
IN YOUR BOX
1 Yellow Onion
4 oz. Grape Tomatoes
¼ oz. Parsley
6 Bacon Strips
1 ½ oz. Honey
2 Naan Flatbreads
2 oz. Shredded Mozzarella
1 oz. Goat Cheese

CONTAINS: milk, eggs, wheat, soy

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Medium Pan

CUSTOMER FAVORITE

Bacon-Goat Cheese Pizza
with honey caramelized onions and mozzarella www.homechef.com/2199

30-40 min. Easy6 days Not Spicy762
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 72g carbohydrates 32g fat 40g protein 1419mg sodium  



FROM THE CHEF
Make sure you dispose of the 
bacon fat carefully: never down 
the sink!

For a crispier crust, bake 
flatbreads directly on oven rack, 
with prepared baking sheet on 
rack below to catch any crumbs.

Did you know... 
Adding honey helps onions 
caramelize quickly, making quick 
work of a potentially painstaking 
process.

Prepare the Ingredients
Peel and halve onion. Slice halves into thin strips. 
Halve grape tomatoes. Stem and coarsely chop 
parsley.

Build the Pizza
Place flatbreads on prepared baking sheet and brush 
with 1 tsp. olive oil. Season with a pinch of salt and 
pepper. Top with shredded mozzarella, tomatoes, 
caramelized onion, bacon, and goat cheese
(breaking up with your hands if needed).

Cook the Bacon
Line a plate with a paper towel. Place bacon on 
prepared baking sheet in a single layer and bake until 
slightly crisp, 9-12 minutes. Bacon will finish cooking in 
a later step. Transfer bacon to towel-lined plate. Once 
cooled, coarsely chop or break up bacon into big 
chunks and set aside. Replace foil on baking sheet. 
While bacon cooks, caramelize onion.

Cook the Pizza
Bake pizzas until cheese is melted and flatbread is 
browned, 10-15 minutes. Remove pizza from oven 
and let cool a few minutes before cutting.

Caramelize the Onion
Heat 2 tsp. olive oil in a medium pan over 
medium-low heat. Add onion strips to hot pan. 
Spread evenly in pan, stirring often, until light brown, 
10-12 minutes. The longer you cook them, the darker 
and sweeter they’ll be. Add honey and cook until deep 
brown, 2-4 minutes. Season with a pinch of salt and 
pepper and remove from burner.

Plate the Dish
Halve or quarter pizza to serve. Garnish with parsley. 
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Connect with us @realhomechef | roundedfacebook roundedtwitterbird roundedinstagram Tell us what you thought at www.homechef.com/2199

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 400 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




