Zucchini and Goat Cheese Pizza

(adapted from Vegetarian Times, June 2011 p. 62)
Makes 1 10-inch pizza.

2 tbsp. olive oil, divided

8 ounces prepared pizza dough

4 ounces goat cheese, thinly sliced or roughly chopped

1 zucchini, peeled lengthwise into very thin strips (strips look like ribbons)

1 red bell pepper, cut into rings or strips

1 can of your favourite pizza sauce

Preheat the oven to 450 degrees F.

Brush a large baking sheet or pizza pan with 1 tbsp. oil.  Spread the pizza dough in the prepared pan.

Spread the sauce on top of the dough.  Top with half of the goat cheese.  Spread the zucchini strips over the goat cheese, top with the red pepper rings and then the remaining goat cheese.  Drizzle with the remaining 1 tbsp. oil.

Bake for 10-15 minutes, or until cheese is melted and bubbly.  Cool 10 minutes before serving.  
