
Ingredients:

1 pound lamb minced American 
1/2 red onion  
2 garlic cloves  
2 tablespoons tomato paste  
1/4 cup fresh parsley leaves  
1 teaspoon allspice  
1/2 teaspoon red pepper flakes or to taste 
1 teaspoon kosher salt and Pepper 
1/2 teaspoon nutmeg  
1 teaspoon canela  
1/4 cup fresh mint leaves  
1 teaspoon dried oregano  
feta cheese  
onions sliced 
fresh mint leaves minced 
toasted pine nuts  
green chilli whole or sliced, or jalapeños 
tomatoes whole or diced mini 
olives assortment of, —whole or chopped 
mini peppers colored 
pomegranate arils  
lemon wedges  
1 cup water lukewarm body temperature 
1/2 tablespoon active dry yeast or instant 
1 1/2 tablespoons honey  
2 cups bread flour All purpose flour works too! 
1/2 tablespoon kosher salt  
1/2 teaspoon olive oil for the bowl 

Game Day Mini Turkish Pizza
Party

Yield: 6 min
Total Time: 75 min

Recipe from: https://www.recipeschoose.com/recipes/turkish-lamb-pizza-recipe-nz

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/turkish-lamb-pizza-recipe-nz


Nutrition:

1. Calories: 450 calories
2. Carbohydrate: 48 grams
3. Cholesterol: 60 milligrams
4. Fat: 20 grams
5. Fiber: 4 grams
6. Protein: 21 grams
7. SaturatedFat: 8 grams
8. Sodium: 1180 milligrams
9. Sugar: 8 grams

Thank you for visiting our website. Hope you enjoy Game Day Mini Turkish Pizza Party above. You
can see more 15 turkish lamb pizza recipe nz Deliciousness awaits you! to get more great cooking ideas.


