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The savory, earthy flavors of this non-traditional pie will transform your regular pizza night into 

something far more elegant. The two different kinds of mushrooms provide a meaty texture in every 

bite, and the trio of cheeses add a pleasantly sharp edge to the creamy bechamel base. 

I recommend prepping all the topping ingredients as much as a day ahead of time, as assembly of the 

pizza moves quickly and you don’t want to wait one more minute than you have to for a bite of this! 

 

INGREDIENTS 

1 Tbsp. butter 

1 Tbsp. all-purpose flour 

1/2 cup whole milk 

Freshly grated nutmeg 

Pinch white pepper 

1 whole bulb roasted garlic 

1 leek, cleaned and sliced thin (white and light green parts only) 

4 oz. cremini mushrooms, cleaned, sliced and sautéed 

8 oz. shiitake mushrooms, cleaned, sliced and sautéed 

1 Tbsp. dry white wine (or dry vermouth) 

1 fat handful fresh baby spinach leaves 

1/4 cup very sharp white cheddar cheese (try Trader Joe’s “Unexpected Cheddar!”) 

2 Tbsp. coarsely grated parmesan cheese 

2 Tbsp. coarsely grated romano cheese 

Pinch crushed red pepper flakes 

1 ball real New York pizza dough (link here for the recipe) 

 

INSTRUCTIONS 

Make the bechamel by melting butter in a small skillet, then sprinkle in flour and cook until bubbly. Add 

the milk and whisk until smooth and thickened. Season with fresh nutmeg and white pepper. Squeeze 

roasted garlic cloves into sauce and whisk until fully incorporated into the sauce. Remove from heat and 

set aside to cool (or refrigerate until ready to make the pizza). 

Place a large cast-iron skillet over medium heat, swirl in about 2 Tbsp. olive oil and sauté leeks until 

cooked down and lightly browned. Remove from heat. Sauté mushrooms in two batches, being careful 

not to crowd the pan. Add a small amount of additional olive oil if needed, or spritz them with olive oil 

spray. When all mushrooms are cooked, remove them and deglaze the skillet with wine or vermouth to 

loosen all the browned bits. When liquid is almost fully evaporated, add spinach leaves and cook until 

wilted.  
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Shape pizza dough into a 12- to 14-inch disk. Drizzle with olive oil and season with salt and pepper. 

Carefully spread the roasted garlic bechamel onto the dough, and spread it out to within 1/2” of the 

edges. Distribute leeks, cremini mushrooms, spinach and shiitake mushrooms onto the pie, then scatter 

all cheeses evenly over the top. Add a quick shake of crushed red pepper, and slide it onto a steel in a 

550° F oven for about 7 minutes, until crust is golden brown and cheese is bubbly. 

For baking on a pizza stone, follow manufacturer’s instructions regarding maximum temperature. Some 

stones will crack or break at higher temperatures. For baking on a pizza pan, lightly grease the pan 

before placing dough on it, and bake in the lower third section of your oven for a few minutes longer 

than recommended in the above recipe. 
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