
Wholemeal Flatbread Pizza

Ingredients
(Based on Family of 4)
ü 4 Flatbreads
ü 125ml Passata
ü 1 Tablespoon of oregano
ü 75g Grated cheese

Method
ü Pre-heat oven to 180 degrees.
ü Cut each flatbread in half and place on a baking tray.
ü Add basil and oregano to the passata and mix well.
ü Top each flatbread with passata and then grated cheese.
ü Bake in the oven for around 20-25 minutes until cheese 

is golden and bubbling.
ü Serve and enjoy!


