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INGREDIENTS

Flatbread: 2 large pieces (Naan, Pita, or
store-bought flatbread)

Extra Virgin Olive Oil: 2 thsp

Garlic: 2 cloves, minced (for a flavor-packed base)
Fresh Mozzarella: 8 oz (sliced or torn into pieces)
Cherry Tomatoes: 1 cup (halved)

Fresh Basil: A handful of leaves (torn just before
serving)

Balsamic Glaze: For drizzling (optional but highly
recommended)

Salt and Red Pepper Flakes: To taste

Swaps and Notes:

The Bread: If you can't find flatbread, a split
baguette or even a large flour tortilla (for a

"thin crust" style) works in a pinch.

The Cheese: If you don't have fresh mozzarella
balls, shredded low-moisture mozzarella works,
though it won’t have that signature "creamy pool"
look.

The Sauce: This recipe uses an olive oil and garlic
base for a "white" Margherita, but you can spread a
thin layer of marinara if you prefer a traditional

red base.

Step-by-Step Instructions:

1. Preheat the Oven:

2. Prep the Base:

3. Layer the Toppings:
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4. Bake to Crispy Perfection:
5. The Fresh Finish:

6. Final Drizzle:

Tips for Success:

The Garlic Trick: Don’t put the garlic on top of
the cheese, or it might burn. Mixing it with the
oil and putting it directly on the bread keeps it
mellow and sweet.

Don’t Overcrowd: It's tempting to pile on the
tomatoes, but too many will release too much
moisture and make the center of your flatbread
soft.

Balsamic Glaze: If you don't have store-bought
glaze, you can simmer 1/2 cup of balsamic vinegar
in a small pan for 10 minutes until it thickens

into a syrup.

Serving Suggestions and Pairings:

Nutritional Information (Per Serving):

Calories: 310 kcal

Total Fat: 16g

Carbohydrates: 28g

Protein: 14g

Sugar: 3g (Note: Based on 1/2 of a large
flatbread.)

Storage and Leftover Tips:

More Recipes You Will Love:

Crockpot Nacho Dip - The ultimate companion for a
movie night.

One Pan Breakfast Bake - For when you need an easy
meal earlier in the day.

Mexican Chicken and Rice Casserole - Another
one-pan wonder for busy weeks.

DIRECTIONS

Preheat the Oven: Preheat your oven to 425 F
(220 C). If you have a pizza stone, put it in now. If
not, a regular baking sheet works perfectly.

Prep the Base: Mix your minced garlic into the olive
oil. Brush this generously over the top of your
flatbreads. This creates a barrier so the tomatoes
don’t make the bread soggy and adds a huge punch of
flavor.

Layer the Toppings: Distribute the mozzarella pieces
evenly across the flatbread. Follow with the halved
cherry tomatoes, placing them cut-side up so their
juices stay contained as they roast.

Bake to Crispy Perfection: Slide the flatbreads into
the oven. Bake for 8-10 minutes, or until the cheese
is bubbly and the edges of the flatbread are golden
brown and crisp.

The Fresh Finish: Remove from the oven and immediately
top with the fresh torn basil. The residual heat will
wake up the oils in the basil without wilting it into

a brown mess.

Final Drizzle: Finish with a sprinkle of sea salt, red
pepper flakes, and a generous drizzle of balsamic
glaze.

Tips for Success: The Garlic Trick: Don't put the

garlic on top of the cheese, or it might burn. Mixing

it with the oil and putting it directly on the bread

keeps it mellow and sweet.

Don't : Overcrowd: It's tempting to pile on the
tomatoes, but too many will release too much moisture
and make the center of your flatbread soft.

Balsamic : Glaze: If you don't have store-bought
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glaze, you can simmer 1/2 cup of balsamic vinegarin a
small pan for 10 minutes until it thickens into a
syrup.

10. Serving Suggestions and Pairings: This flatbread is
light enough to be an appetizer but satisfying enough
for a main course. Pair it with a crisp green salad or
serve it as part of a larger spread alongside Sheet
Pan Quesadillas or even easy turkey wings. For a fun
"Pizza and a Drink" night, try it with one of these
Spring Dirty Soda recipes.

11. Nutritional Information (Per Serving): Calories: 310
kcal

12. Total : Fat: 169

13. Carbohydrates: 28g

14. Protein: 14g

15. Sugar: 3g (Note: Based on 1/2 of a large flatbread.)

16. Storage and Leftover Tips: Flatbread pizza is best
eaten fresh while the bread is at its crunchiest. If
you have leftovers, store them in the fridge for up to
2 days. To reheat, avoid the microwave! Use a toaster
oven or a dry skillet over medium heat to bring that
"crunch" back to life.

17. More Recipes You Will Love: Crockpot Nacho Dip - The
ultimate companion for a movie night.

18. One : Pan Breakfast Bake - For when you need an easy
meal earlier in the day.

19. Mexican : Chicken and Rice Casserole - Another one-pan
wonder for busy weeks.

20. Final Thoughts: The 15-Minute Margherita Flatbread
Pizza is proof that you don't need a lot of time to
eat well. It's fresh, fast, and far better than
anything you'll find in the freezer aisle.

21. What's your favorite flatbread topping? I'm a sucker
for adding a little prosciutto after it comes out of
the oven! Let me know in the comments, and don’t
forget to follow ChefManiac for more quick-fix recipes
and kitchen hacks. Happy eating!

SWAPS & NOTES

The Bread: If you can't find flatbread, a split baguette or The Sauce: This recipe uses an olive oil and garlic base for a
even a large flour tortilla (for a "thin crust" style) works "white" Margherita, but you can spread a thin layer of marinara
in a pinch. if you prefer a traditional red base.

The Cheese: If you don't have fresh mozzarella balls, shredded Preheat the Oven Preheat your oven to 425 F (220 C) .

low-moisture mozzarella works, though it won't have that
signature "creamy pool" look.

TIPS FOR SUCCESS

The Garlic Trick: Don'’t put the garlic on top of the cheese, or it might burn.
Mixing it with the oil and putting it directly on the bread keeps it mellow and sweet.

Don't Overcrowd: It's tempting to pile on the tomatoes, but too many will release too much moisture and make the center of your
flatbread soft.

Balsamic Glaze: If you don’t have store-bought glaze, you can simmer 1/2 cup of balsamic vinegar in a small pan for 10 minutes until
it thickens into a syrup.
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