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Caprese Pizza Recipe

Jump to Recipe

Shaina Olmanson | Food for My Family

July 24, 2019



These caprese pizza recipe is ideal for a hungry family gathering. Read on and prepare for a delicious warm dinner!
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	Nightly dinners eaten together are engrained in the very being of our family unit.


	On the nights where we end up split and hovering, driving back and forth before the meal is served or disjointedly trying to fit food in between conferences, sports and other activities, the world seems to tilt a little more sharply to the left, throwing everything off ever so slightly.


	There is power in the routine of doing something, and the routine of a family dinner keeps us grounded. It is a small space of time where we talk about school, about movies we want to see, about weekend plans, about life. The older my eldest gets, the more important I think it is to tie her down for a few minutes, even on the days when she has declared war on each of her siblings and both of her parents â€“Â especiallyÂ on those days.


	[image: Caprese Pizza Pic]





	Family dinners are not just a time to eat together and catch up, though. They provide the space for learning how to converse, to use manners, to serve yourself food, and to learn how to tell when you're full. They build life skills that transfer into all parts of your day, not just the eating.


	Try an impromptu pizza night with your family sometime this week. Whip up an easyÂ no-rise pizza dough, pull the scraps of food from the refrigerator, and see who can make the most creative pizza-like conglomerate. Then slice and share. Mine happens to have an egg on it.


	I've been craving a good, dirt-grown tomato, the kind that sing of summer and sunshine with thin perfect skin pulled tight across soft flesh. Still, in the midst of winter in the northern half of the U.S., such a tomato is not to be. Instead, I turn towards the sun-dried variety where summer sweetness has been preserved in full-flavored goodness.


	Notes: To get the best crust on your pizza, use a preheatedÂ high-temperature pizza stone. I like to put rolled dough on individual slices of parchment so they can easily be slid onto the stone and pulled off when it's time for the next pie to hit the oven.


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rating:
4.3
/ 5.0


(3 Votes)







Ingredients

	1 Pizza Dough
	4 cloves Garlic, roasted
	1/4 cup Olive Oil
	8 ounces Mozzarella Cheese, thinly sliced
	1/2 cup Sun-Dried Tomatoes, halves or julienned
	1/2 cup Fresh Basil Leaves
	6 medium Eggs
	1/2 cup Grated Parmesan Cheese
	Balsamic Vinegar, for drizzling








Directions



	
		Preheat the oven to 475º F.
	
		Roll out the pizza dough into 6 personal pizzas or two 14-16" pizzas.
	
		Smash peeled garlic cloves and whisk in the oil.
	
		Brush the crusts with the garlic/oil mixture to cover the entire surface of the dough.
	
		Spread out the mozzarella between the pizzas.
	
		Add sun-dried tomatoes and basil leaves to the pizzas. In the center of the personal pizzas or spaced out on larger pizzas, crack the egg.
	
		Sprinkle parmesan cheese lightly over the entire pizza.
	
		Bake for 20-25 minutes until cheese is melted and just starting to brown around the edges.
	
		Drizzle lightly with balsamic vinegar before serving
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Notes

I recommend this no-rise pizza dough for the recipe.
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KitchenIQ Extra Coarse Grater
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KitchenIQ Coarse Grater
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KitchenIQ V-etched Container Grater
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KitchenIQ Fine Grater
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Nutrition Facts


Serving Size
1 pizza



Servings Per Recipe
6




Amount Per Serving

Calories from Fat 187

Calories
451




% Daily Value*



36%

Total Fat
23g



18%

  Saturated Fat
4g



21%

Sodium
511mg



12%

Total Carbohydrate
35g



7%

  Dietary Fiber
6g



  Sugars
2g



44%

Protein
22g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Shaina

Shaina has four kids and a drive to see them eating well for the rest of their lives. Food for my Family chronicles her adventures in feeding them, and she shares Family Meals here too.






More Recipes From Shaina















Show Comments



	
Facebook

	
Disqus

































Family Meals and Snacks Recipes




[image: The Famous Green Bean Casserole Durkee Recipe]


The Famous Green Bean Casserole Durkee Recipe
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Pepperidge Farm Stuffing Recipe
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Creamy Sundried Tomato Chicken Linguine with Zucchini Recipe
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Lemon Chicken Linguine Recipe
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