FRENCH BREAD PIZZA

NCREDIENTS

1/Y FRENCH BREAD

1/2 CUP PIZZA SAUCE

1/2 CUP MOZZARELLA, PART-SKIM, SHREDDED
1/Y CuP GREEN PEPPER, DICED

1/4Y CUP MUSHROOMS, SLICED

OPTIONAL: ITALIAN SEASONING

DIRECTIONS

1. ON FOIL LINED PAN TOAST THE BREAD UNDER
THE BROILER UNTIL SLIGHTLY BROWN.

2. TOP BREAD WITH PIZZA SAUCE, VEGETABLES
AND LOW-FAT CHEESE.

5. SPRINKULE WITH OPTIONAL [TALIAN
SEASONINGS.

Y. BAKEAT 350 DEGREES UNTIL CHEESE
MELTS

5. ENJOY!
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