
 

SUMMER IRWIN’S  SPECIAL PIZA PARTY 

Tim’s Spring, Ashridge Nr. Berkhamsted Hertfordshire, HP4 1LX 

Saturday 5
th
 July 13.30 – 16.30 

  

PIZA OVEN ON SITE 

The flour is the finest available on Earth, specially imported from Naples. variety of toppings to 

offer, eg:Tomato puree; normal mozzarella; mozzarella di buffalo; salami/pepperoni; 

mushrooms; artichokes; olives; anchovies and some green salads. 

Every item where possible is handmade, tomato topping ourselves. The pizza bases are made using 
the flour (as above) plus virgin olive oil which is made on our Greek friend’s farm in the Pelopponese 
area of Greece, we sprinkle fresh basil on the top and also, in season, we use fresh oregano which I 
pick from our garden.  If you have any particular topping which you like which is not mentioned 
here, let me us know and we will get it. Drinks will also be available.  Ordering  your pizza: We will 
have little paper lists and people tick what toppings they like and Andrew makes the pizzas.  
Andrew’s Greek friend, who is an expert, might even come along to assist with cooking (he is 
obsessed with cooking pizzas). 
Please enjoy the pizza party and support  Motec’s educational programmes in Ghana.  

 

Yaa........mi ....Yami! Delicio.......ooo.us! 
 

RESERVARTIONS:  a@shoulder.co.uk,       poahgate@aol.com  074 05768022 
Directions- Please see separate attachment. 
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