
Rainbow Pizza
Makes: 4 servings

Ingredients

1 (12”) pizza crust
2 Tbsp olive oil
2 tsp minced garlic
1 cup skim shredded mozzarella cheese
1 cup cherry tomatoes, halved
½ cup diced orange bell pepper
¼ cup of corn
¼ cup diced green bell pepper
¼ cup sliced black olives
2 Tbsp diced red onion

Directions

1. Preheat oven to 450˚F.
2. Brush pizza crust with 1 Tbsp olive oil, spread the garlic 

on top, and cover with shredded mozzarella.
3. Arrange tomatoes in a ring around the edge of the pizza, 

followed by orange peppers, corn, green peppers, black 
olives, and finally red onions to create “rings” over the entire 
pizza.

4. Drizzle pizza with remaining 1 Tbsp olive oil and bake for 
8-10 minutes or until cheese is melted and veggies are soft. 
Cool and serve.

Total Cost: $8.33
Serving Cost: $2.08

Source: Adapted from United Methodist Church Huntington: 
Abundant Health Recipe Packet - 4/2019 
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