
Prep: 10 minutes

Pizza Smashed Potatoes
1/4th of recipe: 198 calories, 3.5g total fat (2g sat. fat),
509mg sodium, 32g carbs, 4g fiber, 4g sugars, 10g
protein

Cook: 1 hour

More: Recipes for Sides, Starters & Snacks, Four or More Servings, 5 Ingredients or Less

Ingredients
1 1/2 lbs. (about 20) small baby red potatoes, scrubbed clean
3/4 cup canned crushed tomatoes
1/2 cup shredded part-skim mozzarella cheese
1 oz. (about 16 pieces) turkey pepperoni, chopped
Seasonings: garlic powder, onion powder, salt, black pepper, Italian seasoning
Optional toppings: sliced black olives, chopped fresh basil

Directions
Preheat oven to 450 degrees. Spray a baking sheet with nonstick spray.

Bring a large pot of water to a boil. Add potatoes. Once returned to a boil, reduce heat to medium.
Cook until tender, 15 - 20 minutes.

Drain and dry potatoes. Evenly place on the baking sheet. With a fork or potato masher, gently
smash until flat.

Spray with nonstick spray, and sprinkle with 1/2 tsp. each garlic powder and onion powder, and
1/4 tsp. each salt and pepper.

Bake until golden brown and crispy, about 20 minutes.

Meanwhile, in a medium bowl, mix canned crushed tomatoes with 3/4 tsp. each garlic powder,
onion powder, and Italian seasoning.

Move potatoes to the center of the sheet. Top with seasoned tomatoes, cheese, and pepperoni.

Bake until cheese melts, about 3 minutes.

MAKES 4 SERVINGS
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.
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