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Flatbread Pizza @ ricealth

Recipes serves: 4 people

Ingredients-
Toppings-
Flatbread-
O 1 Tablespoon Olive Oil
1 cup Quinoa Flour . .
O 2 cloves of garlic, minced
(VAN cup water Vi
O % teaspoon garlic 1 cup shredded mozzarella
powder cheese
O % teaspoon baking O 1 yellow pepper, chopped
powder O % cup spinach, chopped
U 1 Tablespoon fresh 7 1 teaspoon Crushed Habanero
rosemary Q2 cup cooked chicken breast,
01 Tablespoon Olive oil
shredded
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Nutrition Facts
PREPARATION: Serving Size:1 serving (209.5g)
Senvings:1
i
° . . Amount Per Serving
1. Preheat oven to 400° F. Spray cooking sheet with Calories 340 Calories from Fat 150
. % Daily Value*
cooking spray. Total Fat 17g 26%
2. Inlarge bowl mix quinoa flour, water, garlic powder, faturalt:eft’ ';at 4.59 24%
. . . rans Fat Og
baking powder, rosemary, and olive oil. Cholesterol 50mg 16%
. . Sodium 400mg 17%
1
3. Spread dough evenly onto sprayed pan, % inch thick. Total Carbohydrate 25g &%
4. Bake 20 minutes. Listary Eiber 49 5%
Sugars Og
5. Remove from heat. Protein 24g
i i ; Vitamin A 8% N Vitamin C 70%
6. Spread olive oil and garlic over the dough. rlibdpeh: 3 ol
7. Top with cheese, pepper, spinach, and cooked *Percent Daily Values are based on a 2,000 calorie diet.
Your Daily Values may be higher or lower depending on youl
H calorie needs.
chicken. Calories 2000 2,500
H H H H Total Fat Lessthan 65g 80g
8. Cook for an additional 15 minutes until the cheese is i e o e
. Cholesterol Lessthan  300mg 300mg
melted and crust is golden brown. Sodium Lessthan 2400mg  2400mg
Total Carbohydrate 300g 3759
DietaryFiber 25¢g 30g
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