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Though our students come from all around the globe, we’ve yet to meet any

that don’t love pizza in one form or another. Pizza is a great way to use up

fridge leftovers, let kids (or selective partners) customize their meal, and the

crust can even be prepped in advance and frozen. That’s what we call a

win/win/win.

Often, gluten-free crusts can be tasteless or resemble crackers instead of

dough – but this grain-free dough using sprouted mung beans feels like a bit of

a miracle crust when it bakes up soft and chewy. Customize it with your

favourite tomato sauce or make a pesto using seasonal herbs and greens. And

of course, the best toppings will be what you have on hand.

PIZZA 
PARTY!

For inspiration visit CulinaryNutrition.com
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PIZZA PESTO

Prep Time: 10 minutes

Cook Time: 0 minutes

Yield: About 2 1/2 cups

2 cups kale, de-stemmed and coarsely chopped 

2 cups parsley

1 cup spinach

½ cup basil leaves

3 Tbsp olive oil

Instructions

Place all ingredients in a food processor or high-speed blender and process

until desired consistency is achieved. Some love this pesto processed

smooth, other enjoy it with a bit of a chunky texture.

1

2 Enjoy fresh or freeze in single servings for later use in recipes.

Ingredients
2 Tbsp fresh lemon juice

1/2 tsp sea salt

1/2 cup cashews or pine nuts (optional)

1 clove garlic, minced (optional)
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Preheat the oven to 350˚. In a high-speed blender or food processor blend

the crust ingredients together until smooth.
1

Instructions

2 Line a cookie sheet with parchment paper and spread the crust mixture

evenly to about a ¼ inch thick. Bake for 20 minutes, remove and test that the

centre feels dry and a little firm.

3 Remove the crust from the oven and top with pesto or tomato sauce and

other toppings of choice.

4 Bake for an additional 30 minutes or until crust is to your preferred texture.

The longer you bake, the crispier it will get.

·Pesto or tomato sauce of choice

·Thinly sliced red onion

·Artichoke hearts

·Thinly sliced apple or pear

Topping Options

MUNG BEAN PIZZA

For inspiration visit CulinaryNutrition.com
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PIZZA 
PARTY!

Prep Time: 25 minutes (plus time for sprouting)

Cook Time: 50 minutes

Serves: 2-3

·Any grilled or roasted vegetable leftovers

·Sundried tomatoes

·Olives

·Sprinkle of cheese or nutritional yeast

(optional)

1 cup mung bean sprouts (see instructions in

the next page)

1/4 cup chickpea flour

1 egg or 1 serving chia paste (1 Tbsp ground

chia + 4 Tbsp water)

For the Crust
1/2 tomato

1/2 cup baby spinach

 1 Tbsp coconut sugar (optional)

 1/4 tsp Himalayan salt
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Soak beans overnight.1
Directions

2 Rinse thoroughly in a sieve.

3 Leave beans in the sieve over a bowl.

4 Rinse twice per day, once in the morning, once in the evening, then cover

with a towel.

SIMPLE MUNG BEAN SPROUTS
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PIZZA 
PARTY!

1 cup mung beans (you can also sprout more and freeze them)

Container to soak mung beans in

Sieve

Towel

You will need

5 Repeat for 3-5 days until you see ½ inch tails. 

6 Enjoy fresh on salads and sandwiches, or freeze for later use in pizza crust,

soup and stews.



JOIN OUR 
 GLOBAL 

COMMUNITY! 

Claudia Ortega, 
MEXICO

This course gave me all the 
tools I needed to change my 
habits… I feel very proud of 
being a graduate. The good 
vibes are contagious. I love 
being a part of this!

Marissa Rodriguez, 
HAWAII

This program was beyond 
anything I could have ever 
expected. The quality 
of everything (support, 
information, program, portal) 
was amazing! This program is 
hands-down one of the BEST 
investments I’ve ever made 
in myself and my family. 

Sue Fitzgerald, 
ONTARIO

The CNE course is all about 
food, but it’s about so 
much more than that. It’s 
about community, research, 
knowledge, investigation, 
friendship – who we want to 
be and how we want to be in 
this world.

A 100% ONLINE, INTERACTIVE 
PROFESSIONAL CERTIFICATION PROGRAM 
offering practical, everyday, natural cooking skills 
combined with a deep exploration into the therapeutic 
properties of the foods we eat and how we prepare them.

THE CULINARY NUTRITION EXPERT PROGRAM

Gain exceptional confidence & skills in how to 
effectively share culinary nutrition knowledge 

with your family or in your own business. 

Understand the 
benefits and 
drawbacks of 

different dietary 
protocols.

Taste the world  
with delicious 

original recipes.

Create and 
master your own 

from scratch 
recipes.

Connect with an 
amazingly supportive, 

global community  
of Culinary  

Nutrition Experts.

CulinaryNutrition.com/Program

We are the only school that uses 
food as the primary teaching 
tool. Our classes take place in the 
kitchen, and you join us from your 
own home for cooking, tasting, 
learning, creating, and sharing. 




