
Ingredients:  
1 tbsp. extra virgin olive oil 
1 lb. fresh white mushrooms 
1 medium onion, chopped 
2 garlic cloves, minced 
2 tbsp. parsley, chopped 
½  medium red bell pepper 
½  medium green bell pepper 
½  small zucchini  
1 part skim mozzarella cheese 
16 oz.  regular pizza dough or 
whole wheat 

Pizza with Mushrooms 

Directions:  
1. Heat oven to 450°F. Heat oil in 12-inch nonstick 

skillet over high heat. Cook mushrooms, bell 
pepper, zucchini, onion and garlic in oil about 5 
minutes, stirring frequently, until onion is crisp-
tender. Stir in parsley. 

2. Spoon mushroom mixture over pizza crust. 
Sprinkle with cheese. 

3. Bake 8 to 10 minutes or until cheese is melted. 

For more recipe information contact the Living Whole Employee Wellness Program at  
(909) 651-4007 or email livingwhole@llu.edu.  


