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Pugpevonie Pizza

Lnavedients

- \'503 Cour (Buckwheat, wholewheat ov Coconut)
- 100w\ coconut milk or chicken bvoth

- L %50 gavdley -\ ¥ oveq0no

- | 1+ basil -\ eaq

Method

L

\. Preheat Jour oven to 1L00°C.

1T.Twna \av3e bowl wix a\v\i ‘mﬁrea\'\en‘\'c; ‘\~03e+hev (Clouv,
oveqano, gavsley, and basib.

%. Make a well n the widdle o€ the wix. Add the eag, and
then Slowly add the wilk or chicken bvoth.

4, Mix the a\anh *‘og@.*hev‘ Uatil it'S a little Sticky (tey to
avold ovex wiking).

5. Grease a bakin Wa\{ with coconut oll. Roll a civcle out
ok the dough and gog it on the baking tvay.

b. Bake €or 10-15 wminS then cover with Your Selected gizza
‘\*oqg'mcﬁe

7. Bake €or another 10-15 wminS. (The base Should tuvn light
brown on the Qdﬂec"

Togq’mas ”»
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Togewna Ldeas

Mashed Sweet gotato

To Cheese ovr vnot to cheese?

T€ Jour Qooch 15 okay with daivy, Sprinkle a very Small
awmount o€ low-€at cheese like wmozzavella on the base.

Meat Togpings

Lean ground bee€, chicken breast, turkey, ham, gegpevoni
and/ov Some cvumbled cooked bacow.

Veaﬁ'\e To\?\?'mg%
Shvedded cavvots Spwnach, cavli€lower, eeas, broccoli and
Areen beans

Dessevt Pizza (no €urther \Dak\nﬁ vequived)

Base it with yoahurt or geanut butter (no xylitol.

Top with assorted safe €vuits like sliced agples, bananas,
Steawbevvies, bluebevvies, pineagples etc. (Fvuit to bbe
sexvved n wmodevation, it contains ln'\cjh Guaar content and
15 ot healthy in \avge amounts).




