Potato and
Avocado Pizza
Recipe By Jamie Geller

Cooking and Prep:
m

30

Serves:

4

Contains:

Preference: Dairy

It’s hard to outdo the local pizza shops that may have won a few awards for

Difficulty: Easy

creative combos, but I’ve never seen them put potatoes (that’s not fried) or

Occasion: Chanukah, Nine

avocado on a pie – so I thought I should be the first! I believe that avocado is one

Days

of G-d’s gifts to this world. My goal, before 120, is to try it on everything.

Diet: Vegetarian, Pescetarian

Heavenly!

Source: Joy of Kosher with
Jamie Geller
Cuisines: Italian

Ingredients (9)
Main ingredients
1 medium Yukon Gold potato, scrubbed
1 (9-ounce) frozen pizza dough, defrosted
2 to 3 tablespoons all-purpose flour
2 garlic cloves, thinly sliced

1 tablespoon Bartenura Extra-virgin Olive Oil
1/4 teaspoon Haddar Kosher Salt
3/4 cup shredded mozzarella cheese
1 scallion, chopped
1/2 a medium avocado, peeled, pitted, and sliced

Start Cooking
Prepare the Pizza
1.

In a small saucepan, cover potato with a half-inch of water and bring to a boil. Simmer until
just tender when pierced with a fork, about 12 to 14 minutes. Let cool until comfortable to
handle. Slice into quarter-inch thin slices and set aside.

2.

While potato is cooking, preheat oven to 450 degrees Fahrenheit. Sprinkle a rimless baking
sheet with one tablespoon flour and set aside.

3.

On a lightly floured surface, roll out pizza dough to a 10-inch circle and transfer to prepared
baking sheet. Prick dough all over with a fork to help prevent large bubbles from forming
during baking. Sprinkle with sliced garlic, extra-virgin olive oil, and salt. Layer potato slices all
over pizza and top with cheese and scallion.

4.

Bake at 450 degrees Fahrenheit for 12 to 16 minutes or until crust is golden brown and cheese
is bubbly. Top with avocado slices once out of the oven. Slice into six to eight wedges and
serve immediately.

Credit
Recipe reprinted with permission from http://www.Joyofkosher.com.

