
Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected 
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney 
Company, Disney Enterprises, Inc., its subsidiaries and related companies.  Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.  
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com. 

Kalamata Olive Flatbread  
Disney’s Animal Kingdom Lodge 
Jiko 
 
Ingredients 

 3 ounces Kalamata olives, chopped 
 2 ounces Four Cheese Mix (Royalty) 
 1/2 ounce Boursin cheese, crumbled 
 1 tsp ounce kosher salt 
 1 tsp ground black pepper 
 1 tbsp. ounce olive oil 
 1/8 ounce Micro Greens 
 Millet Flatbread Dough – See Recipe 

 
Directions 

1. Spread olive oil, salt and pepper on dough. 
2. Sprinkle four-cheese mixture on top of dough. Sprinkle Kalamata olives and crumble Boursin cheese on top of the 

olives. 
3. Bake in oven at 400 degrees for about 10 minutes, or until crispy and flaky. 
4. Garnish with micro greens.  


