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 Barbecued Chicken Pizza 
 

Who doesn’t love pizza? Us This light BBQ chicken pizza is packed with healthy ingredients, is 

colourful and full of BBQ flavor! The Spelt or Whole Wheat dough reduces the calories of standard 

pizza dough, making this a healthier version of many people’s favourite dish. 

http://www.healthynow.ca/
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You’ll need:
• 1 ball of pre-made Spelt or Whole 

Wheat pizza dough 

• 1 cup of barbecue sauce (we prefer 
Neal Brothers’ Smokey Bold) 

• 1 large boneless chicken breasts 

• 1 large red sweet pepper 

• 1 red onion 

• 1 ball mozzarella cheese 

• 6 fresh basil leaves, or 2 
tablespoons of dried basil 

 

To make: 
1. Cook chicken breast then carve into small pieces, put aside. 
2. Roast the pepper then peel and slice into small pieces, put aside 
3. Slice onion then lightly cook on stove until they become translucent, put aside 
4. Shred mozzarella ball, put aside. 
5. Split pizza dough into half, freeze the rest for future use. Roll pizza dough using a 

rolling pin to thin consistency. Keep the size of your barbecue in mind, so that it fits! 
6. Lightly brush one size of the pizza dough with olive oil 
7. Pre-heat barbecue to medium heat 
8. Place pizza dough on grill, oiled side down, for about 3, or until bottom has slight grill 

marks and dough becomes firm enough to lift from barbecue 
9. Return pizza dough to preparation area, placing cooked side up and apply thin layer of 

barbecue sauce 
10. Sprinkle chicken pieces, peppers onions and mozzarella cheese evenly 
11. Place pizza back on barbecue for about 5 minutes, until cheese melts fully 
12. Remove pizza, allow to cool slightly, sprinkle with basil, cut up, and serve 

Enjoy! 

Past recipes of the week are posted at our website www.HealthyNow.ca. And OrangeTheory 
Fitness members always get 15% off Fresh Pressed Juices, and 15% off any Meal Pack! 
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