
Wild Mushroom, Beef , Caramelized Onion and
Spinach Pizza

Tojo/ Freshpoint provided our local 
mushrooms. Moore's Brother's provided 
our local beef. Community Greens 
provided our Spinach. Accident Baker for 
our Sea Salt Dough. Thank you to our 
Local Vendors.

1 pkg Sea Salt pizza dough
6 oz wild mushrooms
1 yellow onion
6 oz spinach
1 pkgs ground beef,
1 shredded fontina (8 oz)
1 Ranch dressing packet

1 Unsalted butter
1 Kosher salt and ground pepper
1 Olive oil
1 All purpose flour for dusting

What we provide: 

What you need from your pantry: 

Allergens: 
1 Wheat (Egg, Soy, Milk, May contain

traces of other allergens. Packaged in 
facility that packages gluten containing 

products.)

Yield: 4 Servings (2 Pizzas) | Prep: 45 min

1.  Let the pizza dough come to room temperature. Halve and thinly slice
onions. In large skillet let 3 tablespoons of butter over medium- High
heat. Add onions and pinch of salt. Cook, stirring frequently, until onions
start to soften and turn translucent, 3-4 minutes . Lower heat to medium
and continue cooking until golden brown and Caramelized. 15 minutes
.Turn oven to 500F.

2. Sauté spinach with tablespoon of olive oil until just cooked and 
remove from heat. Transfer to a bowl.

3. Return pan to medium-high heat; add remaining 1 Tbsp oil. Add garlic; 
sauté 30 seconds or until fragrant. Add mushrooms, salt and pepper, 
tossing to coat. Saute 3-5 minutes or until mushrooms have released 
their liquid and browned. Remove from heat.

4. Transfer the onions to a bowl and using the skillet from the onions 
heat 2 tablespoons of oil over medium heat until lightly smoking. Add 
beef and cook until browned, breaking up meat into smaller pieces. 4-5
minutes . Drain excess oil. Season with salt and pepper.

Assemble the pizza: 
1. Lightly oil and reserve baking sheet and 2nd baking sheet. On a 
floured surface roll out and stretch the dough into about 14 inch circle. 
Carefully transfer to baking sheet. Spread onions, beef, fontina, 
mushrooms and lightly drizzle with oil. Bake pizza only on top rack. Until
crust is golden brown. 15-20 minutes. Pull out 5 minutes before finished
and add spinach to warm.

2. Transfer pizza to cutting board. Over each pizza drizzle ranch dressing,
and remaining fontina, enjoy!

Ingredients

Method


