
Cheesy Chicken & Spinach Stromboli  

Cooking time: 50 min  

Serves : 4  

Calories: 399 

Fat: 15g 

Protein: 29g 

Carbohydrate: 42g 

Ingredients:  

-12 oz prepared whole wheat  

pizza dough  

-1 tablespoon olive oil 

-4 garlic cloves 

-8 oz fresh spinach 

-1 cup skim ricotta cheese 

-1/4 cup parmesan cheese  

-1 Roma tomato 

-1 1/2  cups shredded          

rotisserie chicken 

Directions:  

1) Remove pizza dough from container and let sit for 15 minutes  

2) Preheat oven to 450  degrees  

3) Heat a large skillet over medium-low, heat oil and add minced garlic  

and diced tomato stirring until garlic has turned golden brown.       

Remove oil from pan and place on the side keeping garlic and tomato 

in the skillet. Increase heat to medium high and add spinach. Toss in 

pan until wilted ( this will take  about 2 min). Remove spinach and 

garlic from pan and let sit to cool.  

4) In a large mixing bowl add chicken, Ricotta cheese, and 3/4 of        

parmesan cheese. Stir together until fully mixed.  Place on the side  

5) Place a large piece of parchment paper on the counter. Roll dough 

into a 20”x6” rectangle  that  is approximately 1/4  inch thick. Spoon 

chicken filling in a line slightly less than the length of the dough.  

6) Take a sharp kitchen knife and slice strips in both sides of the dough, 

you can get creative with this part  and create  fun patterns  to braid 

over the top of the Stromboli. Once you have cut the dough fold the 

flaps over the filling pinching in the center to join strands.  

7) Carefully take both ends of the dough and create a ring, pinching 

both ends of the dough together.  

8) Transfer complete ring to baking sheet and brush with oil  placed on 

the side , and cover in remaining parmesan cheese and Italian         

seasoning.  

9) Place in oven until dough browns (approximately 18 min). Remove 

from oven and let sit for 5 min before serving  


