Mushroom Lovers Pizza with Roasted Shiitake, Cremini and White Button Mushrooms, Mozzarella, Parsley Spinach and a Mushroom-Pesto Base 

Recipe courtesy of the Mushroom Council
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Yield: Makes 1 pizza
Ingredients
1
thin crust pizza dough

1
tablespoon extra virgin olive oil

1/2
cup mushroom basil pesto

4
ounces shiitake mushrooms, thinly sliced, lightly sautéed, cooled
4
ounces cremini mushrooms, thinly sliced, lightly sautéed, cooled

3
ounces white button mushrooms, medium sliced, lightly sautéed, cooled

1
cup spinach, washed, full leaf, stem picked if rough, washed and dried

2
tablespoons Italian parsley leaves

1/2 
cup mozzarella, grated


Lemon juice, as needed


Dried chili pepper flakes, as needed

Directions
For each pizza: Brush pizza with oil. Spread mushroom-basil pesto on pizza. Dot with pieces of shiitake, cremini and white button mushrooms. Top with spinach, then Italian parsley leaves.  Lightly sprinkle Mozzarella over the top. Add drops of lemon juice. Bake at 400 degrees to crisp, about 12-14 minutes. Remove from oven, sprinkle on pinches of dried chili pepper flakes and serve immediately.
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