Avocado Breakfast Pizza
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2 (10-inch) fiour tortfllos

Nonstick cooking spray

1 avocado, pecled and pitted
Juloa of ¥ lime

W teaspoon sea salt

W teaspoon blook pepper

W oup thinly sliced cherry tomatces
W oup chopped fresh basil

Red pepper flokes

SERVES 2 TO & - PREP TIME: 3 MINUTES - COOK TIME: 10 MINUTES

Pizza: Any meal. Any time. Any ploce. | want it in my kfe
avery day in any form possible, and this is my favorite
broakfast of all tima. The crispy tortilla shall with creomy
avooodo mash is a dreaam team combination, with just a
sprinkle of red pepper flakes and chopped basil to make
it pop. You're walcome.

1. Prahaat the ovan to 275°. Line a baking shoat with
parchment papar.

s. Ploce the tortillas on the prapored baking sheat

and lightly ccat with nonstick ccoking sproy. Boke for

S minutes, flip, and sproy ogain. Boka for 3 more minutes,
or until thay ora slightly brownaed and crisp.

8. In a madium bowl, mosh the avocado with the lime juice,
salt, and pappar.

4. Sprood the avcoodo mash on each tortilla and top with
tho tomatcas. Sprinkle with bosil ond red peppar flakes.

VARIATIONS

DELUXE AVOOADO RREAKFAST PizzA: Top off this recipe
with Scrappy Scrombler (poge 128) for a heartiar
brookfast plzzo.

SUMMER VEGETARLE AVOCADO EREAKFAST PIzza: lop off this
racipe with Summer Squash Skillat (poge 163). You will
have more thaon ancugh squash laft over from the recipe;
use It as a sido dish for dinner.

mie: If you hove ripe avocodoes on hond and you wont to use
them up, mowe right along to the Guocamele (page 172).
Use any of those variations In place of the avocado mash
In this recipa. You'll still hove some left over for dip.

aAvocCapo 179



