Roasted Veggie
Flatbreads

Balsamic glaze is the perfect finishing touch for these flatbreads. When
making it, watch carefully at the end so it doesn’t scorch.

Ei“"'..\.}“f:.\_x»a b
To learn how to put together tasty flatbreads with ingredients you have on

Makes 4 flatbreads hand, check out our guide for How to Make the Best Vegan Pizza.

Preparation Time: 30 minutes

Cook Time: 15 minutes
By Shelli McConnell

INGREDIENTS:

1 Preheat oven to 400°F. Lightly sprinkle a large baking sheet with
cornmeal.
Cornmeal, for dusting
2 Divide dough into four portions. On a lightly floured surface, roll
portions into 7- to 8-inch circles or 10x5-inch ovals. Transfer
flatbreads to prepared pan. Bake 10 to 13 minutes or until lightly
6 baby potatoes, quartered browned and set (flatbreads may puff). Let cool.

1 recipe Homemade Oil Free
Pizza Dough

8 Brussels sprouts, quartered . . . . .
3 Preheat oven to 425°F. Line a 15x10-inch baking pan with foil.

1 medium carrot, coarsely Arrange potatoes, Brussels sprouts, carrot, and shallot in

chopped prepared baking pan. Sprinkle with red wine vinegar and season
. with salt and pepper. Roast about 20 minutes or until tender and

1 medium shallot, coarsely .

chopped lightly browned.

1 tablespoon red wine vinegar 4 Meanwhile, for balsamic glaze, in a small saucepan bring

balsamic vinegar to boiling; reduce heat. Simmer, uncovered,
about 6 minutes or until mixture has reduced to about 1 ¥ Tbsp.
and thickened to a syrup consistency.

Sea salt and freshly ground
black pepper, to taste

Y5 cup balsamic vinegar
5 In a bowl mash beans with a fork and stir in sage and 2 tsp.
1 cup no-salt-added canned .
cannellini beans, rinsed and water. Spread on flatbreads. Top with roasted vegetables.
drained Remove foil from baking sheet; transfer flatbreads to baking

sheet. Bake 5 minutes to heat through.
1 teaspoon finely chopped fresh
sage or Y tsp. dried sage, . . . . .
c”? shed ‘P g 6 Drizzle flatbreads with balsamic glaze and top with microgreens.

2 cups fresh microgreens
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