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Sargent Choice

Sweet and Savory Strawberry Basil Pita Pizza and Simple Green Smoothie
Recipe modified from A Mindfull Mom
Yield: 1 Servings
Pizza Ingredients:
1 whole wheat pita pocket
1/3 cup shredded mozzarella cheese 

2 tablespoons feta cheese

1 cup strawberries, stems removed, sliced into ¼ inch-thick rounds

Chopped basil ribbons

Optional: balsamic vinegar, honey

Smoothie Ingredients
Remaining strawberries

1 cup liquid of choice (milk or milk alternative, coconut water, water)

1 cup spinach

1 tbsp chia seeds

Optional: tropical fruit to sweeten (banana, pineapple, mango) – can be fresh, frozen, or canned, coconut flakes 
Directions:
1. Heat oven to 350 F.
2. Top pita with mozzarella cheese, feta, and a single layer of strawberries. Bake in the oven for 10-15 minutes, or until cheese is melted. Watch carefully so pizza doesn’t burn, as oven times vary.

3. While pizza is baking, add remaining strawberries to a blender with leafy greens, chia seeds, and liquid of choice. If you like a sweeter smoothie, consider adding a tropical fruit (banana, pineapple, mango), in addition to the strawberries. Blend to combine and pour into a glass.

4. Remove pizza from oven. Add chopped basil ribbons, a drizzle of balsamic vinegar, and honey, if desired.
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