
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

Tonight’s classic, crowd-pleasing pizza—
made with tomato sauce and three cheeses—
finds balance in a refreshing side salad of 
butter lettuce, carrots, and apple.  

TIME:  40-50 minutes
SERVINGS:  3

2 Tbsps  
SLICED ROASTED 

ALMONDS

1 Tbsp 
CREAMY 

MUSTARD SAUCE

KNICK KNACKS:

2 cloves 
GARLIC

1 head 
BUTTER LETTUCE

4 oz 
FRESH 

MOZZARELLA 
CHEESE

2 oz  
FONTINA CHEESE

0.7 oz  
GRANA PADANO 

CHEESE

1 lb 
PIZZA DOUGH

6 oz 
CARROTS

1  15-oz can 
CRUSHED 

TOMATOES

1 
APPLE

Pizza with 
Mozzarella, 
Fontina, & Grana 
Padano Cheese

* Whole Dried Basil, Sage, Oregano, Savory, Rosemary, Thyme, & Marjoram

1 Tbsp  
ITALIAN 

SEASONING*

Light & Bright

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients:
 F Remove the dough from the refrigerator to bring to room temperature. 

 F Preheat the oven to 475°F. 

 F Peel and roughly chop the garlic. 

 F Grate the fontina cheese on the large side of a box grater. Tear the 
mozzarella cheese into small pieces. 

 F Grate the Grana Padano cheese on the small side of a box grater. 

2  Make the sauce: 
 F In a small pot, heat 1 tablespoon of olive oil on medium-high until hot. 

Add the chopped garlic; season with salt and pepper. Cook, stirring 
frequently, 30 seconds to 1 minute, or until slightly softened. 

 F Add the tomatoes (carefully, as the liquid may splatter) and Italian 
seasoning; season with salt and pepper. Cook, stirring occasionally, 4 
to 5 minutes, or until slightly thickened. Turn off the heat and season 
with salt and pepper to taste. 

3  Assemble & bake the pizza:
 F Lightly oil a sheet pan. 

 F On a work surface, using your hands and a rolling pin (or a wine bottle), 
gently stretch and roll the dough to a 1/4-inch thickness. (If the dough 
is resistant, let rest 5 minutes.) Carefully transfer to the sheet pan; rub 
into the pan to coat the bottom in oil. 

 F Leaving a 1-inch border around the edges, spread enough of the sauce 
onto the dough to coat (you may have extra sauce). Evenly top with 
the grated fontina cheese, torn mozzarella cheese, and half the 
grated Grana Padano cheese; season with salt and pepper. 

 F Bake 17 to 19 minutes, or until the cheese is melted and the crust is 
golden brown. Remove from the oven and let stand at least 2 minutes. 

4  Prepare the salad ingredients:
 F While the pizza bakes, wash and dry the fresh produce. 

 F Cut off and discard the root end of the lettuce; separate the leaves. Peel 
the carrots and grate on the large side of a box grater. Quarter, core, 
and thinly slice the apple. Combine in a large bowl. 

5  Make the dressing & salad:
 F While the pizza continues to bake, in a bowl, whisk together the 
creamy mustard sauce and 1 tablespoon of olive oil. Season with 
salt and pepper to taste. 

 F Just before serving, to the bowl of prepared salad ingredients, add 
the almonds and enough of the dressing to coat (you may have extra 
dressing); season with salt and pepper. Toss to combine. Season with 
salt and pepper to taste. 

6  Slice the pizza & serve your dish:
 F Transfer the baked pizza to a cutting board and cut into equal-sized 

pieces. 

 F Serve the sliced pizza with the salad on the side. Garnish the pizza with 
the remaining grated Grana Padano cheese. Enjoy! 
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