
Cheese & Mushroom Pizza Naan

This  is  another  of  those rec ipes tha t  you can exper iment  wi th to  your  heart 's  content . I f  you'reThis  is  another  of  those rec ipes tha t  you can exper iment  wi th to  your  heart 's  content . I f  you're

wonder ing what  to  do wi th le f tover  curr y-night  naans, s imply  turn them into a quick p izzawonder ing what  to  do wi th le f tover  curr y-night  naans, s imply  turn them into a quick p izza

snack. You can even crea te a make-your-own counter  wi th a range of  chutneys and ingredientssnack. You can even crea te a make-your-own counter  wi th a range of  chutneys and ingredients

so tha t  everyone can get  involved. Enjoy!so tha t  everyone can get  involved. Enjoy!

  Serves  Serves 1-21-2 ⏱  Prep 4 mins Prep 4 mins ⏱  Cooking 10 mins Cooking 10 mins   Medium Medium 🌱  Vegetar ian Vegetar ian

Ingredients

2 tbsp Geeta’s  Premium Mango2 tbsp Geeta’s  Premium Mango

Chutney,Chutney,

1 mini  naan (use a p i t ta  bread i f1  mini  naan (use a p i t ta  bread i f

preferred)preferred)

2 -  3 tbsp gra ted Cheddar  cheese2 -  3 tbsp gra ted Cheddar  cheese

Sl iced mushrooms (2 -  4 depending onSl iced mushrooms (2 -  4 depending on

size)s ize)

Handfu l  of  o l ives, roughly  choppedHandful  of  o l ives, roughly  chopped

Method

1. 1. Heat  the oven to  240C /  220 fan /  gasHeat  the oven to  240C /  220 fan /  gas

mark 9mark 9

2. 2. Spread Geeta’s  Premium MangoSpread Geeta’s  Premium Mango

Chutney on the naanChutney on the naan

3. 3. Cover  wi th gra ted CheddarCover  wi th gra ted Cheddar

4. 4. Garnish wi th s l iced mushrooms andGarnish wi th s l iced mushrooms and

chopped o l ives and bake in  the ovenchopped o l ives and bake in  the oven

unt i l  cheese is  mel ted (around 10unt i l  cheese is  mel ted (around 10

minutes)minutes)

Used in this recipe

Here’s How We Serve Ours

Top wi th an extra dol lop of  Geeta's  Premium Mango Chutney and serve whi ls t  hot  and the cheese is  n ice ly  mel ted.Top wi th an extra dol lop of  Geeta's  Premium Mango Chutney and serve whi ls t  hot  and the cheese is  n ice ly  mel ted.
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Premium Mango Chutney

Made  w i th  I nd ian  mangoes  &Made  w i th  I nd ian  mangoes  &

fu l l  o f  a roma t i c  sp i ces . Ou rfu l l  o f  a roma t i c  sp i ces . Ou r

F la gsh ip !F la gsh ip !

S o l d  o u tS o l d  o u t

S O L D  O U TS O L D  O U T

You May Also Like

Chunky Veg Ciabattas with Geeta’s Lime &

Chilli...

En joy  de l i c ious  vegetab les  and  caramel i sed  on ionsEn joy  de l i c ious  vegetab les  and  caramel i sed  on ions

ser ved  on  a  toas ted  C iaba t ta  o r  your  favour i teser ved  on  a  toas ted  C iaba t ta  o r  your  favour i te

but te red  c rus ty  ro l l .bu t te red  c rus ty  ro l l .

Pulled pork naanwich

Pu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokesPu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokes

thoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipethoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipe

to  p lan  ahead  fo r  a  weekend ge t  toge ther.to  p lan  ahead  fo r  a  weekend ge t  toge ther.

Cheese & Onion Chutney Toastie

Noth ing  bea ts  the  oozy  me l ted  cheese  and  sweetNoth ing  bea ts  the  oozy  me l ted  cheese  and  sweet

on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !

V I E W  A L LV I E W  A L L

OUR STORY RECIPES PRODUCTS

Free U.K Standard Delivery When You Spend Over £35.

This  websi te  uses cookies to  ensure you get  the best  exper ience. This  websi te  uses cookies to  ensure you get  the best  exper ience. Decl ineDecl ine AcceptAcceptLearn moreLearn more ✕✕
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