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

Ingredients:  
½  cup sun dried tomato halves (not oil-packed) 
15 ounce can cannellini (white kidney) bean, 
drained and rinsed 
2 garlic cloves, finely chopped 
1 Prebaked thin Italian pizza crust (12inch) 
¼  tsp. oregano leaves 
1 medium tomato, chopped 
10 ounces firmly packed washed fresh spinach 
leaves 
½  yellow bell pepper, chopped 
½  red bell pepper, chopped 
¾ cup mozzarella cheese 

White Bean and Spinach Pizza 

Directions:  
1. Heat oven to 425 decrees  F.  
2. Pour enough boiling water over dried toma-

toes to cover; let stand 10 minutes . Drain. 
Cut into thin strips; set aside.  

3. In food processor, place beans and garlic. 
Cover; process until smooth. Spread beans 
over pizza crust.  

4. Sprinkle with oregano, tomatoes, spinach and 
cheese. Top with vegetables.  

5. Place on ungreased cookie sheet. Bake about 
10 minutes or until cheese is melted. 


