INGREDIENTS:

4 noan breods
W2 cupli25mL]  plain tomato souce

2cups(500mL)  groted Monchego, smoked Goudo
or mozzorglio cheese, divided
4 slices prosciutto of Sarrano hom,

CLUt ineo thick strips

1 roasted red pepper, siced into thin strips
8 lorge Spanish green olives, quarterad
>

Prahaat oven to 450°F [230°C).

This flatbread pizzu Set rack in lowest position,

can be thrown together quickly for a Arronge noen breads on a large parchment
simple supper to serve with mixed paper-ined baking sheat.

greens, or as a tasty nibbler to serve Divide souce and spread over noan, Sprinkie
at any casual get-together. with 11/2 cups (375 mL) of cheese

Scotter prosciutto, roostad red pepper ond olives

over cheese. Sprinkle with remaining cheese
PREP TIME: 5 MIN o |
TOTAL TIME: 17 MIN  YIELD: 4-8 5 35 Boke on lowest rock for 10 to 12 minutes or

8 AS AM APPETIZER until bottoms ore golden ond crisp ond
e,y e h - % cheese is bubbly.

-‘f)-' Replace noon bread with 12 oz (375 gl
(hli-prapaned pizza aough. Divics
dowgh nto 4 porticns ond streteh o mall intd
rounds. Increase bake time 1o 15 minutes.

PAIR WITH:
LEZ3 NEBBIOLD

<




