Vegan Pizza Builder

Servings: 6 Diet: Vegan & Vegetarian
Ingredients
e 1 (6 ounce) can tomato paste, no salt ® 6 (8inch) whole wheat tortillas
added ® 2 cups vegetables, sliced or chopped
e Yiteaspoon salt e Optional: dried oregano, garlic powder, NP
e 4 teaspoon black pepper fresh or dried basil or Italian spices, —O-
e 1teaspoon sugar shredded cheese OU'CK TIPS
e 1 tablespoon olive oil e Ingredient Swap: Use any

vegetables in your fridge, such as

. onions, tomatoes, broccoli, green
Instructions peppers, spinach, arugula or
zucchini. Bonus if you eat your pizza
alongside a salad!

STEP 1: Preheat oven to 400° F. In a small bowl, stir together tomato paste, salt,
black pepper, sugar and oil. Add the optional spices, if desired, and mix to combine.
Add water until desired consistency. e Try This! Use hummus or pesto

STEP 2: Arrange tortillas onto a baking sheet. Evenly spread the tomato sauce onto instead of tomato paste

each tortilla, leaving about %2 inch at the edges.

STEP 3: Layer vegetables and optional cheese on top of each tortilla. Bake 10-15 0 é &
minutes until the vegetables are soft on the inside and crispy on the outside. Slice
and serve warm.

CAPITAL AREA

FOOD BANK.

Per Serving: 190 Calories | 32g Carbs | 6g Sugar | 3g Fiber | 6g Fat (1.5g Sat Fat) | 5g Protein | 440mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes
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