Margherita Pita Pizzas 
{pg 13 The Pampered Chef’s It’s Good for You Cookbook}

Ingredients:

2 teaspoon pantry Italian Seasoning Mix

1 teaspoon balsamic vinegar

1 garlic clove, pressed

4 flat pita bread rounds (without pockets)

2 plum tomatoes, sliced

1 cup (4 oz) shredded part-skim mozzarella cheese

2 tablesppons snipped fresh basil leaves

Directions:

1. Preheat oven to 425°F. In Small Batter Bowl, combine oil, seasoning mix, vinegar and garlic pressed with Garlic Press; mix well. Place pita rounds on Rectangle Stone. Brush one side of each pita round with oil mixture using Pastry Brush.

2. Using Ultimate Mandoline fitted with v-shaped blade, slice tomatoes. Top pita rounds evenly with tomatoes and cheese. Bake 10-12 minutes or until cheese is melted and edges are lightly browned. Sprinkle with basil. Cut Pizzas into quarters using Pizza Cutter; serve warm.

Yield: 8 servings.
Prep time: 15 minutes

Bake time: 10-12 minutes

Variation: Apple & Blue cheese Pita Pizzas: Preheat oven to 425°F. In small Batter Bowl, combine 3 tablespoons blue cheese crumbles and 1/4 cup fat-free mayonnaise; mix well. Place pita rounds on baking stone; spread one side of each pita round with 2 tablespoons cheese mixture. Top pita rounds evenly with 1 cored, thinly sliced red apple, 2 tablespoons chopped walnuts and 2 tablespoons additional blue cheese crumbles. Bake as directed above.
Nutrients per serving (combined average with variation): Calories 135 (27% from fat), Total Fat 4 g, Saturated Fat 1 g, Cholesterol less than 5 mg, Carbohydrate 19 g, Protein 6 g, Sodium 110 mg, Fiber 2 g
Diabetic exchanges per serving (combined average with variation): 1 Fruit, 1 medium-fat meat (1 carb)
