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BBQ CHICKEN PIZZA
If you are a fan of the taste of barbeque, you’ll love this pizza! I love experimenting with 
di!erent sauce bases and this one is a great alternative to traditional tomato sauce.

INGREDIENTS 
2 split chicken breast halves, bone-

in, skin removed and fat trimmed 
(1- to 2 lbs / 681 to 908 g)

. tsp / 1.25 ml sea salt
Pinch freshly ground black pepper
Eat-Clean Cooking Spray (see page 348)
1 lb / 454 g whole wheat pizza dough
1 Tbsp / 15 ml stone ground 100% whole 

grain cornmeal (more if needed 
to prevent dough from sticking)

1 Tbsp / 15 ml whole wheat flour

/⁄0 cup / 160 ml Spicy Clean BBQ 
Sauce (see recipe on page 133) 
or other clean BBQ sauce

- red or orange pepper, 
seeded and thinly sliced

1⁄2 red onion, thinly sliced
. cup / 60 ml golden Greek 

pepperoncini, drained
- cup / 120 ml grated reduced-fat 

sharp or medium cheddar
- cup / 120 ml roughly chopped cilantro

METHOD 

1. Heat a grill to medium-high heat. Season meat side of chicken with salt and pepper, 
and coat lightly with Eat-Clean Cooking Spray. Grill chicken with a closed lid until 
grill marks form, 5 to 8 minutes. Turn chicken a quarter turn, close again and cook, 
undisturbed, 5 to 8 more minutes. Turn chicken over, close lid, and cook until internal 
temperature reads between 163°F to 165°F / 73°C to 74°C when a thermometer is 
inserted into thickest part of breast meat, avoiding touching any bone, 15 to 25 minutes 
longer. Remove chicken from grill to a baking sheet and let rest until cool enough to 
handle. Transfer to a cu!ing board and cut meat into bite-sized pieces, removing bones. 

2. Preheat oven to 425°F / 220°C. If you have a pizza stone, place it on a rack in center of 
oven and close door.

3. Let pizza dough sit at room temperature for 15 minutes before you roll it out. Spread 
cornmeal on a clean work surface, and place dough on top. Lightly coat your hands 
and a rolling pin with whole wheat flour. Press dough into a disk and stretch it out into 
a 15-inch disk using your hands and rolling pin. If you are using a pizza baking sheet, 
sprinkle a li!le cornmeal on baking sheet and transfer pizza dough onto sheet.

4. Spread "⁄# cup / 80 ml BBQ sauce on dough, leaving a half-inch border without 
sauce. Place cut chicken in a bowl and toss to coat with remaining BBQ sauce, and then 
spread out chicken evenly over top of pizza. Add peppers, red onions and pepperoncini. 
Sprinkle grated cheddar over top. Spray the half-inch border with Eat-Clean Cooking 
Spray. If using a pizza stone, carefully slide prepared pizza onto preheated stone in 
oven. If using a baking sheet, place in oven on middle rack. Cook pizza until vegetables 
are so$ and crust is lightly browned, 15 to 20 minutes. Remove from oven and top with 
fresh cilantro. Cut into eight slices and serve.  

Servings: 8
Prep time: 20 minutes

Cooking time:  
50-60 minutes
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Calories: 259 |  
Calories from Fat: 55 | 
Protein: 15 g | Carbs: 35 g |  
Total Fat: 6 g |  
Saturated Fat: 2 g |  
Trans Fat: 0 g | Fiber: 4 g |  
Sodium: 506 mg | 
Cholesterol: 27 mg


