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Thai Chicken Pizza
Fran’s Notes – Ingredients below are for one pizza.
Ingredients for Peanut Sauce
5 tbl. peanut butter

3 tbl. brewed tea

3 tbl. rice vinegar

3 tbl. soy sauce

1 1/2 tsp. minced ginger

1 tbl. honey

1 tbl. sesame oil

1/2 to 1 tsp. sriracha

Ingredients for Pizza Topping
1 can (5 oz.) chicken (I used equivalent from a rotisserie chicken)
1 can (8 oz.) crushed pineapple, drained

1/2 large Vidalia onion, sliced
1 large red bell pepper, sliced

3/4 to 1 cup fresh spinach leaves, roughly chopped
1 small jalapeño, minced with seeds removed, optional

1 to 2 cups 3-cheese Italian blend (equal mix of Parmesan, Romano & Asiago cheeses)  I used 2 cups
1/4 cup cilantro leaves for topping after baking

1 Boboli thin pizza crust
Directions

Preheat oven to 450o.

Place the peanut butter, tea, rice vinegar, soy sauce, minced ginger, honey, sesame oil, and sriracha in a food processor; blend until smooth.  
Spread the sauce onto the pizza crust – use as much or as little as you would like.  I had extra sauce left over which I used in a Thai chicken wrap.
Top the peanut sauce with the chicken, crushed pineapple, onions, peppers, spinach, and jalapeño if using.  Top with cheese of your choice.  I used a 3-cheese (Parmesan, Romano & Asiago) Italian blend.

Bake for 8 to 10 minutes or until the cheese has melted.
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