HOME VERSION

Harvest
Veggie Pizza
odncouncil.org

Makes One 16” Pizza (serves 4-6 people) or Three Flatbread Pizzas (each flatbread serves 2 people)
Quantity

Ingredients

1

Pizza Dough

Notes

Preparation Instructions
1. Preheat oven, grill or wood pellet grill as shown below (If using a pizza stone, place in
the oven or on the grill when heating up to ensure the grill and stone are equally hot)

1 ¼ cup

Pizza Sauce

Spread onto dough

1 ½ cup

Mozzarella Cheese

Spread out on sauce

¼ cup

Red Onion

Diced small

½ cup

Green Bell Pepper

Diced small

½ cup

Red Bell Pepper

Diced small

½ cup

Ripe Tomatoes

Diced small, allow them to drain after
being diced

1 tbsp

Fresh Garlic

Minced

1 tsp

Italian Herbs or Herbs de provence

2 tbsp

Fresh Italian Parsley

½ cup

Red or Green Pesto

2 tbsp

Warm Water

2. Prepare the pizza dough (CHEF TIP – Use some precooked Indian Naan bread)
3. Place dough or flatbread onto a flat cookie sheet and top with ingredients as follows. If
using fresh dough, lightly flour the cookie sheet to ease in sliding onto the pizza stone

Chopped, used as a final garnish

4. Pizza or flatbread build chart:
a. Pizza dough (rolled out, docked and on pizza screen or stone) or naan bread
b. Pizza sauce – spread onto dough, leave ½ inch of edge un sauced
c. Cheese (CHEF TIP – If looking for lower fat option can use a skim milk or low fat Mozzarella)
d. Red onion, red and green bell peppers, tomatoes (drained), minced garlic
5. Grill or wood pellet grill instructions: Preheat to 400 Degrees – Place pizza onto the stone,
or leave on the cookie sheet. Cook until pizza cheese is bubbly and golden - 14-18 minutes;
center will be firm when dough is cooked and cheese is melted
Oven Instructions: Preheat to 425 Degrees – Cook until the pizza cheese is bubbly and
golden - 15-20 minutes; center will be firm when dough is cooked and cheese is melted
6. Remove from the oven or grill, allow to cool slightly to set the cheese
7. Garnish with the Italian herbs, parsley and then drizzle with the pesto

Mix into pesto to make easier to drizzle 8. Cut into 8 wedges and serve

Nutrition Data: per serving – based on 8 servings per pizza
Calories

459

Cholesterol

28 mg

Fiber

7g

Total Fat

14 g

Sodium

718 mg

Sugars

4g

Saturated Fat

5g

Carbohydrate

64 g

Protein

20 g

Recipe created by: Chef Jason K. Morse, CEC – Owner 5280 Culinary Spices. Chef
Morse is a talented Chef and the Rocky Mountain Ace Hardware Grill Expert. These
recipes adapt easily from oven, to grill, to wood pellet grill. Enjoy these fun creations at
your next tailgate party or Friday night pizza and game night. They are sure to be crowd
pleasers. Happy Cooking! Provided courtesy of Western Dairy Association.

HOME VERSION

Kung Pao
Chicken Pizza
odncouncil.org

Makes One 16” Pizza (serves 4-6 people) or Three Flatbread Pizzas (each flatbread serves 2 people)
Quantity

Ingredients

1

Pizza Dough

Notes

Preparation Instructions

1 ¼ cup

Pizza Sauce

Spread onto dough

1 ½ cup

Mozzarella Cheese

Spread out on sauce

⅓ cup

Sweet Chili Sauce or
Sriracha (hotter)

