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B r e a k f a s t  C a l z o n e s  

W h a t  y ou ’ l l  n e e d:   
M a k e s 6  b r e a kf a s t  ca l z o n e s  
F o l l o w  pi z z a  d o u g h  dir e c tio n s ( if  m a ki n g  y o ur  o w n  do ug h )  o r  us e  
p re m a de  p iz z a  d o u g h   
In g r e die n ts :   
12  e g g s  
¾  C  m o z z a r e l l a  c h e e s e  
6  T b s p.  p iz z a  / ma r i na r a  s a uc e  ( c h e c k  la b e l a  r e f r a in  f r o m  ad d e d  s u g a r )  
6  s tr ip s  o f  b a c o n   
1  T b s p.  o l iv e  o il   

P u ttin g i t to g ethe r:  
1. Preheat	oven	to	475	degrees	
2. Cook	bacon	as	directed	(in	pan	or	microwave)	
3. In	a	large	bowl	whip	all	12	eggs	together.			
4. In	a	large	greased	skillet	scramble	eggs	over	medium	heat	un,l	cooked.		(Approx.	5-7min)	
5. Chop	the	cooked	bacon	and	add	to	the	egg	mixture		
6. Prep	your	dough	by	rolling	out	on	a	floured	flat	surface.		Place	1	Tbsp.	of	pizza	sauce,	1/6	of	

your	egg	mixture	and	2	Tbsp.	of	mozzarella	cheese	on	one	half	of	your	dough.		Fold	the	other	
half	of	the	dough	over	top	and	crimp	edges	to	keep	ingredients	from	falling	out	the	sides.		

7. Carefully	place	your	calzone	on	a	cookie	sheet	or	pizza	pan	that	has	been	sprinkled	with	corn	
meal	(this	will	help	prevent	s-cking).		Follow	the	same	instruc-ons	for	the	rest	of	your	5	
calzones.		Brush	calzones	with	olive	oil	before	placing	in	oven.	

8. Bake	for	12	min	at	475	degrees.	

K e e p  in  f r idg e  f o r  u p  t o  3  d ay s  o r  in  f r e e z e r  f o r  3  w e e k s  
 

By  B re e z e  Br o w n ,  R D  


