Amount Maasure Ingredient - Preparation Method

i

1 pound pizra dough

flowr
pori frozen choppad broceoli
cloves saTlic - minosd

IRX I =

coarss =all and pepper

i

Ll maTinars Saune

11iz curs part-skim mozrarells - shradded
QUNCes thindy sliced Senos salami - chopped
tablespoor olive oil

P el

Frabmat over bo 0808, Lins s lavos vimmed baking shest with foll, Divide douoh into 4 pleces,
O limhilyg Yloured surfacs, stretob out sach eiecs inbo & Zed oval, then o s ox8Y oval.

Flacs brocooll in s strainee, and prass o remove sxcess louich Transfer to paper towsls
arvd ard F:xa'!: ’j'f"‘ﬁu

Seatter brocooll evenly over doush, lesving 2 U8 bovder, Sprinkle with garlic, and seaszon
with =alt and pepeer. Top sith mozzavella, salami, and D02 oup maringt .

Starting at & shorter end, roll up sach stromboll, and place, seam side down, on baking
sheet, Using tip of paring brife, oot beo slits in the mp of each. Brush weith oil. Bake until
melder, PS-00 minobes. Serve with LT cup meariners for dipeino.



