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Recipes containing the GF  icon are designed to be Gluten Free and contain no gluten. If you are following a gluten-free diet, remember to check all labels to confirm your ingredients are 100% gluten-free, 
since foods are often processed at facilities that also process wheat and other grains. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.

GF

FOR CRUST:

 Parchment paper

 Nonstick cooking spray

3 cups  raw broccoli florets

 Hot water

 Cheesecloth

½ cup  shredded, part-skim, low-moisture 
mozzarella cheese

¼ cup  grated Parmesan cheese

2  large eggs, lightly beaten

½ tsp.  sea salt (or Himalayan salt)

1 clove garlic, finely chopped

¼ cup  finely chopped fresh basil leaves 

FOR TOPPING:

1 Tbsp.  extra-virgin olive oil

¼ cup  shredded, part-skim, low-moisture 
mozzarella cheese

¼ cup FIXATE Breakfast Sausage  
(see separate recipe for  
FIXATE Breakfast Sausage)

2  large eggs*

SPECIAL EQUIPMENT:

Parchment paper

 Nonstick cooking spray

Cheesecloth

BROCCOLI CRUST BREAKFAST PIZZA (WITH FIXATE BREAKFAST SAUSAGE)

SERVES: 3 (2 slices each)    Prep Time: 15 min.    Cooking Time: 37 min.  

CONTAINER EQUIVALENTS (per serving):     1      1     1    

 1. Preheat oven to 400º F.

 2. Line large baking sheet with parchment paper. Lightly coat with spray.  
Set aside.

FOR CRUST:

 1. Place broccoli in food processor (or blender); pulse until fine using two or 
three 5-second pulses, or until the consistency of bread crumbs.

 2. Boil water in steamer or large saucepan over high heat. Reduce heat to 
medium-high. Place broccoli in steamer basket; cook for 5 to 7 minutes, 
or until just tender. Transfer broccoli to cheesecloth to cool. Squeeze dry. 
To make crust, combine cooled broccoli, mozzarella cheese, Parmesan 
cheese, eggs, salt, garlic, and basil in a medium mixing bowl; mix well. 
Cook’s Note: If you do not have cheesecloth, use a heavy-duty paper towel 
to cool and squeeze dry the broccoli “crumbs.”

 3. Transfer broccoli mixture to the center of prepared baking sheet. Shape 
into an approximately 10- to 12-inch pizza crust by pressing down and out 
with fingertips. Make sure to create a raised lip around the edges to keep 
ingredients from sliding off.

 4. Bake for 17 to 20 minutes, or until crust is set and is slightly browned 
around the edges.

FOR TOPPING:

 1. Brush crust with oil. Top with cheese, breakfast sausage, and eggs. You can 
scramble your eggs first, or simply crack the eggs on top of the pizza and 
let them bake until the whites are set but the yolk is still runny!

 2. Bake for 8 to 10 minutes, or until cheese is melted and eggs are done. For 
sunny-side up eggs, switch to the broiler setting for the last 2 minutes of 
baking to be sure the eggs are cooked through.

 3. Allow to cool for a few minutes before serving. Be careful when removing 
pizza from parchment as there may be some sticking. Work around the 
crust with a spatula to release from parchment before transferring to a 
cutting board. 

VARIATION

To find out how to make Autumn's favorite vegetarian breakfast pizza from the 
FIXATE show, see separate recipe for Autumn's Broccoli Crust Breakfast Pizza.

NUTRITIONAL INFORMATION (per serving): Calories: 303    
Total Fat: 21 g   Saturated Fat: 8 g   Cholesterol: 276 mg   Sodium: 899 mg   Carbohydrates: 7 g   Fiber: 0 g   Sugars: 2 g   Protein: 23 g
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