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Ingredients 4 Portions
 = Kot�nyi Produkte

2 C�uliflower, �round 500 g

per person

3 Eggs

1 C�n of chopped

tom�toes

1 G�rlic clove

120 g Artichoke he�rts, from �

j�r

100 g Tom�toes, sundried

40 g Arugul�, fresh

20 g Pine nuts

Olive oil

3 tsp.  Org�nic Oreg�no,

Crushed

1 tsp.  Org�nic B�sil, Crushed

1 tsp.  Thyme, Crushed

1 pinch  Him�l�y�n S�lt

C�uliflower Pizz� with Sundried

Tom�toes

35—45 Min

Prep�r�tion

1 W�sh the c�uliflower, cut into rough pieces �nd blend in � food processor

until very sm�ll. Se�son with 1 tsp. of s�lt �nd �llow to infuse for 10 minutes.

Pl�ce onto � cle�n dish towel �nd squeeze the liquid out �s firmly �s

possible. It will lose � lot of w�ter — this will �llow the b�se to go nice �nd

crispy.

2 Prehe�t the oven to 220°C (428°F) using the convention�l oven setting.

3 Mix the c�uliflower with the eggs �nd 2 tbsp. of olive oil �nd se�son with

pepper �nd 2 tsp. of oreg�no.

4 Press the c�uliflower mixture fl�t onto � b�king tr�y lined with b�king

p�rchment �nd sh�pe into one or sever�l round or squ�re pizz�s. B�ke for

�round 15 minutes until the b�se is golden brown.

5 Blend the c�n of tom�toes with the peeled clove of g�rlic, 1 tsp. b�sil 1 tbsp.

of olive oil, s�lt �nd pepper in � blender to m�ke � tom�to s�uce.

6 Co�t the pizz� b�se/b�ses with the tom�to s�uce �nd b�ke for �round

�nother 10 minutes.

7 G�rnish the finished pizz�/pizz�s with the �rtichoke he�rts, sundried

tom�toes, fresh �rugul� �nd pine nuts �nd drizzle with the olive oil. Se�son

with s�lt �nd pepper �nd serve.


