
Florentine Pizza 
 
1 lb store bought pizza dough 
4 large tomatoes 
6 slices prosciutto 
1/3 cup grated parmesan 
8 oz mozzarella shredded  
8oz power greens or arugula   
12 basil leaves 
Balsamic glaze 
Salt & pepper 
 
Preheat oven to 500 degrees 
Toss dough and spread on lightly sprayed 15” pizza pan (we used a perforated one) 
Slice tomatoes into 1/4” rounds arrange on dough 
Top with basil pepper and cheeses then prosciutto 
Bake for 12 minutes, remove from oven and top with power greens.  
Bake again 2 minutes until greens are wilted, top with balsamic glaze and serve. 
 
 
Sausage Apple & Onion Pizza  
 
1 lb store bought pizza dough 
1 lb ground sweet Italian sausage 
1 large apple peeled & diced 
1 large sweet onion diced 
1 large sprig rosemary chopped 
1/3 cup grated parmesan 
8 oz mozzarella shredded  
 
Preheat oven to 500 degrees 
Crumble sausage and sauté with onions, apples and rosemary until sausage is 
cooked 15 minutes 
Toss dough and spread on lightly sprayed 15” pizza pan (we used a perforated one) 
Spread sausage mixture over dough and top with cheese. 
Bake 13 minutes until golden and serve. 
 
 



Vegetarian Pizza 
 
1 lb store bought pizza dough 
White Sauce (Garlic, olive oil and butter heated for a couple of minutes to extract 
the flavor of the garlic) 
8oz power greens or arugula   
12 basil leaves 
8 oz mozzarella shredded  
15 Cherry tomatoes diced in half 
1 cup of fresh peas 
1/3 cup grated parmesan 
Salt & pepper 
 
Preheat oven to 500 degrees 
Toss dough and spread on lightly sprayed 15” pizza pan (we used a perforated one) 
Spread white sauce evenly over the dough. 
Top with ingredients in the order listed. 
Bake for 14 minutes 
 
 
White pizza 
 
1 lb store bought pizza dough 
White Sauce (Garlic, olive oil and butter heated for a couple of minutes to extract 
the flavor of the garlic) 
12 basil leaves 
8 oz mozzarella shredded  
1 ounce each of chives, thyme and oregano 
15 Cherry tomatoes diced in half 
1 cup of steamed broccoli with each stem sliced in quarters 
Bottom half of green onions(from the root to 4 inches up) split in half. 
1/3 cup grated parmesan 
Salt & pepper 
 
Preheat oven to 500 degrees 
Toss dough and spread on lightly sprayed 15” pizza pan (we used a perforated one) 
Spread white sauce evenly over the dough. 
Top with ingredients in the order listed. 
Bake for 14 minutes 


