
Chicken Alfredo Pizza

Ingredients (2 pizzas):
2 Stonefire mini naan, original
¼ c. light Alfredo sauce
⅓ c. cheese, shredded
6 oz chicken thighs

Instructions:
Season chicken thighs with garlic powder, onion powder, salt, and pepper. Sear
in an oiled pan over medium-high heat 3-5 minutes per side, then chop and return
to the pan on low heat until cooked through. Spread alfredo sauce and cheese
evenly over both naan, then top with chicken. Bake at 350°F for 5-10 minutes,
until cheese is melted to your liking.

Nutrition Information (1 pizza serving):
368 Calories, 32g Protein, 15g Fat, 26g Carbs, 1g Fiber
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