
Bacon Flatbread Pizza
with honey caramelized onions, grape tomatoes, and goat cheese

IN YOUR BOX
8 oz. Grape Tomatoes
2 Yellow Onions
4 Parsley Sprigs
12 Bacon Strips
3 oz. Honey
4 Naan Flatbreads
4 oz. Shredded Mozzarella
2 oz. Goat Cheese Crumbles

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

www.homechef.com/3651

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 | shellfish-free, nut-free



FROM THE CHEF
New to goat cheese? Cheese 
made from goat’s milk has a tangy 
flavor and soft texture that makes 
it a Home Chef fave!

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

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

Build The Pizza
Place naan on prepared baking sheets and brush with 
2 tsp. olive oil. Season with a pinch of salt and 
pepper. Top naan with shredded mozzarella, 
tomatoes, caramelized onions, bacon, and goat 
cheese.

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

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

Caramelize the Onions
Heat 1 Tbsp. olive oil in a medium pan over 
medium-low heat. Add sliced onions to hot pan. 
Spread onions out evenly in pan, stirring often, until 
onions start to brown, 10-12 minutes. The longer 
you cook them, the darker and sweeter they’ll be. Add 
honey and cook until onions are 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 fresh 
parsley. 
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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.

• Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add another baking 
sheet or cook in batches 
when necessary for delicious, 
golden-brown results.

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 425 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare two baking sheets with 

foil and cooking spray


