
Cauliflower 

Crust Pizza 

 

Serves 8 people 

 

Ingredients 

● 1 medium head cauliflower (chopped) 

● 1 large egg 

● ¼ cup of parmesan cheese 

● ¼ cup of tomato sauce (no salt) 

● 2 cups of mozzarella (low fat) 

● 1 cup of diced chicken (cooked) 

● ¼ tsp of salt 

 

 

Preparation  

1. Preheat oven to 425 degrees F. Line a 

rimmed baking sheet with parchment 

paper. 

2. Use a food processor to pulse the 

cauliflower into a fine powder. 

Microwave it for approximately 5 

minutes until it softens. Allow it to cool 

on the clean kitchen towel. 

3. Wrap the cauliflower in the towel and 

wring out as much moisture as possible. 

4. In a large bowl, stir together the 

cauliflower, Parmesan, salt, egg and 1 

cup of mozzarella. Combine well.  

5. Transfer it to the baking sheet and 

flatten. Bake for 10 - 15 minutes until 

golden.  

6. Remove crust from the oven and top 

with tomato sauce, remaining 

mozzarella and chicken.  

7. Bake for 10 minutes. 

By: Jamie W. 
This is a great low-carb meal for 

those who are craving the pizza 

without the extra carbs that come 

with it. Recipe courtesy of The Food 

Network. 

 

  



Shakshuka 

Serves 2-4 people 

By: Yair G.  

Ingredients 

● 4 eggs 

● 4 tbsp of olive oil 

● ⅓ cup of onions 

● 1 cup bell pepper 

● 2 cloves of garlic 

● 2 ½ cups of tomato  

● 1 tsp of ground cumin 

● 1 tsp of paprika 

● Salt 

● 1 seeded chili pepper 

● 4 slices whole wheat bread 

● 6 cups spinach 

● 3 green onions 

● ⅓ cup of feta cheese 

   Preparation 

1. Heat the olive oil in a skillet over 
medium heat. Stir in the onion, 
bell peppers, and garlic; cook and 
stir until the vegetables have 
softened and the onion has 
turned translucent (about 5 
minutes). 

2. Combine the tomatoes, cumin, 
paprika, salt, and chile pepper 
into a bowl and mix briefly. Pour 
the tomato mixture into the 
skillet, and stir to combine. 

3. Simmer, uncovered, until the 
tomato juices have cooked off 
(about 10 minutes). Make four 
spaces in the tomato mixture for 
the eggs. Crack the eggs into the 
spaces. Cover the skillet and let 
the eggs cook until they're firm 
but not dry (about 5 minutes). 

  



Chocolate Chip 

Cookies 

 

Makes 24 cookies 

  

By: Marcus B. 
It’s really yummy! 

Ingredients 

 1/2 cup (1 stick) unsalted 

butter 

 3/4 cup packed dark brown 

sugar 

 3/4 cup sugar 

 2 large eggs 

 1 teaspoon pure vanilla extract 

 1 (12-ounce) bag semisweet 

chocolate chips, or chunks 

 2 1/4 cups all-purpose flour 

 3/4 teaspoon baking soda 

Preparation 

1. Heat oven to 375°F. 

2. Beat butter, sugars, eggs and 

vanilla in large bowl until light 

and fluffy.  

3. Stir in flour and baking soda 

until well blended. 

4. Drop tablespoonfuls of dough, 

2 inches apart, onto baking 

sheets. 

5. Bake 10 to 12 min. or until 

lightly browned. 

 

 


