
Honey Sesame Chicken
Pizza

Ingredients
1 each pizza dough, 7 oz.

1 oz. Marzetti™ Honey Sesame Wing Sauce

2 oz. pizza cheese (shredded)

2 oz. honey sesame glazed chicken (grilled, sliced)

1 oz. shiitake mushrooms, sliced thin

1 oz. pineapple (small chunks)

1/2 oz. red bell pepper (sliced)

1 Tbsp. green onion (thinly sliced on bias)

1 tsp. sesame seeds (toasted)

For the Honey Sesame Glazed Chicken:

1 cup chicken breast

2 Tbsp. Marzetti™ Honey Sesame Wing Sauce

Marzetti Products

Marzetti Honey Sesame Sauce 1 Gallon Bottle

Preparation
1. For the Honey Sesame Glazed Chicken:

Marinate chicken in 4 cups of Marzetti™ Honey
Sesame Wing Sauce for at least 2 hours or

overnight.

2. Grill chicken on a seasoned grill. Remove from grill

once chicken has reached an internal temperature

of 165°F and cool.

3. Once cool, slice chicken and toss with remaining 2

½ cups of Marzetti Honey Sesame Wing Sauce.

4. Procedure:

Knead doughball with flour and stretch to desired

size. With your fingers, gently dock the dough (1

inch) inside the edge to create a crust

5. Brush entire surface with Marzetti™ Honey Sesame
Wing Sauce.

6. Add pizza cheese and spread out up to the

docking edge, not on the crust.

7. Top with glazed chicken, shiitake mushrooms,

pineapple and red bell peppers.

8. Sprinkle crust with sesame seeds.

9. Bake in a 425°F oven for 6-8 minutes or until

golden brown.

10. Remove from oven and slice into 8 pieces.

11. Top with green onion.

T. Marzetti Company
380 Polaris Parkway, Suite 400
Westerville, Ohio 43082
www.MarzettiFoodservice.com

The information shown here may vary from the information on product currently in

distribution. Keep in mind that ingredients, formulas, and labeling regulations may

change, so nutrition information may also change. For the most accurate information

for a particular product, please refer to the nutrition and ingredient information on

the product package.

https://marzettifoodservice.com/products/marzetti-honey-sesame-sauce-1-gal

