
Ingredients

Recipe #212

For unique flavor and texture, 
we’re topping this veggie pizza 
with caramelized onion and 
Brussels sprout leaves (for earthy 
bites of delicate crunch). And 
in addition to fresh mozzarella, 
we’re using savory, soft ricotta 
seasoned with tangy lemon 
juice—a classic pairing in Italian 
baking. A seasonal, Waldorf-style 
salad of romaine, apple, celery 
and walnuts rounds out the meal 
with plenty of juicy crunch. (For 
a lighter take on the standard 
Waldorf salad, we’re finishing it 
with a lemon dressing instead of 
a creamy one.)

Ingredients
1½ Pounds Plain Pizza Dough
1 Cup Part-Skim Ricotta Cheese
½ Pound Fresh Mozzarella Cheese
2 Lemons
2 Stalks Celery
2 Romaine Hearts
1 Apple
1 Yellow Onion
½ Pound Brussels Sprouts
1 Bunch Parsley
Knick Knacks
¼ Cup Walnuts

Makes 6 Servings
About 620 Calories Per Serving
Prep Time: 15 min | Cook Time: 35 to 45 min

Lemon Ricotta & Brussels Sprout Pizza
with Caramelized Onion & Waldorf-Style Salad   

For cooking tips & tablet view, visit blueapron.com/recipes/fp212



Make the salad & serve your dish:  Make the dressing:  

Assemble & bake the pizza:  Make the lemon ricotta & prepare the dough:  

Caramelize the onion:  Prepare the ingredients:  
Preheat the oven to 475°F. Remove the dough from the refrigerator 
to bring to room temperature. Wash and dry the fresh produce. 
Peel, halve and thinly slice the onion. Cut off and discard the stem 
ends of the Brussels sprouts. Pick off and reserve the Brussels 
sprout leaves until you reach the lighter cores; discard the cores. 
Cut off and discard the root ends of the lettuce; roughly chop 
the leaves. Thinly slice the celery on an angle. Roughly chop the 
walnuts. Pick the parsley leaves off the stems; discard the stems. 
Quarter and deseed the lemons. Core the apple and cut into 
matchsticks; toss with the juice of 1 lemon wedge. 

While the onion caramelizes, in a bowl, combine the ricotta 
cheese and the juice of 3 lemon wedges; season with salt and 
pepper to taste. Set aside. Lightly oil a sheet pan. On the prepared 
sheet pan, using your hands, gently stretch the dough to a ¼-inch 
thickness; carefully rub the dough into the pan to coat the bottom 
in oil. 

While the pizza bakes, squeeze the juice of the remaining lemon 
wedges into a bowl; season with salt and pepper. Slowly whisk in 
2 tablespoons of olive oil until well combined.  

In a medium pan, heat 1 tablespoon of olive oil on medium until 
hot. Add the onion. Cook, stirring occasionally, 8 to 10 minutes, or 
until lightly browned. Add 1 tablespoon of water. Cook, stirring 
frequently, 2 to 4 minutes, or until browned and very tender. Stir in 
an additional tablespoon of water, scraping up any browned bits 
from the bottom of the pan. Remove from heat and season with 
salt and pepper to taste. 

Evenly spread the lemon ricotta onto the prepared dough, leaving 
a 1-inch border around the edges. Top with the mozzarella cheese 
(tearing into bite-sized pieces before adding), caramelized onion 
and Brussels sprouts; season with salt and pepper. Bake, turning 
halfway through, 16 to 18 minutes, or until the mozzarella cheese 
has melted and the Brussels sprouts and crust are browned. 
Remove from the oven and let cool for 2 minutes before serving. 

Just before serving, in a large bowl, combine the lettuce, apple, 
celery and walnuts; season with salt and pepper. Add as much 
of the dressing as you’d like (you may have extra). Toss to coat; 
season with salt and pepper to taste. Transfer to a serving dish. 
Serve with the baked pizza. Garnish with the parsley. Enjoy! 
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