
Grilled Spinach & Mushroom Pizza 

 

Servings: 8  

Slightly adapted from 

http://www.eatbetteramerica.com/recipes/grilled-spinach-and-mushroom-pizza/01356

a3a-a320-4b69-8681-d4e7428e70e0 

 

Ingredients 

1 thin pizza crust 

1 cup pizza sauce 

2 cups fresh spinach leaves 

1 cup sliced fresh mushrooms 

½ cup shredded mozzarella cheese  

 

Preparation 

1) Heat grill to 350 F (medium to med/low on dial) and heat oven to 400 degrees. 

2) Roll out pizza dough onto baking stone or pizza pan.  Bake in oven for 6 minutes and 

remove. 

3) Top crust evenly with pizza sauce, spinach and mushrooms. Sprinkle with cheese.  

4) Slide pizza onto grill. Cover grill; cook 6-10 minutes or until crust is golden brown 

and cheese is melted. 
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