Vi”agc Health Clinic

RECIFES

The MEDITERANE AN WHE AT-TREE PIZZA

*
! Packagc Kinnikinnick Pizza crusts (makcs three 7—inc]’1 Pizzas)
{Found at Save-On Toods or visit wwwikinnikinnickcom}

2 cups Pasta sauce

| can tomato Pastc

2-3 garlic, Finclg minced

/2 tsp. thyme

I/Z tsp rosemary

basil leaves— handful

/2 red onion, Fincly choPPcd

I can (598 ml) artichokes hcarts, choPPcd
I can (598 ml) black olives, sliced

100 grams goat’s milk mozzarella cheese or ricc/sog cheese
olive oil or flax oil

{Optional: roasted peppers, turkcg or tofu Pcppcroni - just about angthing you like!l
Frclﬁeat oven to 5750‘:.

Mix pasta sauce with tomato paste, garlic, thgmc, & rosemary. Sprca& over Pizza crusts.
Add a singlc lagcr of basil lcavcs, then sPrinl(lc on onions, artichokcs, and olives. TOP
with goat’s/ricc/wg cheese. Oeason with pepper. PBake in oven for 10-15 minutes
(baking time dcpcnds on ovcn>. Remove from oven & let cool 2-3 minutes. Drizzle with

flax oil.

" Kinnikinnick products are Gluten-free/Wheat-free or Gluten-free and Casein-free products (GFCF). Most
are found in the refrigerated section or in the flour section of the Natural Foods aisle.



