
The Seafarer
A seafood pizza with seaweed, seashells and coastal plants

 
For the bread base: (follow instructions written above)

For the topping:
Tomato passata

1 bunch of Sea beet
1 bunch of Sea lettuce

20 Cockles
20 Mussels 

1 sprig of Wild thyme
Mozzarella

Method:
• Heat the tomato passata in a pan
• Chop up and wash the sea beet and sea lettuce add to the sauce
• Place the sprig of thyme into the sauce (remove at the end of cooking)
• Cook the mussels and cockles in ½ inch of water in a pan until they open (about 2 mins)
• Remove from heat and drain. 
• Remove the shells and add to the sauce.
• Cook for 20 minutes
• When the dough has risen, spread the sauce generously over the top.
• Slice or pull apart the Mozzarella and place over the topping
• Place in the oven and bake for 20 minutes when it should be a pale golden brown.
• Lift out of the trays and place on a cooling rack.



Cockles - Cerastoderma edule
Cockle beds are usually localised to areas of wide, 
flat beaches around tidal estuaries. If lucky you can 
pick them off the beach or rake them out from a few 
centimetres below the surface

Sea beet - Beta Vulgaris
It can be found on the foreshore or areas adjacent to 

the coast. It has glossy, oval-shaped leaves in loose 
rosettes. Its genes have been refined through time to 
develop beetroot, sugar beet, chard, spinach and lots 

more!

Mussels - mytilus edulis
Collect mussels at low tide where the largest mussels 
can be found. They require lots of cleaning and are 
often encrusted with barnacles. 

Sea Lettuce – Ulva lactuca 
This seaweed has thin, translucent fronds and is a 

common seaweed around the British coast. Packed full 
of trace minerals such as potassium, iodine and 

magnesium this seaweed is a superfood


