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Something about the summer heat also makes me crave spicy foods in particular, and I’m cooking up some spice 

today in the form of pizza—not one, but two pies with all the flavors and vibrant colors of the Caribbean! 

I couldn’t label these pizzas “Jamaican jerk” without the signature notes of allspice, hot peppers, ginger, thyme and 

scallion. I’ve incorporated all of the above, either in whole ingredient form or in sauce and seasoning, but gave 

each pie its own personality. The first is decidedly spicy and savory, featuring smoked pork shoulder, jerk rub, 

sweet and hot peppers and two kinds of onions. The other leans to the sweet-fruity-spicy side, with plump, juicy 

shrimp cooked in garlic butter, lime and cilantro—plus sweet and hot peppers, onions and a generous smattering 

of tropical grilled pineapple. 

Put on some steel drum music, pour yourself a Red Stripe and join me for a taste of the Caribbean, Comfort du 

Jour style! 

 

INGREDIENTS – JERK PORK PIZZA 

1 ball of my NY Pizza Dough, or dough of your choice* 

About 10 oz. smoked pulled pork (cook it yourself or get some good take-out) 

Extra virgin olive oil 

1 Tbsp. Jamaican jerk wet rub seasoning* 

1/2 red bell pepper, chopped in chunks 

1/2 red onion, sliced into crescent moon shape 

1/2 jalepeno, diced 

3 scallions, cleaned and sliced 

1/2 brick pepper jack cheese, shredded* 

Hot BBQ sauce for brushing pizza dough* 

INGREDIENTS – JERK SHRIMP PIZZA 

1 ball of my NY Pizza Dough, or dough of your choice* 

8 oz. fresh shrimp, peeled and deveined 

2 cloves garlic, minced 

1 Tbsp. salted butter 

Squeeze of fresh lime 

Sprinkle of fresh or dried cilantro leaves* (optional) 

1 red bell pepper, cut into lengthwise slices 

1/2 yellow bell pepper, cut into lengthwise slices 

1 small red onion, sliced into rings 

1 large jalapeno pepper (seeded), some diced and the rest sliced into rings 

3/4 cup grilled pineapple chunks* 

1/2 brick pepper jack cheese, freshly shredded* 

Hot BBQ sauce for brushing pizza dough* 
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*NOTES 

Dough of your choice – I recommend fresh dough rather than one of the pre-baked crusts. Some pizza restaurants 

will even sell you some of their pizza dough, so it’s worth asking! 

Jerk seasoning – My go-to jerk seasoning is technically a wet rub that seasons the meat but also moistens it. If you 

have a dry or powdered seasoning, use less of it and mix it with a bit of canola or coconut oil before applying it to 

the meat. 

Pepper jack cheese – For these pies, I used an 8 oz. brick of pepper jack and shredded it myself (not the bagged 

stuff). If you’re already having hot flashes over the other ingredients, you could cut out the pepper and use 

Monterey jack instead. You could also omit the cheese entirely, but I like the way it holds together the other 

toppings. 

BBQ hot sauce – Choose a sauce with ingredients to complement the other stuff on the pizza. The one I used 

contains vinegar, onion, brown sugar and habanero (all of which are also in jerk seasoning), plus tomato paste, 

whiskey and ghost pepper. It echoed the topping flavors and was a perfect base for both pizzas, and another layer 

of heat. 

Cilantro – If you’re among the roughly 20% of people born with the “I can’t stand cilantro” gene, simply leave it 

out or substitute thyme or parsley. Here’s why you hate it, by the way. https://www.thekitchn.com/this-is-why-

you-dont-like-cilantro-244281 

Grilled pineapple – I grilled a whole cut-up pineapple because I had plans for multiple dishes. If you’re only making 

this pizza, I’d recommend getting a small container of pre-sliced fruit from the prepped-for-you section of the 

supermarket. 2 or 3 slices is all you’ll need. Used canned as a last resort. 

INSTRUCTIONS – JERK PORK PIZZA 

1. Preheat oven and steel to 550° F (see notes below for stone or pan baking) 

2. Pull the pork apart into bite-size strips, and sauté them in a hot skillet with some olive oil, until edges are 

crispy. Then, toss them in jerk seasoning to coat thoroughly. Transfer the pork to a bowl. 

3. Heat olive oil in the same skillet, and sauté onions and bell peppers until soft and lightly caramelized. 

Season with salt and pepper. 

4. Shape pizza dough into 14-inch circle and place it on a greased pizza pan or flour and cornmeal-dusted 

peel, then brush on a very thin coating of BBQ hot sauce and season with more black pepper. 

5. Sprinkle half of the pepper jack cheese over the dough, then top with pork, jalapeno, onions and peppers. 

Scatter the remaining cheese and sprinkle with all the scallions. 

6. Slide the pizza onto a hot steel or stone, about 8” from the top of the oven. Bake at 550° F for about 7 

minutes, or until cheese is bubbly and crust is nicely browned (see alternate baking notes at the end). 

https://www.thekitchn.com/this-is-why-you-dont-like-cilantro-244281
https://www.thekitchn.com/this-is-why-you-dont-like-cilantro-244281
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INSTRUCTIONS – JERK SHRIMP PIZZA 

1. Preheat oven and steel to 550° F (see notes below for stone or pan baking) 

2. Sauté the peeled, deveined shrimp in butter with the fresh garlic and cilantro, but only for about a minute 

as the shrimp will cook further in the oven. Remove from heat, cut each shrimp in half if they are larger 

than a quarter, and squeeze a section of lime over them. Transfer to a bowl. 

3. In the same pan, heat olive oil over medium heat and sauté the bell peppers and onions until soft and 

lightly caramelized. 

4. Shape pizza dough into 14’ circle and transfer to greased pizza pan or flour and cornmeal-dusted peel. 

Brush a light coating of BBQ hot sauce onto the dough, then sprinkle on half the cheese, followed by the 

onions and peppers, jalapeno, shrimp and pineapple bits. 

5. Scatter the remaining cheese over all toppings and slide the pizza onto a preheated steel, about 8” from 

the top of the oven.  

6. Bake at 550° F for about 7 minutes, or until cheese is bubbly and crust is nicely browned.  

ALTERNATE BAKING NOTE 

If using a pizza stone, follow temperature instructions from the manufacturer. Some pizza stones may crack at this 

high temperature. If using a pizza pan, place the rack in the middle to lower area of the oven and allow more 

cooking time. 

 

 


