SPINACH & ARTICHOKE SHEET PAN PIZZA
3 
tablespoons olive oil, divided

1 
pound pizza dough (store-bought or homemade)

1 
teaspoon Italian seasoning

4 
cloves garlic, chopped

1 
(6-ounce) bag baby spinach

1 
(12- to 14-ounce) jar marinated artichoke hearts, drained thoroughly (and sliced if 
needed; see Recipe Note)

1½ 
cups (6 ounces) shredded mozzarella cheese


Crushed red pepper flakes (optional)

Special equipment:


13x18 baking sheet

Preheat the oven to 450ºF. Position an oven rack in the lower half of the oven. Grease an 13x18-inch baking sheet with 1 tablespoon of the olive oil.

Roll out the dough: If your pizza dough has been in the refrigerator, remove it and set it on the counter at room temperature for 20 minutes.

Generously flour a pastry board, then turn the dough out onto the board. Use a rolling pin to roll the dough into a large rectangle.

Transfer the dough to the pan: Transfer the dough to the oiled sheet pan, stretching it out to the corners of the pan. If it springs back, wait a few minutes and then try again.

Drizzle 1 tablespoon of the olive oil onto the dough. Use a pastry brush or your fingers to gently spread the oil all over the dough, taking care not to create any tears. Sprinkle the Italian seasoning evenly over the dough.

Wilt the spinach: Heat the remaining tablespoon of oil and the garlic in a large skillet over medium heat. When the garlic begins to bubble, add the spinach. Sauté until the spinach has wilted, about 2 minutes, then turn off the heat.

  

Top the pizza: If the dough has shrunk away from the corners, give it a final stretch to reach the sides of pan. Sprinkle on half of the mozzarella over the pizza, followed by the sautéed spinach and then the artichokes. Sprinkle with the rest of the mozzarella.

   

Bake the pizza: Bake the pizza until the cheese is bubbly and golden brown, 12 to 15 minutes.

Slice and serve: Use two spatulas to lift the pizza from the pan and transfer it to a large cutting board to slice into squares, or use a pizza wheel to slice it right in the pan. Serve the pizza piping hot, sprinkled with crushed red pepper flakes (optional).
One pound of dough is perfect for making a thin-crust pizza, but use 2 pounds of dough if you'd like a thicker, breadier crust.

If your artichoke hearts seem like they'd be a large mouthful, cut them into smaller, more bite-sized pieces. Smaller pieces tend to be better for this pizza.

Prep time: 30 minutes 





Cook time: 15 minutes 

Serves: 4-6
