
PIAZ RECIPES  

1. PIAZ  Pizza 

 
Tired of eating the same old pizza? Try our twist on traditional recipe that is easy, quick and loaded with offbeat 
delicious flavors. 
  
Set the oven to 500°F (or as hot as it will go) and let it heat for at least half an hour before making the pizza. 
  
You will need pizza dough (bought readymade or prepared yourself), some olive oil to brush the sides, our 
signature PIAZ for base sauce, goat cheese to spread on top, and some fresh basil to garnish. 
  
Stretch the dough to a shape of your choice, making at as thin, without tearing it. Pizza dough is very forgiving. If 
you accidently tear it, put it on a flat non sticky surface and stitch up the holes with your fingers. Use some loose 
flour, if needed. 
  
Once you have stretched the dough, lightly brush the edges with olive oil. Spoon a few tablespoons of PIAZ into the 
center of the pizza and use the back of a spoon to spread it out close to the edges. Sprinkle it with goat cheese and 
you are ready to bake. 
  
Bake for about 15 minutes and then rotate the pizza. Bake for another 3 to 5 minutes until the crust is golden-
brown and cheese looks toasty. 
  
Remove the pizza from oven and let it cool on a wire rack. Garnish it with some extra PIAZ and chopped basil 
leaves. 

  



 
2. PIAZ  Pinwheels 

 
 

What's there to not relish about cheesy pinwheels, especially when they are made with PIAZ: the gourmet onion 

relish? 

 

Recipe: Makes 12 pinwheels  

Prep:10 mins 

Cook:15 mins 

 

Ingredients: 

 1 ball pizza dough (14 to 16 ounces) (Make pizza dough at home or buy at store. )  

 1/4 cup PIAZ onion Relish  

 1 cup shredded mozzarella cheese, low-moisture and part-skim 

 1/4 cup chopped pepperoni slices (optional) 



 2 tablespoons basil plus extra to top after baking  

 

 
Directions : 

Heat the oven to 400°F. 

Dust the counter lightly with flour. Place the ball of pizza dough on top . 

Using a floured rolling pin, roll out the dough as thin as possible, roughly 9 to 10 inches tall by 15 to 16 

inches wide.  

Spread the PIAZ onion relish evenly all over the dough, leaving an inch of clean border at the top.  

Sprinkle the cheese over the sauce, then scatter the chopped pepperoni and basil.  

Starting at the long end nearest you, begin rolling up the dough. When you get to the top, pinch the 

dough closed along the seam.  

Use a sharp chef's knife to slice the long tube into 12 rolls.  

Use the flat of your knife or a pastry scraper to help transfer the rolls to cupcake tray, putting one cut 

side up in each cupcake slot.  

Bake for 12 to 15 minute, until the cheese is bubbly and the rolls are turning golden on top. 

Cool the rolls for a few minutes then transfer to a serving platter.  

Sprinkle with fresh basil before serving, if you'd like. 

 

TIP: Using a cupcake backing tray gives a good hold and after baking the wheels look like a flower. If you 

have a little time and like puffier, more bready rolls, let them rise at room temperature for 30 to 45 

minutes, then bake (wait to start heating the oven until halfway through the rising time). Leftover rolls 

can be refrigerated in an airtight container and reheated for 30 to 60 seconds in the microwave. 

 

 

3. PIAZ  Salmon 
  
Total Time: 1 hr 

Prep: 15 min 

Inactive: 15 min 

Cook: 30 min 

Yield:4 servings 

 
Ingredients 

 
Glaze: 

 4 tablespoon PIAZ : Gourmet onion relish 
Salmon:  

 Four 6-ounce center-cut salmon fillets, skinned 
 2 tablespoons olive oil 
 Kosher salt and freshly ground pepper 

Vegetables: 

 2 tablespoons olive oil 
 1 large or 2 small shallots, thinly sliced 



 Kosher salt and freshly ground pepper 
 2 cloves garlic, peeled and smashed or chopped 
 2 1/2 cups frozen shelled edamame (12 ounces), thawed 
 2 cups sugar snap peas (6 ounces), halved 

 
Directions 

For the salmon:  

Position a rack in the center of the oven and preheat the oven to 400 degrees F. Line a small baking sheet with 
parchment paper. Arrange the salmon on the baking sheet. Drizzle both sides of the salmon with the olive oil and 
season with 1 teaspoon salt and 1/2 teaspoon pepper. Roast until the salmon is cooked through and flakes easily 
with a fork, 8 to 10 minutes. Set aside to cool for 10 minutes. 
 
For the vegetables: 

 In a medium skillet, heat the olive oil over medium-high heat. Add the shallots, 1 teaspoon salt and 1/4 teaspoon 
pepper, and cook until the shallots are softened, about 3 minutes. Add the garlic and cook until aromatic, about 30 
seconds. Add the edamame and snap peas and cook until warmed through, about 3 minutes. Season with salt and 
pepper. 
Divide the vegetable mixture among 4 serving plates. Top with a piece of salmon and top the salmon with a 
tablespoon of PIAZ 

 

4. PIAZ  Grilled  Romaine 
 

Total Time: 15 min 

Prep: 10 min 

Cook: 5 min 

Yield:4 servings 

 
Ingredients 

 

For Dressing 

 3 tablespoon PIAZ : Gourmet onion relish 
 1/4 cup extra-virgin olive oil 
 3 tablespoons crumbled Gorgonzola 
 6 leaves fresh basil, chopped 
 1 clove garlic, chopped 
 Kosher salt and freshly ground black pepper 

Grilled Romaine: 

 2 romaine hearts, halved lengthwise 
 Canola oil, for brushing 
 1/4 cup crumbled Gorgonzola, for garnish 
 4 leaves fresh basil, torn, for garnish 

 
Directions 

For the balsamic dressing: In a blender, combine the olive oil, PIAZ onion relish, Gorgonzola, basil, garlic, a pinch 
each of salt and pepper and 2 tablespoons water. Blend until the dressing is creamy and the garlic and basil are 
finely chopped. 
For the grilled romaine: Preheat a grill or grill pan to medium heat. 



