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Oatmeal Crust Pizza 
2 Cups *Oat Flour  
1 Tsp Baking Powder 
1/4 Tsp Sea Salt 
2 Tsp Italian Seasoning 
1 Tsp Garlic Powder 
1 Large Egg 
2 Large Egg Whites  
2 TB Honey 
2 TB Water 
2 TB Extra Virgin Olive Oil 

Step One 
Preheat oven to 400F. Combine 
oat flour, baking powder, salt, 
Italian seasoning and garlic 
powder in a large bowl. Mix in 
eggs, whites, honey, water and 
olive oil until dough forms. 
Step Two 
To assemble the pizza, spread 
the dough with sauce, sprinkle 
with cheese and and add your 
favorite toppings. Transfer piz-
za to oven and cook for 15 
minutes. 

*Did you know that you could 
use oats as a flour substitute 
when gluten free baking? Just 
use your blender or food pro-
cessor to buzz them into a fine 
powder, the same texture as 
wheat flour. Oat Flour is not 
one for one with All Purpose 
flour, but a super sub when us-
ing a gluten free recipe. Love a 

crunchy crust? Whiz the oats in 
the food processor. Like a 
smoother crust? Use a high 
speed blender.
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Verum Pinot Noir 

Patagonia Argentina 
About $15 

This luscious cherry flavored, minerally 
pinot noir comes from sustainability 
farmed vineyards in the farthest south 
arid dessert lands of the Rio Alto valley 
of Rio Negra in Patagonia.  The Del Rio 
Elorza family bought an abandoned 100 year-old vineyard and brought it up 
to 21st century standards. This wine is on among a handful of delicious wine 
varietals they produce. Try a Pinot from Argentina - its a pleasant surprise! 

4 Cheers! 

1 Quick Recipe:

Compared to a “regular” pizza this 
oatmeal-crusted pizza is a nutritional 
powerhouse. Plus it tastes great! In 
just one-third cup, whole-grain oat 
flour has 7 grams of protein and 4 
grams of fiber In addition, oat flour 
offers a little more iron and calcium 
than even whole wheat flour - refined 
wheat flour only trace amounts of 
minerals. 

3 Clever Idea

2 Kitchen Scoop

mailto:nwaldeck@tasteandsavor.com
http://www.tasteandsavor.com

