Potato and Rosemary Pizza
A Dallas Gourmet Bread Recipe

This easy and simple-to-make recipe uses the pizza bases
available in the Dallas Gourmet Bread Range. Simply follow the
instructions and this pizza is a great alternative to an appetiser

F| N E BREADS OF AUST RALlATM or quick snack when unexpected guests drop by.

Your ingredients list:
Dallas Gourmet Bread Pizza Base
Potato (Sliced Finely)
Parmesan Cheese
Rosemary
Olive Qil
Cracked Pepper
Sea Salt (to taste)

Instructions:
Brush your Dallas Gourmet Bread Pizza Base with the olive oil.

Top the pizza with all the ingredients by arranging layers of the
thinly sliced potato, parmesan and rosemary. Cooked on a

Look for this label moderate oven 220° for 10-15 minutes or until golden, season

in your supermarket. with the cracked pepper and sea salt. For an even crispier potato,
add a little extra olive oil and cook for a little longer in the oven.
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