
 

 
 

Easy Homemade Pizza (Gluten-free) 

AUTHOR : Caitlyn Hanson -- Living Wellness, www.lwgg.org 

T IME : 45 minutes 

SERVINGS : 2-4 servings 

CATEGORY : Pizza, Entree 

INGREDIENTS 

CRUST          TOPPINGS 
 

▪ 1 box Simple Mills Flatbread Mix (Link below) 

▪ 1/2 tsp. onion powder 

▪ 1/2 tsp. garlic powder 

▪ 1 tsp. Italian seasoning 

▪ 2 tbsp. nutritional yeast (Link below) 

▪ 1 tsp. Nutiva palm shortening (Link below) 

 

 

 

 

▪ 7 oz. tomato sauce (if unseasoned, add 

Italian seasoning, mineral salt, garlic & onion 

powder), divided 

▪ 1/2 cup mozzarella cheese, divided  

▪ 16-20 slices pepperoni, divided 

▪ Mineral salt, Italian seasoning, onion 

powder, garlic powder to taste 

▪ Caramelized onion (1 medium onion, 2 tbsp. 

butter, 2 tbsp. olive oil) and 1/2 cup garlic 

scapes or 6 cloves garlic, crushed 

▪ Any other toppings you like on your pizza 

(we also love Italian sausage, artichoke, 

mushrooms) 

http://lwgg.org/


 

***Choose organic options to reap the full benefit of your food  

 INSTRUCTIONS 

1. Preheat oven to 350 degrees. 

2. Melt butter and olive oil in sauce pan over medium low heat. Chop onion and garlic scapes or cloves. 

Add onion and garlic to sauce pan. Saute onion and garlic until onion translucent or until desired 

doneness. If you tolerate or prefer raw onion on your pizza, then you may skip this step.  

3. While onion and garlic are cooking, prepare Simple Mills Flatbread according to the instructions on the 

box.  

4. After dough has sit for 5 minutes as recommended on box, add onion powder, garlic powder, Italian 

seasoning, and nutritional yeast. Mix well and divide dough into 2 equal portions. Gently pat down into 

two 7" circles on pre-greased cookie sheet. 

5. Bake in oven for 15 minutes (or until edges just starting to brown slightly) and remove from oven.  

6. Add toppings in preferred order to each pizza (we typically do onion/garlic mix, sauce, cheese, 

pepperoni and more onion/garlic). Sprinkle additional Italian seasoning on top if desired. 

7. Place pan in oven for 5-7 minutes more. Next turn on broiler and broil 4 minutes (watching closely) to 

slightly brown edges of cheese.  

8. Remove from oven, allow to cool slightly before cutting, and enjoy!! 

 

© 2018 Living Wellness, LLC 

The photos and content of this recipe are copyright protected. Please do not use any of our photos or content 

without prior written permission (submit inquiries to info@lwgg.org). 

If you wish to share this recipe, please provide a link back to the recipe on the Living Wellness Blog. If you make 

significant changes to the recipe, please rewrite the recipe in your own unique words and provide a link back to 

our post here for credit. Thank you. 
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