Sub Tuscan Pizza
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YIELD: 1-12” pizza

INGREDIENTS MEASUREMENTS
Pizza Sauce

Olive oil 2 Thsp
SupHerb Farms Fresh Frozen Italian Blend 1 Thsp
Sun-dried tomatoes, diced 1 Thsp

Pizza

Premade pizza crust 1-12”

Feta cheese, crumbled Yacup

Ham, diced 2 Thsp
SupHerb Farms Fresh Frozen Green Onions 2 Thsp

PI1ZZA SAUCE PREPARATION

1. Place olive oil, SupHerb Farms Fresh Frozen Italian Blend and sun-dried

tomatoes in a mixing bowl! and blend well to form a paste.

P1ZZA PREPARATION
1. Preheat oven to 350° F.

2. Spread pizza sauce evenly over the entire pizza crust.

3. Top with feta cheese, ham and SupHerb Farms Fresh Frozen Green Onions.

4. Bake for 15 minutes until cheese is bubbling and golden brown.

TO SERVE
Slice and serve warm.
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