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Grilled Pizza with Summer Vegetables

and Fontina Cheese

Cooking this pizza directly on the grill gives the purchased crust an appealing crispy texture

and color. If it starts to brown too quickly, move it to the cooler side of the grill and cook it

over indirect heat.

(14-0z.) baked pizza crust, such
as Boboli

large tomato, sliced (' inch)

1%z tablespoons olive oil, divided 1
12 asparagus spears, sliced (1 inch)
/2 large sweet onion, cut into

12-inch wedges 1 cup cubed fontina cheese (12 inch)
12 large red bell pepper, sliced Yia cup chopped fresh basil
(13 inch) 2 teaspoon coarse salt
1 Heat '/ tablespoon of the oil in large skillet aver medium-nigh heat until hot, Cook aspara-

gus 2 to 3 minutes or until tender, sirnng occas onally;
2 Heat remaining 1
10 minutes or until lightly browned, stirming frequently

3 Heat gnill. Plac

onion and bell pepper; spnnkle wath ch

Fermove asparagus

tablespoon oil in same skillet until hot. Cook enion and bell pepper 8 to

e crust on large baking sheet; arrange tomato slices over crust. Top with

S5paratus,
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of crust is crisp and d

vered, over low 10 to 15 minutes or unul botton

3 onto qrill. Grill, cc

ark brown and cheese is n ally, Sprinkle

wath basil and salt.

4 servings
PER SERVING: 520 calones, 24
sodam, 4.5 g fibes

WINE Opt for a fruity, medium-weight talian red: the 2007

5 g total fat (10 g satmated fand, 195 g protein, 555 g carbohydeate, S0 mg cholesterol, 1005 mg
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Using a prepared
crust puts this

summery supper
on the fast-track.

Text and Recipe
by Lisa Zwirn

change up

The same ingredients that top the
pizza can be used to make hearty
open-faced sandwiches.

Slice the tomato and fontina
cheese. Cook the asparagus, onion
and pepper as directed in Steps 1
and 2. Arrange the cooked vegeta-
bles on thick slices of whole-grain
bread or a baguette. Top with toma-
toes and cheese, If desired, broil the
sandwiches to melt the cheese.

oven tip

You can bake the pizza in the oven
rather than cook it on the grill. Heat
the oven 1o 450°F, Slide the pizza
directly onto the oven rack or place
it on a baking sheet or preheated
pizza stone. Bake it for 10 minutes
or until the crust is crisp and brown
and the cheese is melted. @

Lisa Zwirn is a food writer in
Massachusetts.
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will win a Zyliss Pizza Slicer.
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