
Garden Veggie Pizza with Sausage 

grab from your box
Country White Dough Mix | 2 cups (3 ¾)

Instant Yeast | 1 tsp. (2 ¼ or 1 pkt.)

Italian Seasoning | ½ Tbsp. (1)

Tomato Sauce with Basil
Basil | ½ Tbsp. (1)
Tomato Sauce Mix | ¼ cup (½)

Mozzarella Cheese | 1 ¼ cups (2 ½)

Sausage Crumbles | ½ cup (¾)

1 hour
30 minutes

Veggie Mix
Red Bell Peppers | ¼ cup (½)
Green Bell Peppers | ¼ cup (½)
Mushrooms | ¼ cup (½)
Onion Slices | 1 Tbsp. (2)

grab from your pantry 
Butter or Oil | 2 ½ Tbsp. (⅓ cup)

Granulated Garlic | ½ tsp. (1)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

470 CALS / FATS 26G / PROTEIN 21G / SODIUM 890MG 

ingredients | 2 person (4 person)

allergens:
Dairy, Wheat

Pantry items not included
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Cooking for 4: Measurements for a four (4) 
person meal are in parentheses. 

In a mixer with a dough hook, add the Country 
White Dough Mix, ½ cup + 1 tablespoon (1 cup 
+ 2 tablespoons) warm water, and 1 teaspoon 
(1 packet) yeast. Mix on low until combined. 
Turn the mixer to medium and let dough knead 
for 5 minutes.

Place the dough in a greased bowl and 
cover with plastic wrap. Once the dough has 
doubled in size (about 1 hour), roll out into 
one round pizza (4 person recipe makes 
2 pizzas). While the dough is rising, move on 
to Steps #3.

Refresh the mozzarella cheese with ¼ (½) 
cup of water in a medium container with a 
lid. Tumble and set aside. Allow to soften 
by tumbling every few minutes. Like the 
mozzarella, refresh the sausage with ¼ (⅓) 
cup water. Also refresh the veggie mix by 
adding it with 2 ½ tablespoons (⅓ cup) of 
water. Tumble and set aside.

For the sauce, in a medium sauce pot bring 
1 (1 ¾) cup of water to a boil, then add the 
tomato sauce with basil. Allow to simmer for 
1–2 minutes then take off heat.

Preheat the oven to 400 degrees. Mix 
together 2 ½ tablespoons (⅓ cup) of melted 
butter or oil of your choice, ½ (1) teaspoon 
granulated garlic, and Italian seasoning. With 
a pastry brush, brush the mixture on the pizza 
pan(s), and place the rolled dough onto the 
pan(s). Brush the butter mixture on top of the 
pizza dough.  

Spread prepared tomato sauce onto the pizza 
dough, adding as much as desired. Sprinkle 
the mozzarella on the pizza(s) followed by 
sausage (drain any excess water), and veggie 
mix. Bake in 400 degree oven for 15–18 
minutes or until lightly browned.

Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

kitchen gadgets: 1 (2) Pizza pan(s), mixer 
or bowl, pastry brush

chef tip: You can make your pizza dough the 
old-fashioned way! Mix in a bowl, then knead 
by hand for 5–7 minutes.
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