
Spinach and Artichoke Flatbread
with roasted red peppers and red pepper flakes

IN YOUR BOX
8 oz. Spinach
2 Garlic Cloves
3 oz. Artichoke Hearts
2 Roma Tomatoes
2 Naan Flatbreads
4 oz. Whole Milk
4 oz. Cream Cheese
2 oz. Shredded Mozzarella
1 ½ oz. Greek Dressing
¼ tsp. Red Pepper Flakes

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Baking Sheet
Medium Pan
Mixing Bowl

www.homechef.com/3302

25-35 min. Easy7 days Mild752
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 65g carbohydrates 38g fat 32g protein 1597mg sodium | vegetarian, soy-free, nut-free



FROM THE CHEF
Baking flatbreads directly on oven 
rack helps keep them crisp so 
they can stand up to spinach-
artichoke mixture. Be sure to 
place baking sheet on rack below 
to catch any crumbs and keep 
your oven clean.

Did you know... 
Spinach and artichoke mixture will 
thicken after it cools, so be sure to 
let it rest 5 minutes before slicing.

Prepare the Ingredients
Coarsely chop half the spinach. Mince garlic. Drain 
and coarsely chop artichokes. Core Roma tomato 
and cut into ½” dice

Bake the Flatbread
Place assembled flatbreads directly on oven rack. 
Place prepared baking sheet on rack directly under-
neath flatbreads. Bake 10-15 minutes, or until cheese 
is bubbly and crust is golden brown. Once finished, 
cool for 5 minutes.

Make Dip and Bake Flatbread
Place naan directly on oven rack and bake 5 minutes, 
or until slightly crisp. Remove from oven and allow 
to cool. Heat 2 tsp. olive oil in a medium pan over 
medium heat. Add garlic and chopped spinach to hot 
pan and cook 1 minute, while stirring, or until spinach is 
wilted. Add milk and cream cheese to pan and cook 5 
minutes, stirring constantly (to avoid scorching), until 
cream cheese is incorporated and sauce is thick enough 
to draw a line that holds for 10 seconds. Season with ½ 
tsp. salt and ¼ tsp. pepper. Allow to cool slightly.

Make the Salad
Place remaining spinach, half the diced tomato, and 
Greek dressing in a medium mixing bowl. Toss to 
combine.

Assemble the Flatbread
Evenly spread sauce on naan. Top with artichokes 
and shredded mozzarella cheese.

Plate the Dish
Serve salad in a bowl. Cut flatbread into desired 
amount of slices and garnish with remaining tomato 
and red pepper flakes (to taste). 

1

4 5 6

2 3

Connect with us @realhomechef | roundedfacebook roundedtwitterbird roundedinstagram Tell us what you thought at www.homechef.com/3302

WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Spinach is used 
twice in this recipe. Chopped 
spinach is part of spinach-
artichoke dip, and remaining 
spinach makes a refreshing 
salad.

• Heads Up! Roma tomato is 
used twice in this recipe. Half 
is part of salad and remaining 
garnishes flatbread.

• Once milk and cream cheese 
are added to sauce, be sure 
to stir constantly until cream 
cheese is fully incorporated to 
avoid scorching milk.

• Spice Alert! A little goes a 
long way when it comes to red 
pepper flakes. Add a pinch 
at first, taste, and add more if 
desired.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 400 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil


