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BILTONG AND FETA 

TORTILLA PIZZA 

Total Time: 20 minutes 

Prep Time: 10 minutes 

Cook Time: 7 - 10 minutes 

 

Servings: 4 - 6 people 

Suitable For: Hangry cures 
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INGREDIENTS 
 
Tortilla wraps  

Sun-dried tomato pesto 

Cheddar cheese  

Feta, crumbled  

Biltong, sliced  

Spring onion, chopped  

Peppadews, halved  
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INSTRUCTIONS 
 

Dust flour on a Megamaster Pizza Stone and heat it up on your gas braai. Your pizza stone can also be 

used on charcoal braais, just make sure it’s over warm coals, not an open flame. 

 

Cover the tortilla base with sun-dried tomato pesto. 

 

Top with a generous amount of grated cheese.  

 

Place the feta, biltong, spring onion and Peppadews on top of the cheese, spreading them out evenly 

around the base. 

 

Place the tortilla on the heated pizza stone. Close the gas braai lid and cook for approximately 7 minutes 

or until the base is crispy and cheese is melted. 
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Adding flour to the pizza stone will 

make it easier to remove the tortilla 

from the stone.

For a crispier base, make sure the 

pizza stone is very hot and leave the 

pizza a little longer on the braai.

Use a plastic spatula or silicone tong  

to remove the pizza. This will ensure 

you don’t scratch or damage the  

pizza stone.

MORE MEGA RECIPES YOU’LL LOVE

Stephanie Baartman's 
Chicken Sosaties 
 
Actress-singer Stephanie Baartman braais a 

mean chicken kebab. For our Cooking with 

Friends of Megamaster series, she showed 

off her chicken sosatie recipe, complete with 

a zesty lime and chilli marinade.

Elvis Blue's Lamb Saddle 
Chops 
 

He went from winning Idols in 2010 to 

topping the charts with hits like 

'Lighthouse' and 'Lover'. Now he's braaing 

lamb chops like a pro on Cooking with 

Friends of Megamaster.

Joshua na die Reën's 
Sesame Grilled Trout 
 

For our Cooking with Friends of 

Megamaster series, muso and all-round 

gentleman Joshua na die Reën joined 

us in the kitchen.

MADE EVEN BETTER, TOGETHER WITH

MEGAMASTER RECIPE TIPS

SHOP NOW

Pizza Stone 

The Grill Pizza Stone is the perfect accessory for baking pizza or even pastry. It conveniently lays 

directly on top of your grids which then heats up the ceramic stone, delivering a perfectly crispy crust 

every time!.

SHOP NOW

Long Handle Silicone Tong 

Grab anything and everything tasty with the Megamaster Long Handle Silicone Tong, on the braai or in 

the kitchen. Made of stainless steel for durability, and equipped with silicone to grip easily.

SHOP NOW

Evolution 3 Burner Patio Gas Braai 

Get all the flexibility of cooking with the Evolution 3 Burner including various combinations of direct 

heat and infrared heat. Equipped with removable stainless-steel heat plates to bake, broil, sear or 

smoke. Keep your bread and foods toasty on your warming rack while you warm, simmer or sauté a 

side dish on your stainless-steel side burner. 

Craving pizza but don’t have any pizza dough on hand? Tortilla wraps come to the rescue in this effortless but mega-satisfying recipe. Our tortilla 

pizza is made with salty biltong, feta cheese and sweet Peppadews, but the beauty of this recipe is that you can chop and change the toppings to 

suit your tastes (or the ingredients in your fridge).
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