
 
 
  

 

Garlic Chicken Quinoa 
Flatbread Pizza    

Recipes serves: 4 people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 

1. Preheat oven to 400° F.  Spray cooking sheet with 

cooking spray. 

2. In large bowl mix quinoa flour, water, garlic powder, 

baking powder, rosemary, and olive oil.  

3. Spread dough evenly onto sprayed pan, ¼ inch thick.  

4. Bake 20 minutes. 

5. Remove from heat. 

6. Spread olive oil and garlic over the dough.  

7. Top with cheese, pepper, spinach, and cooked 

chicken.  

8. Cook for an additional 15 minutes until the cheese is 

melted and crust is golden brown.  

 

Ingredients- 

Flatbread- 

 1 cup  Quinoa Flour 
 1 cup water  
 ½ teaspoon garlic  

powder 
 ½ teaspoon baking 

 powder 
 1 Tablespoon fresh 

 rosemary 
 1 Tablespoon Olive oil   

 

Toppings- 

   1 Tablespoon Olive Oil  

   2 cloves of garlic, minced  

   1 cup shredded mozzarella 

cheese  

   1 yellow pepper, chopped 

   ½ cup spinach, chopped   

   1 teaspoon Crushed Habanero  

   2 cup cooked chicken breast, 

shredded  

 


