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Ingredients

white pizza -

•	 1 ball pizza dough
•	 2 cloves garlic, pressed
•	 2 T olive oil
•	 1/2 cup shredded parmesan
•	 1/2-3/4 cup provolone
•	 3-4 oz. goat cheese
•	 1/2-3/4 cup mozzarella

lemony greens -

•	 2 T cup olive oil
•	 juice from half a lemon
•	 2 oz. arugula or spinach
•	 lemon slices, to serve

Directions:

Please Note: Feel free to make one large pizza instead of two small. This serves 3-4 depending 
on if there are side dishes and such. And follow your heart regarding cheese. Use more or less. 
Switch it up. Live your life.

1.	 Make pizza.  Turn your oven on to 500°F and pop your pizza stone in there to get nice and toasty 
for 30 minutes. Meanwhile, in a small bowl stir together the garlic and olive oil. Set aside.

2.	 Divide the ball of dough in half. Form into two pizzas by using your fingertips to stretch the 
dough into a circle, flattening the middle and pushing the dough out toward the edges to make 
the crust.

3.	 Carefully remove the pizza stone from the oven and place the dough round on the stone. Top 
with half of the garlicky olive oil. Top with the half of the cheeses. Place back in the hot oven and 
bake until cheese is melted and bubbly and the crust is lightly browned, about 10-12 minutes. 
Remove from the oven. Transfer the pizza to a cutting board to let it rest. Repeat with second 
round of dough.

4.	 Make lemony greens. Meanwhile whisk together the olive oil and lemon juice. Toss it with the 
greens. Serve each pizza topped with a large handful of lemony greens and a lemon slice.

5.	 Eat pizza! Slice and enjoy.

White Pizza with Lemony Greens


