
Ingredients

Recipe #156

In this autumn-inspired recipe, 
we’re topping our gourmet pizza 
with béchamel , a traditional 
French white sauce—with mild 
Fontina cheese melted in. Then 
we’re layering on sweet potato, 
red onion and arugula. For a 
seasonal side, we’re tossing 
arugula with refreshing, crunchy 
apple and celeriac (or celery 
root). When peeling the celeriac, 
be sure to use your sturdiest, 
sharpest knife. “Squaring off” the 
root (or cutting off the sides to 
turn it into a square) both peels 
it and makes it easier to cut into 
matchsticks. Celeriac’s uniquely 
delicate and crisp flavor is worth 
the effort! 

Ingredients
1½ Pounds Plain Pizza Dough
6 Ounces Fontina Cheese
¾ Cup Low-Fat Milk
4 Ounces Arugula 
1 Apple
1 Lemon
1 Pound Sweet Potatoes
1 Red Onion
1 Celeriac Root
Knick Knacks
3 Tablespoons All-Purpose Flour
¼ Cup Grated Parmesan Cheese

Makes 4 Servings
About 700 Calories Per Serving
Prep Time: 15 min | Cook Time: 25 to 35 min

Sweet Potato & Fontina Pizza
with Apple, Celeriac & Arugula Salad

For cooking tips & tablet view, visit blueapron.com/recipes/fp156



Make the salad & serve your dish:Bake the pizza: 

Assemble the pizza:Make the béchamel sauce:

Cook the sweet potatoes:Prepare the ingredients: 
Preheat the oven to 475°F. Wash and dry the fresh produce. Heat 
a medium pot of salted water to boiling on high. Peel the sweet 
potatoes; slice into ¼-inch-thick rounds. Cut off and discard the 
rind of the Fontina cheese; small dice. Peel, halve and thinly slice 
the onion. Quarter and deseed the lemon. Core the apple; cut into 
matchsticks. Peel the celeriac; cut into matchsticks. In a large bowl, 
toss the apple and celeriac with the juice of 1 lemon wedge. 

While the potatoes cook, in a large pot, heat 2 tablespoons of olive 
oil on medium-high until hot. Whisk in the flour. Cook, whisking 
frequently, 1 to 2 minutes, or until golden brown. Slowly whisk in 
the milk and ½ cup of water. Cook, whisking frequently, 3 to 5 
minutes, or until slightly thickened. (If the sauce seems dry, add 
up to ¼ cup of water.) Add half the Fontina cheese; whisk to 
combine. Season with salt and pepper to taste. Remove from heat.

Place the pizza in the oven and bake, turning halfway through, 16 
to 18 minutes, or until the cheese has browned and the crust is 
crispy and cooked through. Remove from the oven. Let cool for 2 
minutes before serving. 

Add the sweet potatoes to the pot of boiling water. Cook 6 to 
8 minutes, or until just tender when pierced with a fork. Drain 
thoroughly.

Lightly oil a large sheet pan. On a clean, dry work surface, using 
your hands, gently stretch out the dough to a ¼-inch thickness. 
Transfer to the prepared sheet pan; gently rub into the pan to coat 
the bottom of the dough in oil. Spread the béchamel sauce onto 
the dough. Top with the cooked sweet potatoes, as much of the 
onion as you’d like, half the Parmesan cheese and the remaining 
Fontina cheese; season with salt and pepper. 

While the pizza bakes, in a small bowl, combine the remaining 
Parmesan cheese and the juice of the remaining lemon 
wedges; season with salt and pepper to taste. Slowly whisk 
in 2 tablespoons of olive oil until well combined. Just before 
serving, to the bowl of apple and celeriac, add the arugula and 
as much of the dressing as you’d like (you may have extra). Toss 
to combine; season with salt and pepper to taste. Transfer to a 
serving dish. Garnish the baked pizza with some of the dressed 
arugula. Serve with the salad on the side. Enjoy!
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