3 tbsp of Sriracha, if desired

1 ½ cup

Rotisserie or Grilled
Chicken Strips

Arranged on top of sweet chili sauce

½ cup

Fresh Red Onion

Diced

1 tbsp

Fresh Garlic

Minced, sprinkled on onions

2 ea

Jalapeno Pepper

Sliced

2 ea

Fresno Pepper

Sliced

2 tbsp

Fresh Cilantro

Chopped, use as a final garnish

1. Preheat oven, grill or wood pellet grill as shown below (If using a pizza stone, place in
the oven or on the grill when heating up to ensure the grill and stone are equally hot)
2. Prepare the pizza dough (CHEF TIP – Use some precooked Indian Naan bread)
3. Place dough or flatbread onto a flat cookie sheet and top with ingredients as follows. If
using fresh dough, lightly flour the cookie sheet to ease in sliding onto the pizza stone
4. Pizza or flatbread build chart:
a. Pizza dough (rolled out, docked and on pizza screen or stone) or naan bread
b. Pizza sauce – spread onto dough, leave ½ inch of edge un sauced
c. Cheese (CHEF TIP – If looking for lower fat option can use a skim milk or low fat Mozzarella)
d. Sweet chili sauce (drizzled on top of the cheese), grilled chicken strips or pulled
chicken, red onion, minced garlic, Fresno and jalapeno peppers
5. Grill or wood pellet grill instructions: Preheat to 400 Degrees – Place pizza onto the stone,
or leave on the cookie sheet. Cook until pizza cheese is bubbly and golden - 14-18 minutes;
center will be firm when dough is cooked and cheese is melted.
Oven Instructions: Preheat to 425 Degrees – Cook until the pizza cheese is bubbly and
golden - 15-20 minutes; center will be firm when dough is cooked and cheese is melted
6. Remove from the oven or grill, allow to cool slightly to set the cheese
7. Garnish with the chopped cilantro

Nutrition Data: per serving – based on 8 servings per pizza
Calories

446

Cholesterol

46 mg

Fiber

8g

Total Fat

6g

Sodium

904 mg

Sugars

5g

Saturated Fat

1g

Carbohydrate

64 g

Protein

27 g

8. Cut into 8 wedges and serve

Recipe created by: Chef Jason K. Morse, CEC – Owner 5280 Culinary Spices. Chef
Morse is a talented Chef and the Rocky Mountain Ace Hardware Grill Expert. These
recipes adapt easily from oven, to grill, to wood pellet grill. Enjoy these fun creations at
your next tailgate party or Friday night pizza and game night. They are sure to be crowd
pleasers. Happy Cooking! Provided courtesy of Western Dairy Association.

HOME VERSION

Luau Time
Pizza
Makes One 16” Pizza (serves 4-6 people) or Three Flatbread Pizzas (each flatbread serves 2 people)
Quantity

Ingredients

Notes

odncouncil.org
Preparation Instructions

1. Preheat oven, grill or wood pellet grill as shown below (If using a pizza stone, place in
the oven or on the grill when heating up to ensure the grill and stone are equally hot)

