
Lobster Roll Pizza 
The following recipe and photography is courtesy of Lauren Schulte. To see more of her bites and meals, visit 

her Instagram @TheBiteSizePantry. 

Ingredients 

For the Herb Butter Pizza Crust 

 2 Heinen's Cauliflower Pizza Crusts 

2 Tbsp. butter 

1 ½ Tbsp. celery salt 

1 Tbsp. garlic powder 

1 Tbsp. oregano 

For the Garlic Mayo Dressing 

 1 Tbsp. fresh garlic, minced 

 ½ cup mayonnaise or Greek yogurt 

 Juice and zest from 1 lemon 

 Salt to taste 

Toppings 

 1 ½ - 2 celery stalks, chopped 

 3 cups arugula 

 ¼ cup fresh basil, chopped 

 ¼ cup green onion, chopped 

 1/3 cup pine nuts 

 2 cup fontina cheese, shredded 

 1 cup cooked lobster meat, chopped 

Instructions 

1. Preheat oven to 425°F. 

2. Melt butter in a microwave-safe dish for 20 seconds. If it's not completely melted, give it a good stir. 

Add your celery salt, garlic powder and oregano  (add ½ Tbsp. red pepper flakes for extra spice, if 

desired.) 

3. Brush the butter mixture all over your cauliflower crusts and up to edges. Place crusts on a baking sheet 

lined with parchment paper. 

4. Bake for 10 minutes at 425°F until the edges start to turn golden brown. Baking your pizza crusts before 

adding the rest of the toppings will give your crusts a little more crunch and fluff so they don’t get saggy 

and soggy. 

5. Remove your crusts from the oven and let cool for a couple minutes. While your crusts are cooling mix 

the mayo dressing ingredients and spread over each of your pizza crusts. 

6. Top each pizza with 1 cup of shredded fontina cheese. Add the cooked lobster meat on top of the cheese. 

7. Place pizzas in your oven and let cook for another 5-7 minutes until the cheese is melted. 

8. While your pizzas are baking, mix the greens for your lobster roll pizza toppings. Remove pizzas from 

the oven and top with fresh arugula mixture and an extra squeeze of lemon. 

Note: This pizza pairs very nicely with a glass or two of Souverain Sauvignon Blanc, which you can find in the 

Wine Department at your local Heinen's. What's better is that it's typically under $10! 

https://www.instagram.com/thebitesizepantry/

