ChefManiac

Printable Recipe Card More recipes: ChefManiac.com

Sreakfast Pizza TWISTS Wi
Queso Fresco Drizzle

When you're tired of the same old eggs and toast, level up brunch with these

OVEN TIME METHOD PRINT

375 F 25 min Air fryer Recipe Card

INGREDIENTS DIRECTIONS

1 package pizza dough 1. Preheat oven to 375 F. Line a baking sheet with

1/2 Ib smoky adobo chorizo parchment.
2. On afloured surface, roll out pizza dough into a
large rectangle.

3. Inaskillet, cook chorizo until browned and crumbled.

1/2 cup queso fresco, crumbled
1/4 cup chopped cilantro

1/4 cup diced red onion Drain excess grease.

1/4 cup chopped bell peppers 4. Spread enchilada sauce evenly over the dough, leaving
1/4 cup chopped tomatoes a %o-inch border.

1/4 cup enchilada sauce 5. Layer on chorizo, red onion, peppers, tomatoes, and

1 tsp cumin cilantro.

6.  Sprinkle with cumin, chili powder, garlic powder,

1 tsp chili powder salt, and pepper.

1/2 tsp garlic powder 7. Roll the dough into a tight log and slice into 1-inch
Salt and pepper, to taste thick twists.
Olive oil, for brushing 8.  Arrange twists on the baking sheet and brush with

olive ail.

9.  Bake for 20-25 minutes, until golden brown and cooked
through.

10. While baking, gently heat queso fresco in a saucepan
until melty (add a splash of milk if needed).

11. Drizzle queso over hot twists and serve warm!

SWAPS & NOTES

Chorizo : Can substitute soy chorizo for a vegetarian version. Use cotija or even cream cheese thinned with milk.
Pizza dough : Crescent roll dough or puff pastry works too. Veggies : Add spinach, mushrooms, or jalapeaeos for more texture
and heat.
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TIPS FOR SUCCESS

Don'’t overfill the dough or the twists may unravel while baking.
Bake seam-side down to help them stay intact.
Chill the log for 10 minutes before slicing for cleaner, more defined swirls.

The queso drizzle is best served warm right after baking .

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/smoky-adobo-chorizo-breakfast-pizza-twists-with-queso-fresco-drizzle/
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