Recipe

Focaccia Pizza with Tahini Balsamic Drizzle
▸ ▹ Vegan, oil-free, refined sugar-free, nut-free
Yield: 2 servings
Prep Time: 10 min
Cook Time: 20 min
Total Time: 30 min

INGREDIENTS: Pizza

directions

500 g can tomato sauce*
68 g tin tomato puree*
3 cloves garlic, crushed
1 Tbsp (15g) nutritional yeast
2 tsp (10g) dried oregano
1 tsp (5g) Italian spice mix (or sub dried basil)
1/2 tsp curry powder
freshly ground pepper

1. Preheat oven to 350 F/ 180C. Cut focaccia bread in half and place on a cooking
sheet lined with tin foil.
2. In a large bowl, mix together the tomato puree concentrate through pepper
until well combined. Spread this pizza sauce onto the bread. Arrange the
veggies, tomatoes through red onion, on top and place in the oven to bake for
about 20 minutes, or until the vegetables are baked to your liking.
3. While baking, prepare the drizzle by mixing the tahini and balsamic vinegar,
plus 2 Tbsp water in a small bowl until creamy and well combined.
4. When the pizza is done, remove from the oven, drizzle on the tahini balsamic
sauce and top with the fresh arugula. Slice and enjoy while hot!

10 cherry tomatoes, cut in half
1 red bell pepper, thinly sliced
5 large mushrooms, thinly sliced
20 kalamata olives, cut in half
1/2 red onion, thinly sliced

Notes

1 cup (20-30g) fresh arugula

INGREDIENTS: Tahini Balsamic
Sauce
2 Tbsp (30ml) tahini (sesame seed butter)
2 tsp (10ml) balsamic vinegar
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*Or sub these two ingredients for pre-made pizza sauce
Variations: add any other veggies you enjoy, like diced zucchini, capers, green
olives, etc.
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Speed-it-up: using pre-made pizza sauce speeds this up.
Make-ahead: you can also make this recipe in advance and freeze (without
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the arugula or tahini balsamic sauce). To prepare, simply defrost and bake in
the oven; when finished add the drizzle and arugula and enjoy!
Storage: enjoy immediately. If leftovers remain, reheat in the oven (without
the arugula) before serving again.

SADIA BADIEI
Hungry for more? Visit www.pickuplimes.com
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