MEDITERRANEAN FLATBREAD

SERVINGS: 4-6 PREP TIME: 15 MINUTES BAKE TIME: 10 MINUTES
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Ingredients:

* 1 large store-bought flatbread

* 2 to 3 tablespoons extra-virgin olive oil
* 5 o0z fresh mozzarella slices

* 1/3 cup feta cheese crumbles

* 1/2 cup kalamata or mixed pitted olives,
roughly chopped

* A handful of fresh baby arugula
* 1 cup cherry tomato halves

* 1/4 cup thinly sliced red onion
* Fresh basil leaves

* 1to 2 tablespoons balsamic glaze

* Fiery Sweet Mesquite Honey for drizzling

Directions:

1. Preheat your oven to 400°F

Line a baking sheet with parchment paper.

3. Place the flatbread on the baking sheet.
Brush the olive oil evenly over the top.

4. layer the mozzarella cheese, chopped
olives, and feta cheese across the flatbread.

5. Bake: Bake for 8 to 10 minutes, or until the
edges of the flatbread are golden brown
and the cheese is hot and bubbling.

6. While the flatbread bakes, toss the arugula,
cherry tomatoes, and red onion in a small
bowl.

7. Remove the hot flatbread from the oven
and immediately top it with the fresh salad
mixture.

8. Garnish with basil leaves over the top,
drizzle with balsamic glaze and Fiery Sweet
Mesquite honey, then slice and serve.
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Notes:

Cheese Variations: Goat cheese and feta add a
great tang, but if you want a classic, mild
profile, stick to fresh mozzarella or a shredded
Italian three-cheese blend.
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