Lightly brush the cut sides of the romaine with the canola oil. Place the romaine on the grill cut-side down and 
cook until grill marks form and the leaves are slightly charred, 1 to 3 minutes. Arrange on a platter cut-side up. 
Drizzle the romaine with the dressing. Sprinkle with the Gorgonzola and torn basil and serve. 
 
TIPS: Substitute Romaine with Brussel sprouts.  

 

 

5. PIAZ rosemary  brown  rice  with  pecans and cranberries    
 
Prep: 2 min 

Cook: 5 min 

Yield: 4 servings 

 
Ingredients: 

 
 2 cups prepared brown rice 
 1 tablespoon chopped fresh rosemary 
 black pepper to taste 
 1/4 cup dried cranberries  
 1/4 cup chopped pecans  
 1 tablespoon  PIAZ : Gourmet onion relish 

 
 
 
Directions 

Reheat the COOKED rice in a small saucepan or microwave-safe dish.  
Stir in the rosemary, black pepper, and cranberries, then cook on medium heat until hot.  
Stir in the pecans and PIAZ.  
Then serve immediately. 
 
TIPS: 

Swap in any dried fruit or nut you have on hand. Figs and walnuts would be delicious, as would raisins and almonds 

 

6. PIAZ   caprese  sandwich  
 
Total time: 15 

Prep: 5 min 

Cook: 10 minYield: 4 servings 

 
Ingredients: 

 1 cup PIAZ : Gourmet onion relish 
 1 12-ounce Ciabatta Loaf 
 1.5 tablespoons extra virgin olive oil 
 kosher salt 



 freshly ground black pepper 
 1 cup organic baby spinach leaves 
 2 medium tomatoes, sliced 
 8 ounces fresh mozzarella, sliced 
 10 to 12 large basil leaves 

 
Directions: 

Slice Ciabatta in half leaving spine in tact.  
Drizzle olive oil. 
Spread evenly a amount of PIAZ over bread.  
Give a sprinkle of kosher salt and freshly ground black pepper. 
Layer baby spinach leaves and sliced tomatoes.  
Sprinkle tomato layer with kosher salt and freshly ground black pepper. 
Finish by layering sliced mozzarella and basil leaves.  
Fold closed and cut into 4 portions. 
Serve with extra PIAZ on the side. 

 

7. PIAZ  grilled  cheese  sandwich  

 
Prep: 5 min 

Cook: 20 min 

Yield: 2 sandwiches 

 
Ingredients: 

 
 1/2 cup PIAZ : Gourmet onion relish 
 1 Tablespoon unsalted butter 
 4 slices bread (such as sourdough or brioche) 
 4 slices sharp cheddar cheese 
 1 cup kale leaves 

 
 

 

Directions: 

Slather one side of all four slices of bread with the butter and set them aside. 
Assemble one of the grilled cheese sandwiches by stacking one slice of cheese atop one slice of bread (the non-
buttered side) and topping it with half PIAZ, half the kale leaves and a second slice of cheese.  
Top it with another buttered slice of bread (buttered side on top).  
Repeat the assembly process for the second grilled cheese sandwich. 
Heat a large skillet or sauté pan over medium heat. Place each sandwich on the skillet and cook until the bread is 
toasted and golden and the cheese begins to melt. 
Flip each sandwich once and continue cooking until the opposite side of bread is toasted.  
Slice and serve immediately. 

 

 

 



8. Roasted  cauliflower  with   PIAZ  and  parmesan  
 
Prep: 10 min 

Cook: 35 min 

Yield: 4 serving ( 1 cup each) 

 
Ingredients:  

 8 cups 1-inch-thick slices cauliflower florets, (about 1 large head; see Tip) 
 2 tablespoons extra-virgin olive oil 
 1 teaspoon dried marjoram or oregano 
 1/4 teaspoon salt 
 Freshly ground pepper to taste 
 2 tablespoons PIAZ : Gourmet onion relish 
 1/2 cup finely shredded Parmesan cheese 

 

Directions: 

Preheat oven to 450°F. 
Toss cauliflower, oil, marjoram, salt and pepper in a large bowl. Spread on a large rimmed baking sheet and roast 
until starting to soften and brown on the bottom, 15 to 20 minutes. Toss the cauliflower with PIAZ and sprinkle 
with cheese. Return to the oven and roast until the cheese is melted and any moisture has evaporated, 5 to 10 
minutes more. 
 

 

 

 

TIPS: 

To prepare florets from a whole head of cauliflower, remove outer leaves. Slice off the thick stem. With the head 
upside down and holding a knife at a 45° angle, slice into the smaller stems with a circular motion—removing a 
“plug” from the center of the head. Break or cut florets into the desired size. 

 


