
Pepperoni Pizza

DIRECTIONS

 Mix Greek yogurt, flour, egg whites, and
Italian seasoning in a bowl until it becomes
a thick paste.

1.

Place parchment paper across pizza stone
or baking tray and spread the mixture thin
on the parchment paper.

2.

Bake at 400 degrees for 15 minutes.3.
When it comes out, spread pizza sauce,
cheese and pepperoni onto dough. 

4.

Bake at 400 degrees for 12 - 15 minutes5.
Let cool and enjoy!6.

  

INGREDIENTS

200g Fat Free

Greek Yogurt

120g Self Rising

Flour

80g Egg Whites

Italian Seasoning

15 Pepperonis

80g Reduced Fat

Mozzarella

Cheese

100g Pizza Sauce

MACROS PER SERVING (1/2 PIZZA)

SERVINGS: 2

FAT: 14G
CARBS: 57G
PROTEIN: 35G

CALORIES: 468


