw pictures using your toppings or 
even make faces.   
 
 
 
 
 

Safety Notes: 
Scissors / Sharp Objects: Supervise young people appropriately when using scissors and knives.  
Store all sharp objects securely, out of the reach of young people. 
 
Food / Allergies: Check for allergies before you begin. Make sure you have suitable areas for storing and preparing 
food and avoid cross contamination of different foods. All activities must be safely managed. 
 
Hot Oven / Hotplates: Supervise young people appropriately when using an oven or hotplates for cooking. 
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