crust pizza nutrition information

crust pizza nutrition information is an essential aspect to consider for those who enjoy this
popular dish but want to maintain a balanced diet. Understanding the nutritional content of the pizza
crust can help consumers make informed choices about their meals. This article delves into the
various types of pizza crusts, their ingredients, and how these factors affect calorie count,
macronutrients, and micronutrients. Additionally, it explores how crust variations impact overall pizza
nutrition and offers tips for healthier alternatives. With an emphasis on providing detailed and
accurate crust pizza nutrition information, this article aims to assist readers in making healthier pizza
selections without sacrificing flavor or satisfaction. The following sections provide a comprehensive
overview of crust types, their nutritional profiles, and practical advice for mindful consumption.

Types of Pizza Crusts and Their Nutritional Profiles

Macronutrient Breakdown of Common Pizza Crusts

Micronutrients and Additives in Pizza Crusts

Impact of Crust Thickness and Size on Nutrition

Healthier Crust Options and Alternatives

Tips for Balancing Pizza Crust Nutrition in Meals

Types of Pizza Crusts and Their Nutritional Profiles

Pizza crusts come in various forms, each with unique ingredients and nutritional characteristics. The
most common types include traditional hand-tossed, thin crust, deep-dish, stuffed crust, and gluten-
free options. Each crust type varies in calorie content, fat, carbohydrates, and protein, influenced by
the dough ingredients and preparation methods.

Traditional Hand-Tossed Crust

The traditional hand-tossed crust is typically made from refined wheat flour, water, yeast, salt, and
sometimes oil or sugar. It has a moderate thickness, offering a balance between chewiness and
crunch. Nutritionally, it generally provides moderate calories and carbohydrates, with some protein
content due to the wheat flour.

Thin Crust

Thin crust pizza contains less dough and is rolled out to a thinner layer, resulting in fewer calories and
carbohydrates per slice compared to thicker crusts. It is often preferred by those seeking a lower
calorie option without sacrificing the pizza experience. Thin crusts are usually crispier and contain less



fat, assuming no additional oil is added.

Deep-Dish and Stuffed Crust

Deep-dish and stuffed crust pizzas are higher in calories and fat due to their thicker dough and
sometimes added cheese or fillings within the crust. These varieties often contain more refined flour
and added oils, increasing their calorie density. They can contribute significantly more carbohydrates
and fats to a meal, which is important to consider in nutrition planning.

Gluten-Free and Alternative Grain Crusts

Gluten-free crusts are made from alternative flours such as rice, almond, or chickpea flour. These
options cater to individuals with gluten sensitivities or celiac disease. Nutritionally, gluten-free crusts
can vary widely, some offering lower carbohydrates and higher protein and fiber depending on the
flour base used.

Macronutrient Breakdown of Common Pizza Crusts

Understanding the macronutrient composition of pizza crusts is essential for evaluating their impact
on diet and health. Macronutrients include carbohydrates, proteins, and fats, all of which contribute to
the calorie content and nutritional value.

Carbohydrates

Carbohydrates are the primary macronutrient found in pizza crusts, mainly derived from flour. A
typical slice of hand-tossed crust can contain between 20 to 30 grams of carbohydrates, depending
on thickness and size. Thin crusts generally have fewer carbohydrates, while deep-dish crusts contain
more due to their density and volume.

Proteins

Protein content in pizza crusts is relatively low but varies depending on the flour type and additional
ingredients. Wheat flour provides some protein, typically around 3 to 5 grams per slice. Alternative
grain crusts like chickpea or almond flour can have higher protein levels, contributing to a more
balanced macronutrient profile.

