
tortilla pizza

very lightly brush a tortilla wrap with
olive oil and set to one side.
blend together a handful of tomatoes,
1/4 garlic clove & 1 teaspoon of olive oil.
spread your tomato paste on your
tortilla.
add a few generous dollops of ricotta. 
add your toppings of choice. 
bake on a tray at 180c for 7-15mins.
garnish with rocket leafs.

Tortilla Wraps 
garlic  
olive oil 
baby tomatoes 
ricotta cheese 
toppings of choice
rocket leafs

Ingredients: Method



tortilla pizza

Nutritional  Information
tortilla wrap- a fantastic light low calorie carbohydrate to give you
the energy you need. great alternative to a heavy pizza base and just as
filling! (buy wholemeal when possible).
garlic- excellent antioxidant, it can be immensely beneficial to
regulate blood pressure and blood sugar levels.
olive oil - Rich in Healthy Monounsaturated Fats, anti-inflammatory
& may have beneficial effects to genes linked to cancer.
tomatoes- great little boost of vitamins c, e, k & B. minerals
including calcium & magnesium, important for a healthy
functioning body.
Ricotta - low fat dairy product packed with calcium to keep bones, teeth
& nails healthy & strong. 
rocket - leafy greens are rich in chlorophyll, amino acids and
vitamins C, E, B and K. rocket also provides glucosinolates, which help
to protect against cancer.


