
Chef Jason’s Tuross Flatbread Pizza: 

Some sundried tomato and oregano flatbread, with tomato paste concentrate and maybe some 

garlic (unless I forgot) and some EVOO drizzled, topped with rocket and baby spinach, 

Bodalla farmhouse cheddar, kalamata olives, and I can't recall if I added some meat - sliced 

steak, ham, bacon or what I had lying around cooked in the fridge. I may have added some 

capsicum or red onion on it as well - I think I had half a red onion in the fridge for my wraps 

over the weekend. Season with some cracked pepper and salt. Recommend pre-heating the 

pan before putting the flatbread on, and the bread/pan doesn't need oiling beforehand, so it 

crisps up better. 
 

(Editor’s note – for those who don’t follow the many TV cooking shows: EVOO = Extra Virgin 
Olive Oil <grin>). 

 


