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MUSHROOM FLATBREAD WITH WHITE MISO
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 Delivers Dental Care For Every Stage Of Your Life
 Family & General Dentistry

 Helps Support Excellent Oral Health From Childhood
 Through Adult Years
 Lifelong preventative care

 Will Offer You Options To Get The Smile
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INGREDIENTS DIRECTIONS

MUSHROOM FLATBREAD WITH WHITE MISO

ReviveYourSmile.com
12345 Tecumseh Rd. E.,Tecumseh ON

    7 cups fresh mushrooms (oyster,
beech, cremini), cut into small pieces

    6 tablespoons olive oil, divided
    1 teaspoon kosher salt

    1/2 teaspoon black pepper,
plus more to taste

    1 large garlic clove, grated
    1/2 cup heavy cream,

plus more as needed
    2 tablespoons white miso*

    1 pre-baked flatbread
approx. (16 1/2- x 4 1/2-inch)

   1/2 cup low-moisture part-skim
Mozzarella cheese, shredded

    1/3 cup Parmesan cheese, grated
    1 1/2 cups loosely packed

baby arugula
*White miso can be found in grocery stores

that carry East Asian ingredients

Preheat oven to 450°F. Toss mushrooms,
1/4 cup oil, salt, and pepper on a large rimmed
baking sheet. Roast, stirring occasionally, until
browned. Remove from oven. (Leave oven on.)
Stir garlic into roasted mushrooms; set aside.
Whisk together cream and miso in a small bowl
until well combined. Set aside.
Brush both sides of flatbread with remaining oil;
place on a parchment lined large baking sheet.
Bake at 450°F until toasted. Remove from oven.
Spread flatbread with half of the miso-cream
sauce. Top with half the mushroom mixture.
Sprinkle with mozzarella and Parmesan; top with
remaining mushroom mixture. Return to oven,
bake until cheese melts.
Thin remaining miso-cream sauce with additional
cream as to reach a drizzling consistency. Toss
together arugula and 1 tsp miso-cream sauce in
medium bowl. Scatter arugula mixture over
flatbread. Sprinkle with additional pepper to taste.
Cut into 8 pieces, and serve alongside remaining
miso-cream sauce. 


