EVERYTHING

HERBAL

o Preheat oven to 425°F

9 Roll out plzza dOugh on a bakmg sheet
or plzza stone.

0 Spread BBQ sauce evenly over .t the dough
leawng a small border

o Top w1th shredded clncken and red onion. :
6 Sprmkle w1th mozzarella and cheddar cheeses.

V2 cup shredded cheddar cheese @ Drizzle w1th more BBQ sauce, then dnzzle

1 tbsp olive oil lightly with olive oil. Sprinkle with garlic
powder and oregano.

o Bake for 12 15 minutes or untl.l crust is
14 tsp dried oregano | golclen and cheese is melted and bubbly

1 premade pizza dough

Y2 cup BBQ sauce
(plus more for drizzling)

2 cups cooked shredded chicken
1% cups shredded mozzarella cheese
Y cup shredded red onion

Y2 tsp garlic powder
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Fresh cilantro or parsley

o 8 (optional, for garnish) @ o

Chicken provides |  Herbsadd flavor | Homemade flavor

lean protein for and antioxidants. ;| the whole family
strength and energy. ! loves.
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for more herbal recipes, i
natural living tips, DIYs, i
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soaps, teas & more!
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SIMPLE ® NATURAL « HERBAL ® MADE WITH LOVE





