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GREENHOUSE
GROWN

RECIPE | BERRIES

STRAWBERRY
FOCACCIA BREAD

10'min
PREP.

35 min
45 min cookine

INGREDIENTS

12 0z Pure Flavor® Sweet Blooms® Strawberries, sliced
2 packs of prepared pizza dough

Y2 cup olive oil

1large sweet onion, thinly sliced

2 tbsp butter

2 thsp balsamic vinegar

1tbsp sea salt

1tbsp honey

1large handful basil, thinly sliced

Flaked salt, for sprinkling

DIRECTIONS

@ Pour the oil in a 15 2" x 10" baking pan. Place both packs of dough in the pan and turn them over to cover it in the oil, then press and spread
it out until it fits the entire pan. Cover the pan and place it in a warm spot to rise for an hour.

@ Heat a large skillet over medium-high heat and add the butter. Stir the onions, cooking for 10 minutes until softened. Stir in the balsamic
vinegar. Cook for another 10-15 minutes until caramelized.

@ Preheat the oven to 425°F. Uncover the pan with the dough and cover it with onions and strawberries. Sprinkle with flaky salt. Drizzle with
olive oil. Bake for 15-20 minutes until it's golden and toasty. Remove from oven and let cool. Top with fresh basil and cut into pieces.
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