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o Place puff pastry in a tray
_« Top with mozzarella slices
¢ Layer tomatoesontop
* Drizzle with olive oil and season with sal’r
black pepper and oregano
e Cook in a hot oven, set 10180C, for c:bou’r
35 minutes |
e Serve with fresh basil
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around the world.

We travel
| et's discover




'- Tag @greenvie_foods on Instagram
\J| and hashtag it #greenvie



