Gluten Free Vegan Cauliflower Pizza Crust
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CRUST INGREDIENTS:

2 cup Cauliflower Rice* TOPPING

1 cup grated mozzarella cheese, part skim 1 cup tomato sauce

2 eqgg 1 sliced fresh tomato

2 garlic, cloves minced or powder-pinch % small onion

Dried basil & oregano Y, cup chopped parsley
5 black olives, sliced

PROCEDURE: 2 mushrooms, sliced

Preheat oven to 450C. Grease a baking pan. 10x 10 (optional)

round or square or cookie sheet 1 cup Shredded low fat

Cheese of choice
First break up pieces of cauliflower removing stems.

To make cauliflower rice, add the cauliflower to your
food processor and pulse. Do not puree. Remove after forms a rice texture.

In a small bowl, put 2 cups cooled cauliflower rice, 1 cup of grated mozzarella cheese, 2
scrambled egg and herbs. No need to add any salt or pepper since the cauliflower rice is flavored
already. Mix well.

Place the cauliflower mixture in the baking pan and press down to the cover bottom.

Bake in preheated oven for at least 15 minutes, checking if the top has firmed and the sides just
browned enough.


http://freefoodfreedom.com/2012/04/04/gluten-free-vegan-cauliflower-pizza-crust/
http://www.sandierpastures.com/cooking/cauliflower-rice.html
http://www.google.com/imgres?sa=X&biw=1440&bih=754&tbm=isch&tbnid=yldKQSpazmxlIM:&imgrefurl=http://blog.stuffimakemyhusband.com/2010/11/cauliflower-pizza.html&docid=x7dFREre-pIzvM&imgurl=http://4.bp.blogspot.com/_fS_zwkQmLeM/TNDdoQ7cErI/AAAAAAAAASg/g6XZwO-f4AI/s1600/caulipizza10.JPG&w=1600&h=1200&ei=aI6vUoOXIcPfkgfTxIHoBQ&zoom=1&ved=1t:3588,r:65,s:0,i:285&iact=rc&page=3&tbnh=175&tbnw=220&start=45&ndsp=24&tx=138&ty=103