Fats

Fat content in pizza crusts depends largely on the recipe, particularly the inclusion of oils, butter, or
cheese in the dough. Traditional hand-tossed crusts usually contain minimal fat, approximately 2 to 4
grams per slice. In contrast, stuffed crusts and deep-dish varieties often have significantly higher fat
content, sometimes exceeding 10 grams per slice.



e Carbohydrates: 20-30 grams per slice (varies by crust type)
e Protein: 3-7 grams per slice

e Fat: 2-10+ grams per slice

Micronutrients and Additives in Pizza Crusts

While pizza crusts are primarily evaluated for their macronutrient content, they also provide certain
micronutrients and may contain additives depending on the brand or recipe. These factors influence
the overall nutritional quality of the crust.

Micronutrient Content

Pizza crusts can provide small amounts of essential vitamins and minerals, including iron, calcium,
and B vitamins such as folate and niacin. Whole-grain or fortified flours tend to offer higher
micronutrient content compared to refined flours. For example, whole wheat crusts deliver more
dietary fiber and minerals beneficial for health.

Common Additives and Preservatives

Commercial pizza crusts may include additives like dough conditioners, preservatives, and emulsifiers
to improve texture, shelf life, and baking performance. While generally recognized as safe, some
additives may be of concern to sensitive individuals or those seeking minimally processed foods.

Impact of Crust Thickness and Size on Nutrition

Crust thickness and pizza size directly affect the nutritional profile of each serving. Larger pizzas with
thick crusts contain more dough, which increases total calories, carbohydrates, and fats per slice.

Thickness Variations

Thicker crusts such as pan or deep-dish varieties contain more flour and often more fats, resulting in
higher calorie content. Thin crusts reduce dough volume, leading to fewer calories and carbohydrates
per serving.

Portion Size and Serving Considerations

Serving size is critical when evaluating crust pizza nutrition information. Eating multiple slices or
larger portions significantly increases nutrient intake, potentially exceeding dietary recommendations.
Consumers should consider both crust type and portion size in their meal planning.



Healthier Crust Options and Alternatives

For those seeking to improve the nutritional quality of their pizza crust, several healthier alternatives
are available. These options focus on reducing refined carbohydrates, increasing fiber, and lowering
fat content.

Whole Wheat Crust

Whole wheat crusts use whole grain flour, which retains bran and germ, increasing fiber and
micronutrient content. This crust type offers improved satiety and blood sugar regulation compared to
refined flour crusts.

Cauliflower and Vegetable-Based Crusts

Cauliflower crusts and other vegetable-based alternatives provide lower carbohydrate content and
increased vegetable intake. These crusts are often gluten-free and lower in calories, making them
suitable for low-carb or gluten-sensitive diets.

Alternative Grain Crusts

Crusts made from grains like chickpea, quinoa, or almond flour offer higher protein and fiber,
contributing to a more balanced nutritional profile. These options are also beneficial for those with
gluten intolerance or who desire nutrient-dense alternatives.

Tips for Balancing Pizza Crust Nutrition in Meals

Incorporating pizza into a balanced diet requires mindful choices regarding crust type, toppings, and
portion control. The following tips can help optimize crust pizza nutrition information for healthier
eating.

1. Choose thinner or whole grain crusts to reduce calorie and carbohydrate intake.

N

. Limit high-fat stuffed or deep-dish crusts to manage fat consumption.
3. Incorporate vegetable toppings to increase fiber and micronutrient intake.
4. Control portion size by limiting slices and pairing pizza with nutrient-dense sides like salads.

5. Consider making homemade crusts to control ingredients and additives.



Frequently Asked Questions

What is the average calorie count of a typical crust pizza
slice?

A typical slice of crust pizza contains approximately 200-300 calories, depending on the thickness of
the crust and toppings.

How does the crust type affect the nutritional content of
pizza?

The crust type significantly affects nutrition; for example, thin crust pizza generally has fewer calories
and carbohydrates compared to thick or stuffed crust varieties.

Is whole wheat crust pizza healthier than regular crust pizza?

Yes, whole wheat crust pizza usually contains more fiber and nutrients, making it a healthier option
compared to regular refined flour crust.

What are the common macronutrients found in crust pizza?

Crust pizza typically contains carbohydrates from the dough, protein from cheese and toppings, and
fats from cheese and oil used in preparation.

