
Ramp Pesto
Pizza

Preheat the oven to 425 degrees. 

Wash ramps and green garlic, if using, and

remove the ends of the leaves. Coarsely chop.

To make the pesto, place the ramps, white

parts of green garlic, vinegar, and a generous

pinch of salt and pepper to taste into a food

processor or blender. If using, add the walnuts

and grated parmesan cheese.

Pulse mixture a few times, and then slowly add

the olive oil,  blending until smooth. Add more

olive oil and salt to taste. 

Lightly oil your sheet pan. Dust each side of the

dough in cornmeal or flour, and roll or spread it

out on the sheet pan or pizza stone, if using. 

Spread ramp pesto on the dough, top with

veggies and cheese. 

Bake until dough is golden brown, and cheese

is melting, about 20 minutes. Top with reserved

chopped green garlic greens.
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SERVES

30 Minutes

COOK TIME

Vegetarian Friendly

SUITABLE FOR

One of the most exciting things about

spring in New Jersey is the abundance of

fresh, local produce. This pesto, made from

foraged ramps and topped with seasonal

vegetables, is the perfect meal to

experience the season's best flavors. 

To make it spreadable as a pizza topping,

this pesto is a bit thinner than traditional

pesto sauce.

For the Ramp Pesto

1 bunch ramps, cleaned and coarsely chopped

1 bunch green garlic, white and green stems

divided, coarsely chopped, or 3 cloves garlic

1/3 cup red wine vinegar

salt and pepper to taste

2/3 cup olive oil

Optional: 

3 tablespoons walnuts, coarsley chopped

1/2 cup grated parmesan cheese

For the Pizza

1 bunch asparagus, or any other fresh and

seasonal vegetable, cut into 1 inch pieces

1 pound scamorza or mozzarella cheese,

freshly grated or thinly sliced

1 300 gram ball of pizza dough

INGREDIENTS

INSTRUCTIONS
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Sheet Pan Pizza


