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(teaked-Out Pita Pizzas

11b beef shoulder center steaks or boneless top sirloin steak,
cut 3/4 inch thick
2/3 cup reduced-fat non-creamy Caesar dressing, divided

4 whole wheat pita breads

Mont @

3/4 cup shredded reduced-fat Italian cheese blend, divided . . . )
6 cups loosely packed sliced romaine lettuce e Lettuceis a good source of Chlorophyll, vitamin K and iron.
1 cup diced tomatoes e Lettuce has been associated with reducing the risk of
m Ezp salt Excellent source of fiber, protein, cancer, heart disease, stroke and cataracts. This mainly
P pepper niacin, B6, B12, selenium and zinc. results from the presence of beta-carotene, the chief

disease-fighting nutrient, in the salad.

e Lettuce magnesium content has exceptional vitalizing
powers especially in the muscular tissues, the brain and the
nerves.

e Lettuce has a high content of dietary fiber.

e Lettuce is beneficial in the treatment of insomnia as it
contains a sleep inducing substance.

1. Heat oven to 350 F. Cut beef steak lengthwise in half, then
crosswise into 1/8-inch thick strips. Combine beef and 1/3 cup
dressing in medium bowl; toss to coat. Cover and marinate in
refrigerator 30 minutes.

2. Place pita breads slightly overlapping on metal baking sheet.
Sprinkle 2 tablespoons cheese on each pita. Bake in 350 F oven
10 to 12 minutes or until pitas are toasted and cheese is melted.

3. Meanwhile, remove beef from marinade, draining well; discard
marinade. Heat large nonstick skillet over medium-high heat until
hot. Add 1/2 of beef; stir-fry 1 to 2 minutes or until outside surface
of beef is no longer pink. Remove from skillet. Repeat with
remaining beef.

4. Toss lettuce, tomatoes and remaining 1/2 cup cheese in large
bowl. Add beef and remaining 1/3 cup dressing; toss to coat evenly.
Season with salt and pepper. Divide beef mixture evenly over pitas.
Serve immediately.

SERVES: 4 * PREP TIME: 15 min

FUN FACTS
e |ceberg lettuce, previously called Crisphead lettuce, got it's
name from the fact that California growers started shipping
it covered with heaps of crushed ice in the 1920’s.
e Americans eat about 30 pounds of lettuce every year.
That's about five times more than what we ate in the early
1900s.

* COOKING TIME: 15 min
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