How much sodium is typically found in a slice of crust pizza?

A slice of crust pizza can contain anywhere from 400 to 700 milligrams of sodium, depending on the
toppings and crust type.

Does stuffed crust pizza have more calories than regular crust
pizza?

Yes, stuffed crust pizza generally has higher calories and fat content because of the added cheese or
fillings inside the crust.

Are gluten-free crust pizzas nutritionally different from
regular crust pizzas?

Gluten-free crust pizzas may have different carbohydrate and fiber content but are often similar in
calories; they cater primarily to those with gluten intolerance.

How does the crust thickness impact the carbohydrate
content of pizza?

Thicker crusts contain more dough, which increases the carbohydrate content compared to thin crust
options.



Can crust pizza be part of a balanced diet?

Yes, crust pizza can be part of a balanced diet if consumed in moderation and paired with healthy
toppings like vegetables and lean proteins.

What are some lower-calorie crust options for healthier pizza
choices?

Lower-calorie crust options include thin crust, cauliflower crust, and whole wheat crust, which can
reduce calorie intake while providing more nutrients.

Additional Resources

1. The Nutritional Science of Pizza Crusts

This book delves into the various ingredients used in pizza crusts and their nutritional impacts. It
covers traditional wheat-based crusts, whole grain alternatives, and gluten-free options. Readers will
gain insight into calorie counts, macronutrients, and how different crust types affect digestion and
health.

2. Healthy Pizza Crusts: Recipes and Nutrition Facts

Combining practical recipes with detailed nutrition information, this book provides health-conscious
pizza lovers with alternatives to conventional crusts. It explores low-carb, high-fiber, and protein-
enriched crusts, helping readers make informed choices without sacrificing flavor.

3. Understanding Carbs in Pizza Dough

Focused on the carbohydrate content in pizza crust, this book discusses how different flours and
preparation methods influence glycemic index and energy release. It also offers guidance for those
managing blood sugar levels or following specific diets like keto or low-Gl.

4. Gluten-Free Pizza Crusts: Nutrition and Taste

This guide examines the nutritional profiles of various gluten-free flours and their suitability for pizza
crusts. It highlights the challenges and benefits of gluten-free baking, providing readers with tips to
optimize both taste and nutritional value.

5. Fiber-Rich Pizza Crusts for Better Digestion

Highlighting the importance of dietary fiber, this book explores how to increase fiber content in pizza
crusts through ingredient selection. It discusses health benefits such as improved digestion and
satiety, alongside recipes that maintain a satisfying texture.

6. Low-Calorie Pizza Crusts: Satisfy Your Cravings Without the Guilt

Aimed at calorie-conscious individuals, this book offers strategies to reduce calorie content in pizza
crusts by using alternative ingredients and portion control. Nutritional information is provided for each
recipe to help readers make smarter eating decisions.

7. Protein-Boosted Pizza Crusts: Nutrition for Active Lifestyles

This book focuses on increasing protein content in pizza crusts to support muscle repair and sustained
energy. It explains the benefits of adding ingredients like chickpea flour, whey, and seeds, alongside
nutritional breakdowns for fitness enthusiasts.



8. The Science Behind Fermented Pizza Dough Nutrition
Exploring the fermentation process, this book reveals how it enhances the nutritional profile of pizza
crusts by increasing bioavailability of nutrients and improving gut health. It includes practical tips for
home fermentation and its impact on flavor and texture.

