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Stromboli 

Ingredients: 

 Pizza dough (I used about 2/3 of the above recipe to make 3 small stromboli) 

 Pizza sauce (I used about 1 1/2 cups of the above recipe for 3 stromboli) 

 1 cup finely grated Parmesan 

 2 cups shredded mozzarella 

 Other fillings of your choice; i used crumbled hot italian sausage and pepperoni 

 2 large eggs 

 Italian seasoning 

 Kosher salt 

Directions: 

 Divide dough into desired number of pieces. I used three for my recipe. allow dough to 

rest under moist paper towel for about a half hour. *If you are using leftover dough that 

has been kept in the refrigerator as I did, allow it to sit more like 45 minutes so it can 

come to room temperature before stretching, still placing under paper towels so it doesn't 

dry out. 

 Shape dough balls using method described above in the pizza recipe to form each ball 

into rectangles approximately 10 by 6 inches 

 Keeping a 1 inch border around the edge, top dough with sauce and then your toppings 

 When adding cheese, reserve about a 1/4 cup of Parmesan cheese for later 

 Beat the 2 eggs in a small bowl with about a tsp of water to make an egg wash 

 Using a pastry brush paint a line of egg wash across one of the long edges of the dough 

 Roll up the dough starting at the long edge without the egg wash to form a cylinder 

 Pinch the edges to seal and tuck them under the stromboli 

 Brush the top of the stromboli with egg wash and put three slits in the top of each with a 

sharp knife 

 Sprinkle a pinch of kosher salt over the top to season the dough 

 Transfer to a preheated pizza stone using either a pizza peel coated with cornmeal and 

semolina or a large spatula and your hands. I used the spatula and my hands so that I 

could place the stromboli where i wanted them on the stone. If you slide them in, use a 

spatula to adjust them so they aren't touching at all. Be careful not to touch any part of the 

hot oven or stone (I have my share of scars from doing this sort of thing lol) 

 Bake for about 15 minutes 

 Mix the reserved Parmesan with a pinch of italian seasoning 
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 Slide the rack of the oven out and sprinkle the top of each stromboli with the reserved 

Parmesan mixture 

 Continue to cook for 5 to 10 more minutes or until the stromboli is completely golden 

and crisp and the cheese is melted 

 Remove from oven and allow to sit at least 5 to 10 minutes before serving (it will be very 

hot!) 


