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For more recipes and products, visit us online:crustology.com

Instructions
1. Spread the fig jam in an even layer over the crust and layer 
    with mozzarella and goat cheeses, as well as prosciutto.
2. Sprinkle the pizza with Crustology® Pizza Seasoning.
3. Cook at 450°F for 8-12 minutes.
4. Remove from oven, top with arugula, and drizzle with 
    balsamic glaze.    balsamic glaze.
5. Serve and enjoy!

Ingredients
1 12” Crustology® Herb-Infused pizza
crust
4.5 oz. fig jam
4 oz. fresh mozzarella cheese, sliced
3 oz. goat cheese, crumbled
6 slices prosciutto6 slices prosciutto
Crustology® Pizza Seasoning
Handful of arugula
Balsamic glaze

The Grazing Goat Pizza


