
Ingredients:
Pizza Dough:

2 cups of warm water

1 tbsp. of yeast

1 tbsp. sugar

6 cups of whole wheat flour

1 tbsp. of olive oil

1 tbsp. of salt

Pizza sauce:

5 pounds peeled tomatoes

2 tablespoons olive oil

1 tablespoon tomato paste

1 garlic clove, halved

1 fresh basil sprig

1 bay leaf

Salt and red pepper flakes

Toppings:

3 bell peppers, julienned

1 red onion, julienned

2 cups of sliced mushrooms

1 zucchini, sliced 

2 cups of cherry tomatoes, sliced 

1 cup of fresh arugula

2 cups fresh mozzarella

Mushrooms

Veggie Pizza
Superfoods:

Recipe created by Chef Isa



Directions
1. Pre-heat oven at 425°F.

2. In a mixing bowl, add warm water, yeast, and sugar. Mix all ingredients

and let sit for 5 minutes.

3. Add 2 cups of flour at a time. Add oil and salt. 

4. Mix until you get a dough texture and start kneading the dough until

smooth.

5. Dust your hands with flour and push the dough down so it deflates a bit.

6. Divide the dough into 4 rounds balls and let sit for an hour.

7. For the pizza sauce, add oil, garlic, and red pepper flakes on medium-

high temperature pot. Add tomato paste and mix.

8. Lower temperature to medium-low and add tomatoes, bay leaves, and

basil. Bring to a brisk simmer.

9. Reduce the sauce by almost half. Stir occasionally to produce about 2

1/2 cups medium-thick sauce. Let it cook for 10 to 15 minutes. Add salt to

taste. 

10. Working one ball of dough at a time, take one ball of dough and flatten

it with your hands on a lightly floured work surface. Let the dough relax 5

minutes and then continue to stretch it until it reaches the desired diameter

- 10 to 12 inches. Use your fingertips to press down and make dents along

the surface of the dough to prevent bubbling. Brush the top of the dough

with olive oil (to prevent it from getting soggy from the toppings). Let rest

another 10-15 minutes. Repeat with the second ball of dough.

11. Add pizza sauce and all toppings. 

12. Slide the pizza to the oven and bake for 12 minutes approximately or

until the crust is browned and the cheese is golden.

13. Serve with fresh arugula on top and enjoy!
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