THE MOROCCAN CURRIED CHICKEN, ROASTED GARLIC AND KALAMATA OLIVES PIZZA

Curry Glaze:

¼ 
cup honey

2 
teaspoons curry powder 

Pinch of red pepper flakes 

Pinch of salt

1 
grilled pizza crust

1 
tablespoon Herbed Grill Oil or extra virgin olive oil

1
tablespoon grated Parmesan 
1
cup shredded mozzarella

1 
6-ounce (175 g) Grilled chicken Breast (page 29), torn o bite-sized chunks

½ 
cup thinly sliced red onions

12 
roasted garlic cloves)

12 
pitted Kalamata olives, haIved

¼ 
cup thinly sliced red peppers

Garnish (optional)

1tablespoon Italian parsley eves

The Moroccan Curried chicken, Roasted garlic and Kalamata Olives

In Morocco, people use flatbreads called khubz to eat spicy meats sold in the local marketplace. Merchants often baste these meats and poultry with curry powder and honey while grilling them. This sweet and spicy pizza is reminiscent of that Moroccan tradition, with its slightly charred crust and the grilled chicken glazed in curry spices and honey. It makes an excellent addition to any pizza party, and it will be the one people talk about long after the party is over.

Combine the Curry Glaze ingredients in a small bowl.

Brush the grilled side of the pizza crust with the Herbed Grill Oil. Dust the crust with the Parmesan, then sprinkle with the mozzarella. Add the chicken, red onions, roasted garlic. olives. and red peppers in an alternating pattern.

Drizzle the Curry Glaze over the entire pizza.

Grill the pizza according to Chapter 4, then broil it in the oven fc up to 2 minutes to caramelize the glaze. Watch it closely to avo burning. Garnish with the parsley, if desired, before serving.

SERVES: 
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