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Pizza Concepts
Presented By:  The Mushroom Council
Pizza

It’s Greek To Me:  Spinach-Artichoke Dip (i.e. your Mediterranean Fondue) with Feta Cheese, Portabella Mushrooms and Spicy Italian Sausage (Could substitute Roasted Red Peppers for the Sausage for a Meatless Dish with potentially better margin)
Philly Cheesesteak Pizza:  Flatiron Steak, White Button Mushrooms, Red Onions, Red and Green (and Orange) Bell Peppers with a Cheddar Cheese Sauce topped with Parmesan Bread Crumbs
Pizza Teriyaki:  Sliced Chicken Breast (or your Spicy Chicken), Shiitake and White Mushroom Blend, Green Onions atop a tasty Teriyaki Sauce topped with Won Ton Strips

All Right and All White:  Sliced Chicken (or your Spicy Chicken), White Button Mushrooms, Roasted Garlic, Artichokes (almost white) over your Alfredo Sauce with Parmesan Cheese
Mac and Mushroom Pizza:  Your Twisted Mac and Cheese tossed with Portabellas, Shiitakes and Whites and topped with Parmesan and Truffle Oil served on a Pizza
The All American or Steak and Red, White and Blue:  Flatiron Steak, Sun-Dried Tomatoes (or just Tomatoes for the Red), White Buttons (obviously for the White) and Blue Cheese and Mozzarella mixture

Shroom and Boom:  Some of Our Spiciest Ingredients/Not for the Faint-Hearted: Spicy Chicken, Spicy Italian Sausage and Mushrooms dipped in your Cactus Sauce with Banana Peppers and Mozzarella-Fontina Blend 
Tre Coloris (the 3 colors of the Italian Flag): White Button Mushrooms, Roasted Red Peppers, Spinach and Basil with Spicy Italian Sausage with your Mushroom Pesto (or Artichoke Pesto) Base and Fontina-Mozzarella Blend
The Romesco:  Sherry-Glazed White, Portabella and Shiitake Mushrooms, Sweet Italian Sausage, Parsley and Mozzarella and Feta with a Romesco (or Sherry Marinara) Base. Could add Piquillo Peppers (or Banana Peppers).  Top with Oregano. 
The Argentinia:  Flatiron Steak (or Chicken), Cumin-Spiced Button and Shiitake Mushrooms, Parsley, Roasted Garlic, Cilantro with Mozzarella-Fontina Blend and a Chimichurri Base
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