
Makes 2 (12-inch) Pizzas
Cook Time: 1 hours

INGREDIENTS:

½ cup sun-dried tomatoes (not
packed in oil)

1 (12-ounce) package firm or
extra-firm silken tofu

1 (10-ounce) package frozen
spinach, thawed

1 medium yellow onion, diced
small

2 cloves garlic, minced

1 tablespoon dried dill

2 tablespoons nutritional yeast

Sea salt

Freshly ground black pepper

2 (12-inch) precooked whole-
grain pizza crusts

½ medium red onion, finely
diced

1 cup pitted kalamata olives,
halved

Pizza with Creamed
Spinach, Sun-Dried
Tomatoes, Red Onion,
and Olives
I like a pizza that kicks with flavor, and this one does it for me. The
creamy sauce is rich without the added fat in most cream sauces, and the
sun-dried tomatoes and olives add a perfect tangy-salty punch.

From The Forks Over Knives Plan

Find this recipe and more in the Forks Over Knives Recipe App.

By Del Sroufe

1 Place the sun-dried tomatoes in a small bowl, and add enough
warm water to cover. Set aside to soak until tender, about 30
minutes. Drain well. Finely chop the tomatoes and set aside

2 Meanwhile, in a blender, puree the tofu until smooth. Set aside.

3 Preheat the oven to 350°F.

4 Lay a clean kitchen towel or several layers of paper towel on the
counter and place the thawed spinach at the bottom of one short
end. Roll the spinach in the towel and, holding it over the sink,
twist either end of the roll to squeeze as much liquid out of the
spinach as you can. Unroll and set aside.

5 Heat a skillet over medium heat. Add the yellow onion and cook,
stirring occasionally. Add water 1 to 2 tablespoons at a time, as
needed to keep the onion from sticking, until softened, about 5
minutes. Add the garlic and dill and cook until fragrant, about 1
minute. Stir in the pureed tofu and the spinach, along with the
nutritional yeast. Cook to warm through, about 2 minutes. Season
to taste with salt and pepper, and remove from the heat.

6 Place the pizza crusts on pizza stones or large baking sheets.
Divide the spinach mixture evenly between the crusts, and spread
it to cover the crusts evenly. Top with the chopped sun-dried
tomatoes, red onion, and olives.

7 Bake until the edges are browned slightly and the pizzas are
warmed all the way through, about 15 minutes. Slice and serve.
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