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Buffalo Chicken and Andouille Sausage Calzones 

Recipe based on Robin Miller's Foodnetwork.com recipe; I have made some changes to the tastes of my 
family. 

Makes 2 large calzones, or about 4 servings. 

* 2 chicken breasts, can be cooked leftovers from another meal, but instructions for how I prepared the 
chicken breasts are below 

* If cooking the chicken breasts:    * 1  1/2 cups white wine   * 1/2 stick butter 

* 3 large links andouille sausage (about 1 lb) 

* 2 cups mozzarella cheese, shredded 

* 1 cup tomato sauce 

* 1 tsp liquid smoke 

* 1  1/2 cups wing sauce - I used Frank's 

* 1 package canned Pilsbury pizza dough (found by the ready-made biscuits) 

* 2 Tbsp butter, melted 

* 2 Tbsp grated Parmesan 

Preheat oven to 375 degrees. 

Spray a baking sheet or oven-safe dish with non-stick spray. 

Cooking the chicken 

Slice the chicken breasts into 1-inch by 2- to 3-inch strips.  Melt the butter in a large skillet over medium 
heat.  Add the chicken and the white wine.  Cover and cook until no longer pink, about 15 minutes. 

Drain and discard the wine/butter mixture from the chicken.  Add the andouille sausage and cooked until 
browned, about 5 to 10 minutes. 

Allow the chicken to cool a bit, then shred the chicken in food processor.  Place chicken in a large bowl. 
 Add the sausage, mozzarella, tomato sauce, liquid smoke, and wing sauce.  Mix until thoroughly 
combined.  Taste and add more wing sauce if necessary.  Set aside. 
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Roll the pizza dough out.  Cut the dough in half.  At this point, you can shape each dough piece into a 
circle, using a rolling pin.  You can also leave the dough in a rectangular shape - your choice.  (I rolled into 
a circle.)  Spread chicken/sausage mixture over half of the circle, to within 1 inch of the edge.  Fold over 
the untopped side so that it meets the other side, forming a half-moon.  Pinch the edges together to seal. 
 Repeat with the second piece of dough. 

Carefully transfer the calzones to the prepared baking dish.  Bake until warmed through, about 20 to 25 
minutes, checking the calzones periodically.  At the end of baking, brush the tops of the calzones with the 
melted butter, and sprinkle Parmesan on top.  Bake for another 1 to 2 minutes. 

Serve!  Careful - these will be very hot on the inside! 

Dipping sauces 

If you'd like a little something to dip your calzone in, here's what I'd suggest: 

* Good ole' fashioned Ranch dressing 

* Blue cheese dip, recipe follows (courtesy of Robin Miller, Foodnetwork.com; link to recipe here) 

Blue cheese dip 

* 1 cup sour cream 

* 1/3 cup blue cheese, crumbled 

* 2 Tbsp fresh chives, chopped 

Combine all dip ingredients and mix thoroughly. 

 


