MINI
BUCKWHEAT PIZZA

Even pizza can be turned into a healthy, balanced main dish with homemade buckwheat
dough and plenty of fresh vegetables. A spoonful of tomato pesto (for recipe, see p. 29)
added to the dough also tastes fantastic.
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120 g potatoes PREPARATION

120 g buckwheat dough

(for basic recipe, see p. 31, omitting bread spice) - Boil the potatoes whole, peel and squeeze through a potato

> tsp oregano, dried press. Mix with the buckwheat dough, oregano, 1 tbsp olive oil
2 tbsp olive oil and a pinch of salt and spread rounds approx. 3 mm thick on a
1tspsalt tray lined with baking paper. Cook in a preheated oven at

400 g courgettes 190 °C for approx. 10-15 minutes.

200 g aubergine +  Finely dice half of the courgettes and the aubergine, sear in
280 g strained tomatoes 1 tbsp olive oil, add the strained tomatoes and allow to simmer
1 tsp thyme, chopped slowly. Add a pinch of salt and some chopped thyme and

1 tsp rosemary, chopped rosemary.

240 g baby spinach +  Sauté the spinach, slice the rest of the courgette and sear.

12 cherry tomatoes « Cook the cherry tomatoes whole in the oven at 150 °C for

4 small, pickled artichokes 10 minutes.

12 pitted olives « Chop the artichokes finely.

80 g buffalo milk mozzarella - Spread the sauce onto the pizza, top with the prepared

3 tbsp pecorino, grated ingredients, sprinkle with pecorino and bake in the oven at

180 °C for approx. 5 minutes.
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