
Sheet Pan Pizza with
Crispy Potatoes, Ricotta,
and Lemony Greens

by Chef Rebecca Firkser



Ingredients

1 pound prepared pizza dough, at room
temperature

6 tablespoons olive oil, divided
1 pound small to medium red potatoes, scrubbed

Kosher salt
1 cup full-fat ricotta

1 lemon
3 cloves garlic

Freshly ground black pepper
½ small head radicchio, cored, leaves separated

3 big handfuls arugula
1 teaspoon honey

Crushed red pepper flakes, for serving, optional



Instructions

1.Preheat the oven to 500ºF and drizzle 1
tablespoon olive oil on a sheet pan and use your
fingers to coat the pan evenly. Gently stretch and
press the dough around so it’s super-thin and
covers as much of the sheet pan as possible. If it
starts to spring back, let it rest for a few minutes,
then keep going. Set aside.

2. Using a sharp knife or a mandoline, slice the
potatoes very thinly (about 1/16-inch thick). Place
potatoes in a colander in the sink and rinse well
with cold water. Shake out as much water as
possible, then toss the potatoes with a big pinch
of kosher salt. Let sit while you prep everything
else (give it at least 15 minutes).

3. Zest the lemon into a small bowl. Mix in the
ricotta and season with salt to taste. Set aside.



4. In a large bowl, finely grate 2 cloves garlic and
combine with 2 tablespoons olive oil, a pinch of
salt, and lots of black pepper. Toss with the
potatoes. Spread this mixture out over the
surface of the pizza dough, right to the edges.
Hang onto that bowl.

5. Dot the ricotta mixture in heaping tablespoon-
sized dollops over the potatoes. Bake the pizza
until the crust is crispy and golden brown on the
bottom, and the potatoes are cooked through and
starting to crisp at the edges, 20-30 minutes
depending on the strength of your oven. 

6. While the pizza bakes, finely grate remaining
garlic clove into the large bowl you used to toss
the potatoes. Halve the lemon and juice half of it
into the bowl. Whisk in honey, then slowly
stream in remaining 3 tablespoons olive oil. Toss
radicchio leaves and arugula with the dressing.
Season with salt and pepper.



7. When the pizza comes out of the oven,
sprinkle with red pepper flakes if using and let
cool for 10 minutes, then top with salad.
(Alternatively, you can serve the greens on the
side.) Slice the remaining lemon half into wedges
for serving. Cut pizza into squares and serve.


