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Mary Cunnigham’s Recipe Grilled Heirloom Tomato Pizza 

prepared by Chef Jerry Edwards (Chef’s Expressions)
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Ingredients
3 medium size heirloom tomatoes (I used cherokee purple,green zebra, and mr. stripey), sliced about about a 1/2 inch thick
3 cloves garlic, sliced thinly
2-3 ounces feta, crumbled (depending on how much you like cheese)
2-3 ounces fontina, shredded
handful of chopped basil
your favorite pizza dough

Directions
1. Heat 2 burners on your grill, leaving two off
2. Brush grill grates with olive oil
3. Roll out your favorite pizza dough and place it on the grill over the 2 heated burners. Let the dough char a little until it leaves light brown grill marks.  Flip it so that both sides get grill marks.
4. Oil top of pizza (which ever side you decide to make the top). Then add the garlic, tomatoes, and cheese.  And, for the love of the farmer, don't add tomato sauce.  
5.  Move to unheated side of grill.  Shut grill and let it "bake" for a few minutes until cheese melts and tomatoes get roasted (about 8 minutes)
6.  Top with basil, brush crust with oil and serve.
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