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Grilled Vegetable Pesto Pizza

Sirve: 
2 pizzas, 4 servings each

Pieza: 
Smokeless Broiler
small mixing bowl
large mixing bowl

Contribuido por: 
Cathy Vogt
Certified Health Coach & Natural Foods Chef
Agregar un Comentario

Descripción de la Receta: 

Seasonal grilled vegetables top off bought pizza dough that is
enhanced with garlic and herb seasonings. Top grilled pizza crusts
with pesto and vegetables of your choice. Grill vegetables ahead of
time and have fun customizing your pizza - the variations are
endless.

Saladmaster seasoning blends are limited edition.

pound
pizza dough
(454
g)

teaspoons
Herb Garlic seasoning blend
(6
g)
extra flour for rolling out dough

tablespoons
olive oil
(30
ml)

tablespoons
red wine vinegar
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(30
ml)

teaspoon
Herb Garlic seasoning blend
(3
g)

teaspoon
sea salt

(3
g)

zucchini, sliced lengthwise in 1-inch thick slices
red bell pepper, cut in half lengthwise, seeds and stem

removed, and cut in 2-inch wide strips
portabella mushroom caps, cleaned and stems removed
cup
prepared pesto

(56
g)

tablespoons
Parmesan cheese, grated or shredded
(10
g)

Preparación : 

1. Pour 1 quart water into bottom of broiler pan or until it reaches
the marks stamped inside. Place grill rack onto broiler pan.

2. Plug in cord to electrical outlet and preheat for about 5
minutes.

3. Place zucchini, red peppers and mushroom caps in a bowl.
Mix oil, vinegar, salt and seasoning blend together in a small
bowl. Pour seasoning mixture over vegetables and toss to
evenly coat vegetables.

4. Place vegetables onto grill rack and cook for 10 - 14 minutes
until browned on both sides. Grilling time will vary depending
on size of the vegetable.

5. Remove vegetables as they are done and place on dish. Set
aside.

6. Divide pizza dough in half and sprinkle each ball of dough
with 1 teaspoon of seasoning blend. Knead dough for 1 - 2
minutes to incorporate seasoning blend into dough.

7. Place dough balls on lightly floured work surface and let rest
for 10 minutes.

8. Roll each piece of dough into an oval, about 12 in. x 8 in., so
they fit on grill rack.

9. Carefully transfer the pizza dough to rack. Cook for 2 - 3
minutes until browned and lightly puffed. Using a spatula
carefully turn pizza crust over.

10. Place 2 tablespoons of pesto on top of pizza crust, spreading
it out to evenly coat crust.

11. Arrange half of grilled vegetables on top of crust and sprinkle
grated cheese on top.

12. Cook pizza for an additional 2 - 3 minutes until bottom is
cooked. Serve pizza warm.

13. Use remaining dough, pesto and grilled vegetables to make
another pizza, following the same directions.

Consejos: 

Vary pizza toppings: steamed chopped broccoli, sliced
tomatoes, grilled onions, olives, chopped fresh spinach, grilled
eggplant or other favorites all work well.
Substitute pesto for traditional pizza sauce and top with fresh
sliced or grated mozzarella cheese.
Add shredded or chopped leftover chicken or cooked
chopped shrimp.

Información nutricional por ración

2

https://es-recipes.saladmaster.com/node/1944#


Calorías: 214
Grasa Total: 9g
Grasa
Saturada: 

2g

Colesterol: 3mg
Sodio: 195mg
Carbohidratos: 27g
Fibra
Dietética: 

1g

Azúcar: 2g
Proteína: 6g
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