
Yields: 1 Serving

Ingredients:

-  1 - 7"Roseli® pizza dough
-  1 - Large apple, cut in half
-  Lemon juice to rub on cut side of apple
-  1 oz. Grated Roseli Parmesan Cheese
-  4 oz. Roseli Asiago cheese, cubed 1/2 oz.each
-  4 oz. Bel Gioioso fresh Mozarella 1/2 oz. each
-  4 oz. Roseli Genoa Salami, cubed 1/2 oz. each
-  4 oz. Ham, cubed 1/2 oz. each
-  1/2 cup Kalamata or ripe olives
-  3/4 cup Seedless red grapes
-  4 to 6 Cherry tomatoes
-  4 oz. Extra virgin olive oil
-  Fresh Rosemary
-  Fresh Basil
-  1- 12" Heavy wooden skewer

Procedure:

- Proof Roseli® pizza dough. 
- Brush with olive oil and infuse with fresh Rosemary. Bake in pizza 

oven until it has a soft bread texture (lightly browned). 
- Remove from oven and cut into 8 wedges. Sprinkle with grated 

parmesan cheese. Assemble tower. 
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- First cut off 1 inch from the blunt side of wooden skewer.
- Place cherry tomato on the blunt end. 
- Place a cube of salami and then ham under the tomato.
- Pierce pizza bread 1/2" in from rounded side of bread 

with sharp end of skewer and push to the top, then a 
piece of salami and then ham. 

- Repeat process until you have used 4 pieces of pizza 
breadend with cherry tomato on bottom. 

- Place apple cut side down in the middle of plate and 
stick sharp end of skewer into the apple so that the 
tower stands without tipping over. 

- Place a cube of Asiago on the top pizza wedge of tower, 
a ball of Mozzarella on the second wedge, a piece of 
Asiago on the third wedge and Mozzarella on the fourth 
wedge of the tower. 

- Arrange the remaining ingredients on the plate 
surrounding the tower. 

- Serve a 2 oz. souffle cup of extra virgin olive oil for 
dipping the Pizza bread. 

- Garnish with fresh basil.

Add some friends and a glass of wine and enjoy!

  Winner: Chef Bella Miller,   
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