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Eat Well      Spend Less 

 

The Good Food 

Box 

 

Potato Pizza  

Ingredients: 

Pre made/store bought pizza dough 

6-8 medium parboiled whole white potatoes with skin on 

3-4 Tbsp olive oil 

2tsp of dried rosemary or 1 Tbsp of fresh chopped rosemary 

1 large white onion, thinly sliced into rings 

INSTRUCTIONS 

 Take the pizza dough out of fridge if was kept cold.  Let sit at 

room temperature for at least 30minutes if store bought. 

 (If making homemade dough, prepare the dough first.) 

 Preheat oven to 425F. Lightly grease a large baking sheet or pizza 

pan with 1tsp olive oil. 

 Place dough out into a rectangle on a lightly floured surface. 

Transfer to prepared baking sheet, pressing to fill the whole sheet. 

Brush with 1-2 tsp olive oil. Spread with onions, leaving a narrow 

border. Top with rosemary. 

 Thinly slice each potato into rounds and place on top of the onions 

on the pizza.  Drizzle with additional olive oil and salt. 

 BAKE until edges are golden and crispy, about 25 to 28 min. 

 You can also top this with mozzarella or parmesan cheese if you 

like!  ENJOY! 

 

Order and pay for your next 

Good Food Box by 

March 16th, 2017 

Next box will be ready for pick 

up 

March 22, 2017 2-6PM 

 At the Civic Centre Auditorium 

2-6pm 

Please bring your own 

reusable grocery bags to take 

home your GOOD FOOD BOX! 

You can also pay for next 

month’s GOOD FOOD BOX 

when you pick up! 

 

If you have any questions 

about 

The Good Food Box program, 

please call 

Natalie @ 519-751-4357 Ext 

241 

Or email 

nconvey@crs-help.ca 
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Important to a healthy diet, one medium-sized (5.3oz) skin-on potato has: 
 Just 110 calories. 
 No fat, sodium or cholesterol. 
 Nearly half your daily value of vitamin C. 
 More potassium than a banana. 
 A good source of vitamin B6. 
 Fiber, magnesium and antioxidants. 
 Resistant starch. 

 
Another potato recipe: 
 

Green Bean and Potato Salad with Pesto 

from Martha Stewart 

 1/2 cup packed fresh basil leaves 
 1/3 cup pecans, toasted 
 1 small garlic clove, chopped                                                       
 2 tablespoons fresh lemon juice 

2 tablespoons olive oil 

 Coarse salt and ground pepper 
 1 1/2 pounds small red new potatoes, scrubbed 
 1 1/2 pounds green beans, trimmed and halved crosswise 

 

 

DIRECTIONS  

1. Make pesto: Bring 2 cups water to a simmer in a small saucepan. Add basil, and submerge with a spoon; 
immediately drain in a colander. In a blender, combine basil, pecans, garlic, lemon juice, oil, 1/4 teaspoon salt, 
1/8 teaspoon pepper, and 1/4 cup water; blend until smooth. Set aside.  

2. Make salad: In a large saucepan, cover potatoes with salted water by 1 inch. Bring to a boil; reduce heat, and 
simmer until tender when pierced with the tip of a paring knife, about 15 minutes. Remove with a slotted spoon 
(reserve pan of water). When cool enough to handle, cut potatoes into quarters; place in a large bowl.  

3. While potatoes are cooling, return reserved water to a boil. Add green beans; cook until crisp-tender, 4 to 6 
minutes. Drain well; transfer to bowl with potatoes. Add pesto, and toss to coat. Season with salt and pepper; 
serve immediately 
 

 

 

 

 

 


