
White Pizza with Spinach and Tomatoes 
For the Crust  

~ 1 1/2 cups warm water  

~ 1 1/2 tsp. yeast  

~ 1 Tbsp. honey  

~ 1/4 tsp. onion powder  

~ 1/4 tsp. garlic powder  

~ 1 tsp. salt  

~ 3-4 cups flour  

~ 3 Tbsp. olive oil  

 

Toppings  

~ 2 heads of garlic  

~ 3-4 tomatoes, thinly sliced  

~ 16 oz. bag spinach, roughly chopped  

~ 1/2 cup freshly chopped basil  

~ 1/2 red onion. sliced  

~ 1 cup ricotta cheese  

~ 8 oz. package fresh mozzarella, sliced  

~ 1/4 cup grated Parmesan cheese  

~ salt & pepper  

~ olive oil  

 

1. Combine warm water, yeast, honey, salt, onion powder, and garlic powder in a bowl. Mix 

those ingredients until the yeast dissolves. Next add the flour and mix until the dough starts to 

pull away from the bowl. Knead the dough for about 10 minutes. The dough should be sticky. 

Grease a large metal bowl with olive oil. Form the dough into a ball and transfer to the bowl. 

Cover with plastic wrap and a towel. Let rise about 2 hours in a warm place. Then punch it 

down, form into a ball and let rise again until it doubles in size.  

 

2. Preheat oven to 400
o
 F. Cut the top off of the 2 heads of garlic and drizzle with olive oil and 

salt. Wrap in aluminum foil and place on a cookie sheet. Roast at 400
o
 F for about 30 minutes or 

until very fragrant.  

 

3. Preheat oven to highest temperature, mine is 550o F. Spread pizza dough onto a stone or pan. 

Dough will make one thick crust, or 2 thinner crusts. Pre-bake crust in a 550
o
 F oven until lightly 

browned. Remove from oven.  

 

4. Sauté chopped spinach in a little olive oil and 1 clove of chopped garlic.  

 

5. Drop roasted garlic on pizza dough. Add fresh basil first on top of pizza dough so it doesn’t 

burn. Then add sliced mozzarella, ricotta in small dollops, sautéed spinach and Parmesan. Top 

with thinly sliced tomatoes and red onions. Bake pizza at oven’s highest temperature, mine is 

550
o
 F, until golden brown.  
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