
Super Quick Buffalo Flatbreads

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4-8

Prep Time: 15 minutes
Cook Time: 20 minutes

Ingredients
__4 Flatbreads, I use Greek flatbreads
__2 cups or so of shredded cooked turkey or
chicken
__1/2 cup of Buffalo sauce
__1/2 cup of Blue Cheese Crumbles
__1 tsp of Steak Seasoning
__1 cup of Shredded Mozzarella
__Light olive oil

1) Preheat the oven to 400 degrees, line a
baking sheet with aluminum foil, and place
a wire rack over top.

2) Brush both sides of the flatbreads with a
little oil, place them on your prepared
baking sheet and set aside. In a bowl, toss
the shredded meat with the buffalo sauce,
scatter that on the flatbreads then top with
a pinch of steak seasoning followed by
both cheeses.

3) Bake for about 20 minutes or until golden-brown and crispy and then
top with a little sour cream and chopped scallions when ready to serve!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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