Raw Pizza
Pizza crust made with ground flax seed, flax seed, sunflower and sesame seeds is chewy and flavorful with no wheat flour or gluten. Top with pesto sauce or cashew cheeze, pizza sauce & spinach. 

Pesto Pizza 
- Seed crust - see recipe below 
- Pesto, cashew cheeze spread 
- Toppings: spinach, red pepper, balsamic marinated mushrooms 

Italian Pizza 
- Cashew ricotta cheeze spread 
- Toppings: pizza sauce & spinach 

Seed Crust 
- Has to be prepared 24 hours ahead of time 

Dry Ingredients: 
2 cups ground flax seed (binder) 
1 cup brown whole flax seed (soak) 
2 cup sunflower seeds (soak) 
1 cup sesame seeds (soak) 
½ T salt, ¼ cup oregano 
1 tsp. cayenne (optional) 

Liquid Ingredients: 
½ cup onion 
3 stalks celery 
1 clove garlic 
2 cups whole tomatoes 

Equipment: 
Blender 
Dehydrator 
4 Teflex Trays 

Directions: 
Prepare pizza crust 24 hours ahead of serving. 
To bake crust in low temperature dehydrator, place on Teflex® sheets and flip crust in 4-6 hrs. 

Soak/sprout whole seeds (activate enzymes) 
Blend the liquid ingredients 
Add water to make 3 cupfuls 
Add dry ingredients, blend 
Blend & scrape down sides 

Spread on four (4)Teflex® sheets 
Dehydrate 145° for 30 minutes 
Lower temperature to 115° for 4-6 hours 
Flip over onto coarse screen trays 
Dehydrate 4 hrs. for desired texture 

Makes four pizza crusts (or crackers) 
Prepare pizza toppings for serving or 
Freeze raw pizza crusts in freezer bags 

Toppings: 
Prepare fresh pesto spread (dairy free) 
Blend fresh basil, pine nuts or almonds (soaked) with ¼ cup olive oil and 2 T nutritional yeast 

Prepare cashew ricotta (dairy free) 
Soak ½ cup cashews in water, rinse 
Blend with juice of ½ lemon 

Preparation for serving 
Spread pesto or cashew ricotta 
Slice pizza into triangle slices 

Add marinated mushrooms 
Chop fresh toppings 

Add spinach and chopped red pepper 
Stack toppings high 

Makes 4 thick slice servings per pizza 
Prepare with Love, Serve with a Smile 

