
Margherita Pizza 

 

Servings: 8 slices or 16 squares 

Adapted from Eat Better America 

 

Ingredients 

1 teaspoon minced garlic 

1 teaspoon olive oil 

1 teaspoon dried oregano leaves 

1 Mama Mary’s whole wheat pre-baked pizza crust 

2 large roma (plum) tomatoes, thinly sliced 

2 tablespoons coarsely chopped fresh basil leaves 

¾ cup part-skim shredded mozzarella cheese 

 

Preparation 

1) Heat coals or gas grill for direct heat or preheat oven to 400°. In small bowl, 

mix garlic, oil and oregano; brush over pizza crust. Top with tomato, basil and 

cheese. 

2) Cover and grill over medium-low heat 7 to 9 minutes, moving pizza around 

grill every 2 minutes to prevent bottom from burning, until cheese is melted.  OR 

cook in oven for 7-9 minutes, until cheese is melted. 

3) Cut pizza into 8 slices or 16 squares. Serve immediately.  

 

 

*You will have two pizza crusts in the package so you could make another pizza 

and eat for lunch or freeze for another dinner! 


