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Total ti'me 30 mmﬂf@é
Serves 4—"'- = el

fresh greenonion

14 cup black ohves,_ §llced-- e e

1% tomato, diced t

1 romaine lettuce heart shced
 pizza dough

/3 cup vegetarian refried beans

1 cup shredded Mexican cheese —

6-8 tortilla chips i
2 Thsp. ranch dr_essmg 2
hot sauce (optional)

1. Preheat your oven to 500°F and
place the pizza stone on the middle
rack for 30-60 minutes to heat.

2. Slice green onion, black olives,
tomatoes, and romaine lettuce.

3. Stretch the pizza dough into a 12-
inch circle and place it on a rimless
baking sheet (lightly greased).

4. Spread refried beans onto the
dough. Top with cheese, black
olives, and green onion.

5. Transfer the pizza onto the heated
pizza stone and bake until the crust
is golden brown, 5-10 minutes.

6. Top the pizza with tomatoes,
romaine, and tortilla chips. Drizzle
on ranch dressing and hot sauce.



VEGAN
MARGHERITA PIZZA

Total time: 90 minutes
Serves: 4 *

pizza dough

12 cup tomato sauce

1 Tbsp. olive oil

16 oz. dairy-free mozzarella
5-8 fresh basil leaves

1. Preheat oven to 450°F. Place a
pizza stone or baking sheet in
the oven for 1 hour to heat.

2. Roll out your pizza dough into
a 12-inch circle, spread the
tomato sauce over the dough,
and drizzle olive oil over the
pizza sauce.

3. Break apart, or chop, large
slices of dairy-free mozzarella
and place slices all over
the pizza.

4. Spread basil leaves around the
pizza and press them lightly
into the sauce.

5. Place pizza on the warm stone
and bake at 400°F until the
crust is golden brown, for
20 minutes.
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G EN-FREE . i
LIFLOWER PIZZA

Total time: 60 minutes
Serves: 4

1-2 Thsp. olive oil

16 oz. cauliflower rice

2 large eggs

8 oz. low-moisture
mozzarella cheese

1 tsp. garlic powder

15 tsp. onion powder

15 tsp. Italian seasoning

15 tsp. salt

1 tsp. ground black pepper
1/ cup pizza sauce of choice
2 cups pepperoni -

1 cup spinach
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.1. Preheat oven to 450°F.

immed baking
sheet with parchment
paper and grease lightly
with olive oil.

2. In a large bowl, add
cauliflower rice, eggs
(lightly whisked), and
half of the mozzarella
cheese. Stir to comblne

, ; -

salt, pepper, and any
other desired spices to
the cauliflower mixture?

5. Trané:ent cauliflower
crust repared *
baking sheet and shape
it into a circle (if you li]f
crispy crust, spread the F
dough thin). =

6. Bake until golden brown,
about 20 minutes.

7. Flip the crust by tipping
the sheet upsidegdown
onto a second ptrepared
baking sheet. Remove the

« parchment paper on top

before placing it back in/J 8
\ fhé) ven. ¥ i
[

8. Eake for another g
. 5-10 mknu ; H f
) 9; Remove fr ge oven ,'

1 "and add pizza uce,’I ¥id
| remaining cheese, i
| pepperonl and. splnac
Return to the oven untlh
3 the cheese has melted, A J
s mlnutes ,l
i [ \' L '
Note: |1 & -
Cauliflower crust is much
more fragile than a traditional r
pizza crust and can be pronge &
to breaking. Be careful not&
add too n;zany toppings.
o i i



FRUIT PIZZA WITH
FRESH COCONUT

WHIPPED CREAM
Total tithe: 45 minutes
Serves: 4

2 flax eggs (2 heaping
Tbsp. flax seed + Y2 cup
warm water)

3 cups gluten-free
rolled oats

14 tsp. salt

1 tsp. cinnamon

13 applesauce

1> maple syrup

1 tsp. vanilla extract
coconut whipped cream
3-5 strawberries
3-5raspberries

1. Preheat oven to 375°F.
2. Lightly grease a
9-inch piepan.

3. Mix flax eggs and set aside

for'5 minutes.

4. In alarge mixing bowl, add

oats, salt, and cinnamon.
5. In a separate bowl; add
applesauce, maple syrup,
vanilla extract, and
flax eggs.

6. Add wet ingredients
to dry ingredients and
mix well.

7. Spread the oat crust
into the bottom of the pie
pan, making sure that it is
eventually covered.

8. Bake until the crust
is golden brown,

10-12 minutes.

9. Let cool for 10-15
minutes before layering
with coconut cream
and fruit.




