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Pizza # 1 - Shaved Asparagus Pizza with Rhubarb Vinegar 

 
½ pound asparagus, shaved using a peeler 

2 tbs. oil 

2-3 shallots, sliced 

3 rhubarb stalks, chopped 

½ cup cider vinegar  

Pizza dough 

1 cup mozzarella and parmesan, shredded 

Salt and pepper 

 

Heat 1 tablespoon of oil in a pan over medium heat.  Fry the shaved asparagus and half the sliced 

shallots for 4-5 minutes.  Remove the asparagus and shallots from the pan and set aside.   

Heat the remaining tablespoon of oil and add the remaining shallots.  Cook until softened and 

add the chopped rhubarb.  Cook the rhubarb 2-3 minutes and then stir in the vinegar.  Simmer for 

10-12 minutes until the rhubarb is beginning to break down.  Strain the mixture using a mesh 

strainer.  Return the strained liquid to the pan and simmer until it begins to thicken.   

Stretch out the pizza dough and top with the shredded cheese.  Arrange the fried asparagus and 

shallots on top and drizzle the rhubarb vinegar on top of that.  Lightly sprinkle salt and pepper on 

the pizza and then bake at 450 (or hotter) for 6-10 minutes*, until the cheese is bubbling and 

turning gold. 

 

 

*When baking pizzas every oven is going to behave differently.  I suggest baking times of 6-10 

minutes but this can vary widely.  I bake on a pizza stone and check my pizzas every 2-3 minutes 

to see how they’re doing.  I also find that the hotter my oven the closer to pizzeria-style the pizza 

turns out.   

 
Jon Spee loves making pizza.  In fact it has been his favorite food to make ever since he was a delivery boy for 

a local pizzeria during his university years!  Check out some of his other seasonal pizza experiments. 


