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White Bean Flatbread 

Ingredients: 
Vegan Naan 
Olive Oil 
1 Large Red Onion 
15 oz. can of Cannellini or other white bean 
8 oz. Mushrooms, sliced 
1 Medium Zucchini, sliced 
1 Medium Yellow Squash, sliced 
2 Garlic Cloves, minced 
1 1/2 cup of Water 
Spinach 
Cherry Tomatoes, halved 

 

Spices: 
1 Tbsp Nooch 
1/2 tsp Coriander, dry 
2 tsp Chives, dry 
1/2 tsp Oregano, dry 
1/2 tsp Basil, dry 
Salt and Pepper to Taste 
 

You’ll Need: 
Large Baking Sheet 
Parchment Paper or Silicone Mat 
Large Frying Pan 
Measuring Cup and Spoons 
Food Storage Container(s) 
Cooking Spoon 
Cutting Board or Mat 
Knife 
        

 
 
 

Cook Time:  Approximately 30 minutes    Makes: 4 Servings 
 
Instructions: 

1. Preheat your oven to 170. Cut your squash into half-moon slices.   

2. Lay the half-moons out on the parchment lined baking sheet.  Put a small amount of salt and pepper on them.  

Once, the oven is heated, bake them for about 1 hour and 15 minutes.  As ovens vary, you’ll need to check them 

at 45 minutes and every 15 minutes thereafter.  You want a dry, almost leather like, consistency. 

3. Meanwhile, slice your onion lengthwise into thin strips, cut your mushrooms into slices ( no need to remove the 

stems), and mince your garlic.  A note here, for easier eating, you can chop everything into chunks if you prefer. 

4. Drain the beans but do not rinse. 

5. Heat the frying pan over medium-high.  Add a splash of water and the onions along with some salt and pepper. 

6. Sauté onions until they become translucent, using a small amount of water at a time to deglaze. The idea is to 

brown the onions rather than steam them. Then add the garlic.  Sauté the onions and garlic, stirring constantly, 

until they are very tender and lightly browned.  This will take about 20 minutes. 

7. Remove the onion mixture to a holding container.  In the same pan, add the mushrooms with a small amount of 

salt.  Sauté until the mushrooms, stirring constantly, have released their liquid and become tender.  Again, use 

small amounts of water to deglaze the pan only.  This will take about 10 minutes. 

8. **A quick note here.  You can use the same receptacle for the onions, mushrooms, and beans; however, you will 

want to keep them separated. 

9. Remove the mushrooms to the holding container.  Add the bean into the pan, swirl a small amount of water into 

the bottom of the can, and add that into the pan as well.  Add the spices, salt, pepper, and some water to the 

pan.  Cook approximately 3 minutes or until the mixture begins to thicken. 

10. Remove from the heat and mash into a smooth spread. You can do this by hand or use a food processor/blender 

to do it.  Remove to a storage container. 

11. Once the squash is done, you will want to store it in a separate container from the other ingredients. 
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12. Preheat the oven to 400. 

13. Very lightly brush the Naan with olive oil. 

14. Bake the Naan until it just starts to brown a little and gets a little crust on it. 

15. Remove the Naan and then layer: bean paste, then mushrooms, then onions, then squash. 

16. Bake them approximately 10 minutes or until completely heated through and Naan is golden and crisp. 

17. Top with spinach, tomatoes, cut, and serve. 

*Notes:   

There are a lot of steps to this, but it is really easy to make.  It keeps well and lends itself to weekend prep. When 

prepped ahead, this make a fantastic choice for a quick meal during the week! 

You may need to add water to the beans to make them more spreadable if they are stored or sit for any length of time. 

This can be made even easier with refried beans.  Just season them, heat them, and apply them! 

You can change this up with different veggies and greens if you like.  It is super versatile.  Have fun! 

 


