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2 cups self-raising flour

2 cups full-fat plain or Greek yoghurt

Pizza toppings

¼ cup tomato paste

1 cup spinach leaves, roughly chopped

½ cup basil, leaves picked, roughly 
chopped

100g ham off the bone, diced

1 small red capsicum, diced

80g Mozzarella, grated

Lunch: Pull Apart 
Lunchbox Scrolls

Step 1
Preheat oven to 180ºC/350ºF/Gas Mark 4 and grease and line a 
round 22cm baking tin. 

Step 2
Add flour and yoghurt to a mixing bowl. Combine with a 
wooden spoon until mixture comes together. Turn out onto a 
floured bench and knead for a few minutes. Add a little more 
yoghurt if the mixture is too dry or a little extra flour if the 
mixture is too wet. 

Step 3
Using a rolling pin, roll out dough into a rectangle until 0.5cm 
thick. Smear dough with tomato paste and sprinkle over 
remaining toppings. 

Step 4
Roll the dough from the long side into a long log. Cut into 4cm 
pieces and place into the baking tin, squishing together. Place 
into the oven and bake for 20 minutes until golden. 

Step 5
Remove and allow to cool slightly before serving. Wrap each 
scroll individually and keep in a container in the fridge for up 
to one week.

Fresh and zesty, these scrolls are a lunchtime favourite. Enjoy warm from the 
oven or cooled for school lunches or picnics. The only problem is stopping the 
family from eating them while they are still warm. 

Prep Time

0:30
Cook Time

0:20
Servings Difficulty

4 Medium
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For more great sugar-free recipes from I Quit Sugar,  
and to find out how you can join the 8-Week Program,  
head to https://iquitsugar.com/8-week-program/ 


