UCOOK

— COOKING MADE EASY

SPICED
BUTTERNUT
FLATBREAD

with crispy chickpeas & chimichurri creme

A crispy flatbread base draped in mixed
cheese, roast butternut, caramelised onion,
chickpeas, and chimichurri-infused créme
fraiche. This veggie medley will have your
feet tapping under the table!

Prep + Active Time: 40 minutes

Total Cooking Time: 50 minutes
Serves: 2 people
Chef: Runet Van Heerden

Vegetarian

Join the UCOOK community.Share your

creations +tag us (@ucooksa #lovingucook



Ingredients

Butternut Chunks

cut into bite-size pieces

1 Onion

peeled & cut into thin wedges

20 ml NOMU Cajun Rub
120g Chickpeas

500g

drained & rinsed
50ml Créme Fraiche
50ml Princess Pesto
Chimichurri
2 Pizza Bases
200g  Grated Mozzarella &
Cheddar Mix
40¢ Green Leaves
rinsed
30ml BalsamicReduction

From Your Kitchen

Gil (cooking, olive & coconut)
Tinfoil

Salt & Pepper

Water

Gluten Dairy Allium Wheat

1. CRISPY ROAST VEG

Preheat the oven to 200°C. Line a
roasting tray with tinfoil and spread
the butternut pieces and onion
wedges over it. Coat in ail, the
Cajun Rub to taste, and seasoning.
Roast in the hot oven for 30-35
minutes, until cooked through and

crispy.

2. CHEEKY CHICKPEAS

Place a pan over a medium-high
heat with a drizzle of oil. When hot,
toast the drained chickpeas for 12-
15 minutes until crispy and caramel
in colour, only shifting occasionally.
If they start to pop out, use a lid to
rein them in. Season on completion
and set aside for plating.

3. GET FRAICHE

Combine the créme fraiche with the
chimichurri. Season to taste and set
aside for serving.

Lovedthedish? Rateit online.

4. PREP T HE FLAT BREAD

Once the butternut and onion are
cooked, remove from the oven and
set aside. Discard the tinfail.
Return the tray to the oven and
turn up the temperature to
maximum. Once the tray is hot,
slide on the pizza bases and par
bake for 3-5 minutes until lightly
golden. Remove the bases from the
oven, leaving the tray inside to keep
hot.

5.TIMETO ASSEMBLE!

Flip the bases over onto the other
side, sprinkle with the grated
cheese, and top with the roast onion
and butternut. Slide the flatbreads
back onto the hot tray and bake for
5-10 minutes until the cheese has
melted and the base is crispy.

6. FINISHING TOUCHES

Time to plate up. Top the flatbreads
with the crispy chickpeas and
rinsed green leaves. Dollop with the
creamy chimichurri and drizzle over
some balsamic reduction. Would

you look at that, Chef!

Family Friendly

Nutritional Information

Per Serving

Energ\/ (kj) 5058
Energy (keal) 1233
Protein 44
Carbs 131
of which sugars 37
Fibre 19
Fat 50
of which saturated 24
Salt 5

Crowd Pleaser