1

Pizza Dough

1 ¼ cup

Pizza Sauce

Spread onto dough

1 ½ cup

Mozzarella Cheese

Spread out on sauce

¼ cup

Red Onions

Diced small

1 ½ cup

Fresh Pineapple

Diced

1 ½ cup

Shredded or Chopped Pork

Great for using leftover bbq pork

½ cup

BBQ Sauce, Sweet or Smokey

Drizzle on top of pork

2 tbsp

Fresh Cilantro

Chopped

2 ea

Fresh Lime Wedge

Squeeze over top of finished pizza

2. Prepare the pizza dough (CHEF TIP – Use some precooked Indian Naan bread)
3. Place dough or flatbread onto a flat cookie sheet and top with ingredients as follows. If
using fresh dough, lightly flour the cookie sheet to ease in sliding onto the pizza stone
4. Pizza or flatbread build chart:
a. Pizza dough (rolled out, docked and on pizza screen or stone) or naan bread
b. Pizza sauce – spread onto dough, leave ½ inch of edge un sauced
c. Cheese (CHEF TIP – If looking for lower fat option can use a skim milk or low fat Mozzarella)
d. Red onion, pineapple (diced), pork (pulled or grilled strips), BBQ sauce
5. Grill or wood pellet grill instructions: Preheat to 400 Degrees – Place pizza onto the stone,
or leave on the cookie sheet. Cook until pizza cheese is bubbly and golden - 14-18 minutes;
center will be firm when dough is cooked and cheese is melted
Oven Instructions: Preheat to 425 Degrees – Cook until the pizza cheese is bubbly and
golden - 15-20 minutes; center will be firm when dough is cooked and cheese is melted
6. Remove from the oven or grill, allow to cool slightly to set the cheese
7. Garnish with the chopped cilantro and squeeze of lime juice

Nutrition Data: per serving – based on 8 servings per pizza
Calories

462

Cholesterol

40 mg

Fiber

Total Fat

11 g

Sodium

575 mg

Sugars

9g

Saturated Fat

4g

Carbohydrate

69 g

Protein

24 g

7g

8. Cut into 8 wedges and serve

Recipe created by: Chef Jason K. Morse, CEC – Owner 5280 Culinary Spices. Chef
Morse is a talented Chef and the Rocky Mountain Ace Hardware Grill Expert. These
recipes adapt easily from oven, to grill, to wood pellet grill. Enjoy these fun creations at
your next tailgate party or Friday night pizza and game night. They are sure to be crowd
pleasers. Happy Cooking! Provided courtesy of Western Dairy Association.

HOME VERSION

Healthy
Scratch
Pizza Dough
odncouncil.org

Makes Two 16” Pizzas
Quantity

Ingredients

Notes

Preparation Instructions

1. In a large stainless bowl, dissolve the yeast in the tepid water (105 degrees) for
about 4-5 minutes. Stir 2 times in 4-5 minutes

4 ½ tsp

Active Dry Yeast

3 ½ cup

Tap Water

5 cup

Ultra Whole Grain Flour

3 cup

All Purpose Flour

4. Once fully combined turn to medium speed and set timer for 15 minutes. Test dough
at 15 minutes, it should be pliable and warm to the touch, with a smell of active yeast

1 ½ cup

Cake Flour

5. Divide the dough into 2 dough balls. Place onto parchment lined cookie sheet pans
and cover with plastic wrap

2 tsp

Kosher or Sea Salt

2 tbsp

Granulated White Sugar

3 tbsp

Canola or Vegetable Oil

Tepid – 105 Degrees

2. In a kitchen mixer bowl add ALL the flours and using the dough hook mix on low
speed for 2 minutes or until fully combined
3. Add to the flour: yeast, salt, sugar and work into the flour slowly with the dough
hook. Keep on low speed

6. Allow to rise (kitchen proof) for 20 minutes, or until about 1.5 times in size
7. Punch down the dough and using a lightly floured counter top roll the dough into
approx. 1/8 thick round. Approx 16”

Can substitute olive oil if desired

Nutrition Data: per serving – based on 8 servings per pizza
Calories

290

Cholesterol

0 mg

Fiber

6g

Total Fat

4g

Sodium

295 mg

Sugars

2g

Saturated Fat

0g

Carbohydrate

57 g

Protein

9g

8. CHEF TIP – Pizza dough can be prebaked, cooled and frozen to be used at a later
date. Simply pierce the pizza dough edge and center with a fork to prevent bubbles
and bake at 450 for 4 minutes on each side
Recipe created by: Chef Jason K. Morse, CEC – Owner 5280 Culinary Spices. Chef
Morse is a talented Chef and the Rocky Mountain Ace Hardware Grill Expert. These
recipes adapt easily from oven, to grill, to wood pellet grill. Enjoy these fun creations at
your next tailgate party or Friday night pizza and game night. They are sure to be crowd
pleasers. Happy Cooking! Provided courtesy of Western Dairy Association.

