
Bubble Child Pizza

2 tbs. ground flax seeds
2 tbs. + 1 cup cold water
3 tbs. olive oil
1/2 tsp. red wine vinegar or apple cider vinegar
1 tbs. honey or agave nectar
1 tsp. sugar for proofing yeast
2 1/2 tsp. quick rise yeast (one packet)
3/4 cup warm water, divided 
1 cup polenta (coarse cornmeal)
1/2 cup brown rice flour
1/4 millet flour
2 tsp. xantham gum
1/2 tsp. salt
1 cup boiling water
1 tbs. olive oil



Topping:
2 tbs. olive oil
1 small yellow onion, thinly sliced
1/3 cup pizza sauce of choice (optional)
1/2-1 cup goat cheese, crumbled (depends on how cheesy you want your 
pizza!)*
1/2 cup fresh basil, chopped
1/3 cup sun-dried tomatoes, chopped

Preparation time: 25 minutes
Cook time: 25 minutes
Yields: 1 pizza 

Directions
1. Preheat oven to 450 degrees Fahrenheit.  Place flax seeds on large baking sheet 

with no overlap, and roast in oven for 3 minutes.  Remove and mix with 2 tbs. 
cold water in small bowl.  Set aside.  Place large baking sheet or pizza stone in 
oven and let heat.

2. Mix together oil, vinegar and honey.  Set aside.
3. Mix together 1/3 cup warm water, yeast, and sugar.  Set aside for about 1-2 

minutes, or until bubbly.
4. In large bowl, mix cornmeal, brown rice flour, millet flour, xantham gum, and 

salt.
5. Add oil and vinegar and flax seed mixtures to dry ingredients.  Mix completely.
6. Add in yeast mixture.  Combine.  This should look like thick cake batter.  If it 

doesn’t, add 1 tbs. more water at a time until it is thick and batter-like.
7. Remove baking sheet or pizza stone from oven.  Line with parchment paper (not 

waxed paper).Place dough in ball on center of sheet and spread out with greased 
hands into desired crust size and thickness.

8. Bake a few minutes to set slightly (about 5 minutes),  and remove to add 
toppings.

9. Prepare toppings: Caramelize onions by coating a separate large, non-stick 
baking sheet with 2 tbs. olive oil and distribute slice onions evenly and with no 
overlap on baking sheet.  Cook in over (still at 450 degrees) for about 5 minutes.  
Remove and set aside.

10. Spread pizza sauce on crust (optional) and then evenly distribute cheese, basil, 
sun-dried tomatoes, and caramelized onions on top.  Pop in oven, and cook for 
12-17 minutes, or until cheese is melted, bubbly, and beginning to brown.



Remove, let cool for a couple of minutes, slice into desired number of slices, and 
enjoy!

*For DAIRY BUBBLE, use rice, soy, or veggie mozzarella-flavored cheese.  (or simply omit 
cheese!)


