Easy Focaccia Garden

Recipe by Amber

Powey Formy Princesy

INGREDIENTS

prepared pizza dough

extra virgin olive oil

a variety of veggies & fresh herbs
salt to taste

INSTRUCTIONS

Heat the oven to 400 degrees

Generously oil a 13x9 metal pan

Stretch the dough out to fit the pan

Top with fresh vegetables & herbs

Brush with olive oil & season with salt
Bake at 400 degrees for about 20 minutes

Enjoy with pesto or her oil for dipping, or snack with buffalo mozzarella cheese.



