
RAMP PESTO PIZZA
 

By Chef Rachel Wyman



INGREDIENTS

For the Ramp Pesto 
1 bunch ramps, cleaned & cut into 2” segments

3 cloves garlic
⅓ cup red wine vinegar

⅔ cup olive oil
1 teaspoon salt

Optional: 1 bunch basil OR cilantro

For The Pizza
1 zucchini, cut into thin rounds

1 bunch broccoli rabe, roughly chopped
Cheese

1 Pizza dough from Nomad Pizza

For Montclair Bread Co’s Pizza Dough (optional)
(Makes 2 12-inch pizzas or 1 13 by 9-inch focaccia)

2 cups water 
¼ cup olive oil, plus more for drizzling on top

1 teaspoon instant yeast 
4 cups all-purpose flour 
2 teaspoons kosher salt 

Cornmeal or wheat bran for dusting (optional) 



1. To make the pesto, place all ingredients in a blender or food processor and
blend until your desired consistency. I like mine super smooth but you may
prefer yours a little chunkier. As this will be used for a pizza “sauce” it is a little
on the thin side.

2. If you didn’t pre-purchase dough and you don’t want to make your own, you
can use the ciabatta bread cut lengthwise as your pizza base and it will take no
time at all to bake.

3. When ready to bake, preheat the oven to 425° (If you have one, make sure
your pizza stone is on the bottom rack). Dust one side of each piece of dough
in cornmeal, wheat bran, or flour then roll it out. 

4. Move your rolled out dough to either a baking sheet ot pizza peel if you're
using a pizza stone

5. Spread ramp pesto on your dough or ciabatta. Top with veggies.  

6. Finish with your favorite cheese. Fresh mozzarella, gruyere or a salty
parmesan cheese would all be great additions. 

7. Bake at 425° until your dough is golden brown and/or your cheese is melty.

Optional Dough Recipe

1. Combine the lukewarm water, flour, yeast, and salt In a large plastic
container (16”x 11”x 4” works well) with a lid. Use your hands to combine the
mixture. You do not need to knead the dough, just combine all the ingredients
so there are no dry spots and everything is incorporated. It will look ROUGH
and that’s okay. 

DIRECTIONS



2. As you move through the resting/folding process it will begin to resemble a
real dough. Please refrain from any urges to flip the dough onto the table and
start kneading it with all your might, unless you just want to burn a few extra
calories today.

3. Place the lid on the container and let the dough rest for 30 minutes at room
temperature.

4. After the rest, stretch and fold all four sides of the dough into the center,
allowing them to overlap as if you’re wrapping a present. Flip the dough over
so the sides do not unravel. Let the dough rest for another 30 minutes.

5. Divide the dough into two equal pieces and round slightly for individual pies.
Or leave it whole and press into a sheet pan for a “Grandma-style” pie. 

6. At this point, the dough can be baked immediately, or covered and
refrigerated overnight to create a thinner, more flavorful crust. The protein in
the flour denatures overnight as the dough ferments which makes it easier to
stretch into a thin sheet of pizza dough.

7. Press your fingertips into the dough to create dimples in the surface. This
will break up any giant air bubbles lurking about. The dough should expand as
you are ‘dimpling’ it. You can also gently stretch it to create a thinner crust.
(Brush with olive oil and add desired toppings for focaccia and bake  at 425°
for 20 minutes, or until golden brown.) 


