
 

 

 
 

 

Corned Beef and Cabbage Pizza 

 
Ingredients: 

For the dough: 
• 2 teaspoons sugar  
• 1 package active dry yeast  
• 3 tablespoons extra-virgin olive oil, plus more for the bowl  
• 3 cups all-purpose flour, or 2 3/4 cups plus 1/4 cup whole-wheat flour, plus more 

for dusting  
• 1 teaspoon fine salt  

For the toppings: 
• 5 tablespoons extra-virgin olive oil, plus more for the pan  
• 3 cups sliced green cabbage  
• Kosher salt  
• 1 teaspoon pickling spices, tied securely in cheesecloth  
• 1 large potato, peeled and thinly sliced  
• Freshly ground pepper  
• 2 cups shredded mozzarella cheese  
• 3/4 cup shredded monterey jack cheese  
• 1/2 cup freshly grated parmesan cheese  
• 6 ounces sliced corned beef  

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
 
Directions 

Make the dough: Whisk 1 cup warm water (105 degrees) with the sugar in a bowl; 
scatter the yeast over the top and set aside until foamy, about 10 minutes. Stir in 
the olive oil. 
Whisk the flour and salt in a large bowl. Make a well in the center and pour in the 
yeast mixture. Gradually stir the dry ingredients into the wet ingredients to make a 
rough, shaggy dough. Turn out onto a floured surface and knead until smooth and 
elastic, about 5 minutes. (Add more flour to prevent sticking, if necessary.) Form the 
dough into a ball; place in a large oiled bowl, turning to coat with oil. Cover the bowl 
with plastic wrap and set aside at room temperature until the dough has doubled in 
size, about 90 minutes. 
Meanwhile, prepare the toppings: Heat 1 tablespoon olive oil in a skillet over 
medium-high heat. Add the cabbage, season with salt and cook until just soft, about 
5 minutes. Add the pickling spices and just enough water to cover. Simmer over low 
heat, covered, until the cabbage is tender, about 20 minutes. Drain the cabbage and 
set aside (discard spices). 
Place a pizza stone in the oven, if you have one, and preheat to 500 degrees. Toss 
the potato with 2 tablespoons olive oil and season with salt and pepper. Roast in a 
single layer on a baking sheet until golden, about 15 minutes. 
Divide the dough into 2 equal pieces. Roll one into a 14-inch round (keep the 
remaining dough covered). Place the round on a floured pizza peel (if baking on a 
stone) or a large oiled pizza pan; drizzle with 2 tablespoons olive oil. Scatter half of 
each of the cheeses, corned beef, cabbage and potatoes on top. Season with salt and 
pepper. Carefully slip the pizza onto the hot stone, if using, or place the pan in the 
oven. Cook until golden and crispy, 10 to 15 minutes. Repeat with the remaining 
dough and toppings. 

 
Cioppino (chuh-pee-noh) 
is a fish stew derived from the various regional fish soups and stews of Italian 
cuisine. Cioppino is traditionally made from the catch of the day, which in the dish's 
place of origin is typically a combination of Dungeness crab, clams, shrimp, scallops, 
squid, mussels and fish with fresh tomatoes in a wine sauce, often served over 
spaghetti or other long pasta and toasted buttered bread, either sourdough or 
baguette. The dish is comparable to bouillabaisse. 
 
It was developed in the late 1800s by Italian fishermen who settled in the North 
Beach section of San Francisco. Originally it was made on the boats while out at sea 
and later became a staple as Italian restaurants proliferated in San Francisco. The 
name comes from ciuppin, a word meaning "to chop" or "chopped" which described 
the process of making the stew by chopping up various leftovers of the days catch. At 
least one restaurant in San Francisco, the eponymous Cioppino's, describes a story in 
which the name derived from the heavily Italian-accented cry of the wharf cooks for 
the fishermen to "chip in" some of their catch to the collective soup pot. 

 
 
 


