
Asparagus Pizza with Lemon Zest and Fresh
Oregano

Serving:
4

Type:
dairy or dairy free with vegan cheese

Author:
Liz Rueven

Notes:

Making homemade pizza is always an adventure for kids of all ages. Even
preschoolers can get in on the action by sprinkling ingredients across the
surface. Be sure to ask older kids which toppings they’d like so they are
invested in this all family pizza making party in honor of Mom.

We've used store bought dough here, to keep the focus on creative
toppings. If your gang prefers to make their own dough (it's really easy),
we love the basic dough from The Kitchn Cookbook (see post above for
link).



Ingredients:

1 ball of prepared pizza dough

5 Tb. olive oil

2 Tb. all purpose flour

1 medium red onion, thinly sliced

¼ t salt

Freshly ground black pepper to taste

½ bunch fresh asparagus (about 10 stalks)

½ cup whole milk ricotta cheese

3/4 cup shredded mozzarella cheese

¼ cup grated or shredded parmesan cheese

2 Tb. fresh oregano, picked from stem (loosely packed)

Zest of one lemon

Directions:

Remove pizza dough from refrigerator and bring to room temperature for
30-45 minutes.

Preheat oven to 500 degrees F with oven rack in center of oven.

Oil sheet pan with 2 Tb. oil using pastry brush or paper towel.

Dust hands lightly with flour and gently stretch dough into an oval that
covers as much of the pan as possible. It should be about ¼-½ inch thick.

Brush dough with 1 Tb. oil and poke 8-10 holes into it with a fork (so it
doesn’t puff up and bubble).



Bake dough for 7-9 minutes or until just golden and dry.

Remove crust from oven and set aside.If crust has bubbled, poke with fork
again.

Toss sliced onions in a small bowl with remaining 2 Tb. olive oil. Season
with salt and pepper.

Rinse asparagus and pat dry with dish towel. Bend stalks towards the
bottom part and they will snap at the perfect place. If stalks are thick, slice
vertically. Slice each stalk on the diagonal so pieces are about 1 inch long.

Using the back of a spoon, spread the ricotta across the dough, leaving
about ¼-½ inch of the crust revealed at the edge.

Top with mozzarella and distribute onion mix over the mozzarella.

Distribute asparagus over the surface in an attractive pattern.*

Top with shredded parmesan.

Bake pizza for 10-14 minutes until cheese is bubbly and crust is browned
to your liking.

Remove from oven and garnish generously with oregano and lemon zest.

Allow pizza to cool for 3-4 minutes so it’s easier to handle. Slice with pizza
cutter or serrated knife and serve.

Tips:

Pre-bake the dough (see instructions, above) to firm it up and create a
stronger base for toppings. You’ll avoid a soggy crust this way, too.

*Cut long asparagus stalks in half if you’d like a spoke pattern across the
pizza. Or arrange stalks like stripes with tips and tails alternating
directions. If you prefer random asparagus pattern, cut stalks into 1 inch
pieces on the diagonal and distribute as you like.


