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Cheesy Stromboli, with Pepperoni, Veggies, or a Veggie-Only Version 

Original recipe from Pip & Ebby, adopted from Parenting magazine. 

* 1/2 cup pitted Kalamata or black olives 

* 8-10 sun dried tomato halves, packed in oil 

* 1 Tbsp oil from the sun dried tomato jar 

* Bit of flour 

* 1 lb pizza dough (either homemade or store bought) 

* 12 to 15 slices Provolone cheese 

* 24-30 slices pepperoni (optional, skip if making the vegetarian version) 

* 1 (10 oz) box frozen spinach, thawed and squeezed to drain excess water 

* 1 (12 oz) jar roasted red peppers, drained, patted dry and cut into strips 

* 1 egg, beaten 

Preheat oven to 400 degrees F.  Coat a baking sheet with non-stick spray, and set aside. 

Pulse the olives, sun dried tomato halves and oil in a food processor until it forms a paste. 

Lightly flour a work surface and rolling pin.  Roll pizza dough into a 14x10-inch rectangle.  Spread the 
olive/tomato mixture onto the dough, leaving a 1-inch border around the edges. 

Top with Provolone cheese slices.  Lay the pepperoni on top of the cheese.  Spread the spinach and 
roasted red peppers on top. 

Fold 1 inch of dough over the filling on the short sides of the rectangle.  Then, fold the long sides over, 
pinching the dough together at the corners. 

Starting at one of the long ends, roll the dough as tightly as possible.  Brush the seam line with a bit of egg, 
and pinch the seam to seal it shut. 

Transfer the roll (carefully) to the baking sheet, seam side down.  Brush the entire surface with the 
remaining egg. 

Bake for 30 to 40 minutes, or until the bread is golden and sounds hollow when tapped. 



 Lora Tucker / www.SmilesintheKitchen.com / SmilesintheKitchen@gmail.com Twitter: @LoraSmiles 
FB: Smiles in the Kitchen 

Allow the stromboli to cool and cut into 1-inch strips crosswise. 

Enjoy!  :) 

 


