
Pesto Chicken Pizza

Active Time: 25 minutes | Total Time: 25 minutes | Serves: 4

Nutrition Information Per Serving

379.5 calories, 15.37 g carbohydrate, 3.48 g fiber, 11.89 g NET carbs, 20.71 g protein, 27.5 g fat

Ingredients Preparation

1 package Wellness Bakeries Paleo Pizza Crust
Mix

1 large pastured egg

1/4 cup(s) filtered water

1 Tbsp avocado oil

1/2 cup(s) fresh basil leaves

2 Tbsp(s) virgin olive oil

2 clove(s) minced garlic

1 tbsp pine nuts

1/2 tsp(s) lemon juice

1/8 tsp(s) sea salt

3 ounce(s) grated mozzarella cheese

1 cup cooked chicken breast

1. Prepare pizza dough as instructed.
2. While pizza bakes, prepare sauce and toppings.
3. Reserve 4 basil leaves for topping. Add remaining

basil to a magic bullet with olive oil, lemon juice,
pine nuts, garlic and salt. Blend on high until all a
paste forms. Stream additional olive oil if
necessary, 1 teaspoon at a time.

4. Julienne the reserved basil. Set aside.
5. Remove dough from oven and spread pesto

evenly around. Top with sliced mozzarella and
chicken. Return to the oven and broil for 2
minutes, or until cheese starts to bubble and
edges crisp.

6. Top with fresh basil, slice and serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


