Grilled Mediterranean Pizza
What You'll Need

> 1 package fresh whole wheat pizza dough (usually 500-700 g or
16-25 0z.)

> 1 cup zucchini slices

> 1 cup Red Sun Farms red, orange and/or yellow pepper pieces
> 1 tbsp olive oil

> 1 clove garlic, chopped

> 1 tsp dried oregano

> 1 cup Red Sun Farms tomato slices, each slice cut in half

> Sea salt & black pepper to taste

> 2-3 cups shredded mozzarella cheese

> 1 cup pepperoni slices (optional)

Directions

1. Take the dough out of the refrigerator about 2 hours before preparing the pizza so that it can be room
temperature or slightly warmer. If it's too cold, it will be difficult to roll. Punch it back down and let it sit for
another 15 minutes before rolling.

2. Cut the dough in half. Place one half on a lightly floured surface. Gently roll or stretch it out with your hands
until it is about a half an inch thick.

3. While waiting for the dough to come up to room temperature, preheat the oven to 350°

4. Put the zucchini and peppers in a baking dish. Add the olive oil, garlic, and oregano. Toss and place in the
oven for 15 minutes. Remove from the oven and set aside.

5. Add the tomatoes and season with sea salt and pepper. Mix again.

6. Preheat the grill.

7. Place each piece of rolled dough on the grill. The flour on the dough will prevent it from sticking. Grill the
dough for 3 minutes with the grill lid open. Flip it over. Quickly add the toppings and the pepperoni slices (if
desired) and sprinkle with cheese. Close the grill lid and cook for another 4-5 minutes.

Tip: Most grocery stores sell fresh pizza dough. It's also often available from local bakeries.



