fresh @ ideas

FROM

Healthy Harvest

PASTA SAUCE

Deep Dishk Pizza

Have some fun in creating the perfect pizza by using all of your family’s favourite toppings in a creative & different way!

Prep Time: 15 mins ® Cooking Time: 25 mins ® Serves: 8

Ingredients: Preparation:
ljar(570ml)  Healthy Harvest® Pasta |.. Preheat the oven to 425°F (220°C). Heat the oilin a large, nonsfick skillet set

Sauce, Tomato & Basil over medium-high heat. Add the mushrooms, onion, saft and pepper. Cook
- divided | for 7 minutes or until browned. Add the green pepper: cook for 5 minutes or
Tthsp(15mL)  oliveoi uniil tender. Remove from heat and sfir in 1 cup (250 mL) posta sauce.
80z(250g)  mushrooms, quartered Z Sirlftch the p:Jzza dtlylugh i(l)] ||nedthe Iboltlltl)ym OIT a 9hm|§h (23 cmb)I spring-form
1 i cake pan and overhang the sides slightly. Fill with ihe vegetable mixture, fop
& ed oo, chopped - with shredded cheese and pepperoni. Crimp the dough around the inside of
Vatsp(2ml)  each soitand pepper - the pan fo create a crust. Bake for 25 minutes or unl bubbling around the
1 green pepper,thinly siced ed?es and the crust is golden. Let stand for 5 minutes

| before serving with remaining sauce for dipping.

11h (500 g) prepared raw pizza dough
1 aup (250 ml) shredded pizza blend cheese

Ya awp(60ml) sliced pepperoni

Nutritional Information: Calories per serving: 180 Fat 8g Saturated Fat 2.7g Cholesterol 11mg Sodium 777mg Carbohydrates 21g  Fibre 3g
Sugar .59 Protein 6.5g
Heatthy Harvest® is a registered trademark of CATELLI FOODS CORPORATION.



