
Ingredients 

CRUST 

 ½ medium zucchini 
 1 cup warm water 
 ¼ cup olive oil 
 Dash of salt 
 2-3 cups flour 
 1 tbsp instant yeast 

PIZZA 

 2 sprigs of oregano 
 1 container of Spread Em 

Beet Dip* 
 ½ yellow onion sliced 
 ½ medium zucchini sliced 
 ¼ cup pumpkin seeds 
 ½ cup microgreens or 

arugula 
 Balsamic vinegar reduction 

or white wine vinegar 

*hummus or an olive tapenade would 
work too! 

crust 
 Put the water and the zucchini in a blender until smooth and put aside in a bowl 
 Re-heat the water if it’s cooled, it should be warm but not hot and add the yeast 
 Once the water is cloudy, add the salt, oil and 1.5 cups flour, stir with a wooden 

spoon 
 I like my dough pretty sticky so add enough flour until it looks like dough and is 

pulling away from the sides (as long as it’s not too hard or firm you’re good) 
 Cover with a towel and let rise for 1-2 hours, then knead into a ball and roll into 

2 pizza crusts on a floured surface 
 Brush both sides heavily with olive oil 

pizza 
 Turn on the BBQ onto medium and when it’s been heating for a few minutes, 

brush the grill with oil and lay the crust down 
 Slice the remainder of the zucchini and toss with oil, then add to the BBQ and 

grill on both sides until they have grill marks 
 When the bottom is grilled and just getting blackened on the ends, take it off 
 Brush the beet spread on the blackened side, add the zucchini, pumpkin seeds, 

onion 
 Put back on the grill, once the other side is cooked, top with greens and drizzle 

with vinegar or reduction 

 
 

BBQ D ZUCCHINI PIZZA WITH BEET SPREAD 
      (serves 4) 

 


