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Portobello Plz%a

PICTURED ABOV

4 large portobello caps
I tablespoon oil

T A T

Pizza toppings, cooked sausage, pepperoni,

l onions, etc. }
Shredded mozzarella or other pizza cheese

Preheat oven to 375 F. Rub portobello caps with oil.

JE&.‘“l’lace on a cookie sheet and bake 5 minutes on each side.

- Remove from oven and let stand S minutes; leave oven on.
: Add favorite pizza toppings; smother with cheese. Re-
turn to oven for S minutes more, or until cheese is bubbly.

- Makes 4 “pizzas.”
; ,Por serving: Cal 333 (67% fat) Fat 23 g (10 g sat) Fiber2g

"' Chol 46 mg Sodium 847 mg Carbs 6g Calcium 346 mg
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