
Artichoke Plus Pizza 
 

from In Our Grandmothers’ Kitchens 
 
Since I was experimenting with this pizza, I don’t have exact quantities for most of the 
ingredients. Sprinkle happily but not too lavishly and you should be fine! 
 
Ingredients: 
 
1 1-pound package of commercial pizza dough (make your own if you want to) 
10 ounces mushrooms, washed, trimmed, and sliced 
a small amount of butter and extra-virgin olive oil for sautéing 
1/2 teaspoon dried oregano (or 1 teaspoon fresh) 
a sprinkling of salt and pepper 
a SECOND small amount of extra-virgin olive oil for the pizza 
2 to 3 handfuls of shredded mozzarella cheese 
4 to 6 thin slices of prosciutto cut into small pieces 
1 12-ounce jar of marinated artichoke hearts, drained and cut into quarters 
1 cup (or so) feta cheese 
1/2 cup pitted ripe olives, cut into rings 
 
Instructions: 
 
Bring the pizza dough to room temperature and preheat the oven as indicated in your dough 
instructions. 
 
While the oven is preheating sauté the mushrooms in a little butter and olive oil until they are 
gently browned. Toss on the oregano, salt, and pepper, and set aside. 
 
Next, roll and/or stretch the pizza dough out gently (this may take a few tries) so that it forms a 
14-inch circle (or a rectangle to go onto a cookie sheet if you don’t have a pizza pan). Use a little 
flour to help with this if necessary. 
 
Spray your pan lightly with cooking spray and oil it even more lightly. Place the dough on the 
pan. Spread a very thin film of olive oil on top. 
 
Sprinkle the mozzarella all over the pizza, and arrange the pieces of prosciutto in a pleasing 
fashion, followed by the artichoke hearts, feta, and olive rings. 
 
Bake the pizza until the cheese is nicely melted and the bottom of the crust turns golden brown. 
With my crust (from Trader Joe’s) and my oven this took 15 to 20 minutes. 
 
Serves 4 to 6.  

 


