
Ingredients: 
  

1 mini pita 
2 tablespoons tomato sauce or pizza sauce 
1 tablespoon dairy-free alternative cheese (such as vegan 
mozzarella or cheddar) 
1/2 cup bell peppers (red, yellow, orange, green), diced 
1/4 cup cherry tomatoes, halved  
1/4 cup red onion, thinly sliced  

Mini Pita Rainbow Pizza 

Instructions: 
 
1. Preheat the oven:  Preheat your oven to 375 F. 

2. Prepare the veggies:  Wash and chop/slice the assorted rainbow 

vegetables into small pieces. 

3. Assemble the pizza:  

• Place the mini pita on a baking sheet lined with parchment paper. 

• Spread 2 tablespoons of tomato sauce or pizza sauce onto each mini 

pita. 

• Sprinkle 1 tablespoon of shredded dairy-free alternative mozzarella 

or cheddar cheese over the sauce on each pita.  

• Arrange the chopped/sliced rainbow vegetables on top of the cheese, 

creating a colorful rainbow pattern. 

4. Bake:  Place the baking sheet with the assembled mini pita pizzas in 

the preheated oven. 

5. Bake for 8-10 minutes:  Bake the mini pizza for 8-10 minutes, or 

until the cheese is melted and bubbly and the edges of the pitas are 

crispy.  

6. Serve:  Once done, remove the mini pita rainbow veggie pizza from 

the oven and let them cool for a minute before serving.  

7. Enjoy:  Serve the delicious and colorful mini pita pizza. 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Servings: 1 


