 “Apple Pizza Rolls”
Apple, Spinach and White Bean Strudel
featuring New York State Farm Products

Serves 45
Ingredients:
2 # 
apples, small dice, not peeled (NYS farm product)
1 #
white beans, soaked and cooked until tender

4 cups
chopped kale or spinach (if frozen, thaw and drain) (NYS farm product)
3 T
fresh sage (NYS farm product) (NOTE: this ingredient may be too much for students’ tastes so experiment and possibly reduce or eliminate this ingredient) 
2 cups
whole wheat bread crumbs, plain

Salt and pepper to taste

1 cup 
onion, diced (NYS farm product)
1 t
nutmeg (NOTE: this ingredient may be too much for students’ tastes so experiment and possibly reduce or eliminate this ingredient) 

1
Deorio Grain 22 ounce Pizza Crust

1 t
olive oil + ½ t for brushing

2 T 
garlic, chopped (NYS farm product)
2 T
sesame seeds

Procedure:

1. Sauté garlic in olive oil until golden.

2. Add onions and cook until caramelized.

3. Remove to bowl, add all remaining ingredients except pizza crust. 

4. Mix well, mixture should resemble stuffing.

5. Arrange filling along long side of dough and roll, folding ends under. 

6. Place on greased sheet with seam side down. 

7. Brush with remaining olive oil and sprinkle with sesame seeds. 

8. Bake at 400 F. for 20 minutes or until golden

Recipe © David Stroka and the New York Coalition for Healthy School Food. 

Material may be copied if credit given to David Stroka and New York Coalition for Healthy School Food. www.healthyschoolfood.org

