THAI VEGGIE FLATBREADS

2 
tbsp soy sauce

1 
tbsp + 2 tsp honey

¼
cup + 1 tablespoon peanut butter

1 
tsp rice vinegar

2 
tsp sesame oil

3 
tbsp water

1 
cup low-fat mozzarella cheese

½
cup chopped brococli

½
cup shredded carrots, roughly chopped

2 
green onions, sliced

¼
cup cilantro

1/8
cup chopped peanuts

 Grilled Pizza Dough:

1 1/3
 cups lukewarm water

1 
package active dry yeast

1 
Tbls molasses

2½ 
Tbls kosher salt

2½ 
Tbls olive oil, plus more for coating

2
cups bread flour

1½ 
cups unbleached all purpose flour

¼ 
cup whole wheat flour

Pizza Dough: In a large bowl, combine the water, yeast, and molasses and stir gently to mix. Set aside for five minutes until bubbly and foamy. Add the salt, to taste, and oil and stir to mix. In a separate bowl, whisk together the flours. Add the flours to the yeast mixture and stir with a wooden spoon until a dough forms and pulls away from the sides of the bowl. Divide the dough into six equal pieces. Roll into balls and place on an oiled baking pan. Brush the balls with olive oil and cover with plastic wrap. Let rise in a warm place for 20 minutes. When the grill is ready, oil a second baking sheet and flatten one ball of dough into a 10 to 12-inch piece about 1/8-inch thick. A perfect circle is less crucial than even thickness. Cook's Note: Dough can be held for 1 day in the refrigerator. Let sit 1 hour at room temperature before grilling. 

 Preheat oven to 375 degrees. 

In a small bowl, whisk together soy sauce, honey, peanut butter, rice vinegar, sesame oil and water. 

Spread enough of the peanut sauce on each flatbread to cover the surface. You want there to be enough left to drizzle some on the cooked flatbreads. 

 Evenly divide the cheese between the two flatbreads, followed by the broccoli, carrots and green onions. Place flatbreads on a baking sheet and cook until cheese is bubbly and hot, about 12-15 minutes. 

 Sprinkle with chopped cilantro and peanuts. Drizzle with more peanut sauce. 

Report this ad

 Servings:  2 
