Veggie Flatbread Pizza
Ingredients:

1 Flatbread per 2 people (depending on flatbread size)

1 C pizza sauce

1 C mozzarella cheese
Basil, oregano, parsley and garlic to taste
2 TBSP parmesan cheese

Directions / Jobs:

1. Prepare pizza pan, layer with aluminum foil, place flatbreads on foil
2. Preheat oven to 400°. Put oven rack at the lowest rack in the oven.
3. Measure 1 C sauce and spread the sauce on the pizza using the bottom of a spoon. Add spices now if desired.
4. Sprinkle the cheese over the pizza. 

5. Determine the vegetables needed for your pizza – bring up a bowl for the group to get the vegetables in.
*Each person may place vegetables on their own half. Please try to use as many vegetables as you can that are available. If you never liked it before, try just a little and cut it up very small!

1. Place pizza in oven (2 mitts, door to floor!) and bake 10 minutes.
2. Remove pizza from oven and place on stove top (2 mitts, door to floor!)


Keep one mitt on while cutting the pizza.

3. Serve cut pizza onto paper plates. 

5. Throw away foil and put pan and flipper in sink



Diced peppers


Diced onions


Chopped broccoli 


Sliced Olives


Sliced mushrooms


Sliced hot banana peppers














