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Ingredients*

1. includes natural truffle flavor and black summer truffle 
*Ingredients may be replaced and quantities may vary.

3 oz Soppressata

16 oz Pizza Dough

1/4 cup Panko 
Breadcrumbs

1 Romaine Lettuce 
Heart

1/2 lb Mushrooms

1/4 cup Marinated 
Artichoke Hearts

1/2 oz Sweety Drop 
Peppers

1/2 cup Part-Skim 
Ricotta Cheese

1/4 cup Grated 
Parmesan Cheese

4 oz Fresh Mozzarella 
Cheese

3 oz Caramelized 
Onions & Garlic

2 Tbsps Mayonnaise

4 tsps Honey

1 tsp Whole Dried 
Oregano

1/4 tsp Truffle Zest 
Seasoning1

WHY WE LOVE 
THIS DISH
An elevated take on an  
Italian favorite, these  
calzones (folded pizzas  
originating in Naples) are 
stuffed with rich soppressata, 
earthy mushrooms,  
caramelized onions, and a 
duo of cheeses before being 
finished with a drizzle of 
honey and aromatic truffle 
zest. You'll serve them  
alongside our version of a 
classic pizzeria-style salad. 

3 oz Baby Spinach 1 Tbsp Red Wine 
Vinegar

Serve with Blue Apron  
wine that has this symbol
blueapron.com/wineB

R I G H T

LIGHT &

Soppressata & 
Truffle Honey 
Calzone
with Pizzeria Salad

2 SERVINGS    |     50-60 MINS        



Share your photos with #blueapron

Produced in a facility that processes crustacean shellfish, 
egg, fish, milk, peanuts, soy, tree nuts, sesame, and wheat.

Blue Apron, LLC, New York, NY 10005

To view this recipe's full nutrition information, SEE FULL RECIPE in the current tab of your account at blueapron.com or in the 
Blue Apron app, then click on VIEW FULL NUTRITION. If you purchased this recipe outside of blueapron.com, nutrition information 
can be found on the retailer's product page.  |  Food safety handling information: blog.blueapron.com/foodsafety

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  0
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1   Prepare the ingredients  
• Remove the dough and honey 

from the refrigerator to bring to 
room temperature. 

• Place an oven rack in the center 
of the oven; preheat to 475°F. 

• Wash and dry the fresh produce. 
• Thinly slice the mushrooms. 
• Roughly chop the soppressata. 
• Roughly chop the lettuce. 
• Roughly chop the artichokes. 
• To make the dressing, in a large bowl, combine the mayonnaise,  

parmesan, vinegar, oregano, and chopped artichokes; season with 
salt and pepper. 

• In a separate bowl, combine the honey (kneading the packet before 
opening) and as much of the truffle zest as you'd like. 

2   Cook & press the vegetables 
• In a medium pan (nonstick, if 

you have one), heat a drizzle  
of olive oil on medium-high 
until hot. 

• Add the sliced mushrooms in 
an even layer. Cook, without 
stirring, 4 to 5 minutes, or until 
lightly browned. 

• Add the caramelized onions 
and spinach; season with salt and pepper. Cook, stirring occasionally,  
2 to 3 minutes, or until the spinach has wilted. 

• Transfer to a strainer; hold or rest the strainer over a large bowl. 
• Using a spoon, press down on the cooked vegetables to release as 

much liquid as possible. Discard the liquid, then place the pressed  
vegetables in the bowl. 

3   Make the filling 
• To the bowl of pressed  

vegetables, add the mozzarella 
(tearing into small pieces before 
adding), ricotta, breadcrumbs, 
and chopped soppressata.  
Season with salt and pepper; stir 
to combine.  
 
 
 
 
 
 
 
 
 
 
 
 

4   Assemble & bake the calzones 
• Line a sheet pan with foil. Lightly 

oil the foil. 
• Divide the dough into 2 equal-

sized portions. 
• Using your hands, gently stretch 

the dough into ¼-inch-thick 
rounds (if the dough is resistant, 
let rest 5 minutes). Carefully 
transfer to the oiled sheet pan. 

• Evenly divide the filling between one half of each round, leaving a 2-inch 
border between the filling and the edges of the dough. Fold each round in 
half over the filling. 

• Using a fork, crimp the edges of the dough to seal. Cut 4 evenly spaced 
slits on an angle across the tops. Drizzle or brush the tops with olive oil. 

• Bake, rotating the sheet pan halfway through, 17 to 19 minutes, or until 
golden brown (some filling may ooze out). 

• Remove from the oven and let stand at least 2 minutes before serving. 

5  Make the salad & serve your dish  
• Just before serving, to the bowl 

of dressing, add the chopped 
lettuce; season with salt and 
pepper. Toss to combine.

• Serve the baked calzones with 
the salad. Drizzle the calzones 
with the truffle honey. Garnish 
the salad with the peppers. 
Enjoy!

COOK ALONG WITH

 “Alexa, �nd Blue Apron recipes.”


