
2 pieces of flatbread or pita
⅓ cup olive oil, divided
1 cup sliced wild mushrooms or grocery store variety
1 small leek, sliced on the bias
1 cup winter squash of choice (I love Kabocha, Acorn, Butternut, Delicata, etc.), cut into 1-inch cubes
or half moons depending on the squash 
2 cloves of garlic, minced  
1 tbsp. chopped parsley, fresh or dried
1 tbsp. chopped thyme, fresh or dried
1 tbsp. of rosemary, fresh or dried
Fleur de sel or regular sea salt
Freshly cracked peppercorns
⅓ cup grated vegan parmesan, feta, or cheese shreds, your choice
Vegan pepperoni slices or sausage crumbles, optional

Preheat the oven to 425F.
In a mixing bowl, toss the mushrooms, leeks and squash with 3 tbsp. of the olive oil. Add the garlic and
chopped herbs. Season with salt and pepper.
Arrange the vegetables on a baking tray lined with parchment paper.  
Bake for 15 minutes.  Remove vegetables from tray and set aside.  Leave oven on but lower to 400F.
Place flatbread/pita on the baking tray and brush with the rest of the olive oil.
Arrange vegetables over the flatbread/pita. Then sprinkle vegan cheese of choice over the vegetables.
Add the vegan pepperoni or sausage, if using.
Bake in the oven for about 12 minutes.  
Remove from the oven and let stand for 3-5 minutes. Cut flatbread/pita into 4 triangles. 

I am known to take anything leftover from my refrigerator 
and make it into a meal by putting it on flatbread.  Somehow it's always delicious!  This creation was

developed when my basement was filled with harvested winter squash. 
 

Ingredients:  Serves 2 

 
Instructions:

WINTER SQUASH FLATBREAD 

PLANT-BASED PAIRING:  2018 ERALDO DENTICI MONTEFALCO ROSSO DOC CORCURIONE
Grape Varietals:  Sangiovese 70%, Sagrantino 15%, Merlot 15%

A lovely, intensely aromatic, and dense red boasting an intoxicating bouquet of dried blackberry, black
cherry, cranberry, raspberry, and rose. 

Pair with a rustic pizza or flatbread. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