9. Comparing Commercial Pizza Crusts: Nutrition Labels Decoded

This consumer guide analyzes popular commercial pizza crust products, decoding their nutrition
labels to reveal hidden sugars, fats, and additives. It helps readers make informed choices when
purchasing ready-made crusts, focusing on health and ingredient transparency.
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crust pizza nutrition information: 400 Calorie Fix Liz Vaccariello, Mindy Hermann, Editors
of Prevention, 2010-12-21 The latest research shows that controlling calories is consistently the
most successful weight loss method. Of course, counting calories is nothing new. But only 15
percent of us know how many calories we should eat to maintain a healthy weight. Most of us don't
know how many calories are in the foods we eat. And most of us don't really want to have to count
calories. Now from Flat Belly Diet! author Liz Vaccariello comes 400 Calorie Fix, which makes it
easy to spot and control calories. 400 Calorie Fix has no banned ingredients, no magic foods, and no
complicated rules. You'll learn how to eat with the 400 calorie lens—the essential tool they need to
assess portion sizes for all types of food at a glance. The book makes calorie control easy and
delicious with 400 tasty 400-calorie recipes, quick-fix (nocook) meals, and options that make it easy
to dine out, whether you're chowing down on a fast- food burger or hosting a family cookout.

crust pizza nutrition information: Glycemic Index Diet For Dummies Meri Raffetto,
2014-02-03 Get proven results from this safe, effective, and easy-to-follow diet The glycemic load is a
ranking system for carbohydrate-rich food that measures the amount of carbohydrates in a serving.
The glycemic index indicates how rapidly a carbohydrate is digested and released as glucose (sugar)
into the bloodstream. Using the Glycemic Index is a proven method for calculating the way
carbohydrates act in your body to help you lose weight, safely, quickly, and effectively. The second
edition of The Glycemic Index Diet For Dummies presents this system in an easy-to-apply manner,
giving you the tools and tips you need to shed unwanted pounds and improve your overall health.
You'll not only discover how to apply the glycemic index to your existing diet plan, but you'll also get
new and updated information on how to develop a healthy lifestyle. Recommends foods that boost
metabolism, promote weight loss, and provide longer-lasting energy Features delicious GI recipes
for glycemic-friendly cooking at home Includes exercises for maintaining glycemic index weight loss
and promoting physical fitness Offers guidance on shopping for food as well as eating at restaurants
and away from home Glycemic Index Diet For Dummies, 2nd Edition is for anyone looking for an
easy-to-apply guide to making the switch to this healthy lifestyle.
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for quick reference and ease of use. It contains full nutritional information, including individual
serving sizes, for each food listed. It covers healthy diets, exercise, diet myths and advice for losing
weight safely.

crust pizza nutrition information: Krause's Food & the Nutrition Care Process - E-Book
L. Kathleen Mahan, 2016-05-17 A trusted classic for over 50 years, Krause’s Food and the Nutrition
Care Process, 14th Edition presents the most cutting-edge and up-to-date dietetics content available
in this ever-changing field. Nicknamed the nutrition bible, students and practitioners alike turn to its
current, comprehensive content, engaging pedagogy and design, and logical presentation of
information. This new edition includes the 2015 Dietary Guidelines for Americans, more visuals, and
highlighted Clinical Case Studies, Clinical Insights, and Clinical Applications boxes that help
translate scientific knowledge into practical patient care. Written by nearly 50 nationally recognized
writers, researchers, and practitioners, it covers nutrition assessment and intervention, the
nutritional needs of individuals in different stages of the life cycle, nutrition for health and fitness,
and medical nutrition therapy. Authored by clinical specialists, ensuring in-depth coverage with
many practical and evidence-based recommendations. Sample Nutrition Diagnosis boxes present a
problem, its etiology, and its signs and symptoms before concluding with a sample nutrition
diagnosis, providing both students and practitioners with real-life scenarios they may encounter in
practice. UNIQUE! Pathophysiology algorithms present the cause, pathophysiology, and medical
nutrition management for a variety of disorders and conditions to help you provide optimal
nutritional care. Chapters on nutrition in each of the life cycle phases, include: Nutrition in
Pregnancy and Lactation Nutrition in Infancy Nutrition in Childhood Nutrition in Adolescence
Nutrition in the Adult Years Nutrition in Aging Focus On boxes provide thought-provoking
information on key concepts for well-rounded study and further discussion within the classroom.
New Directions boxes point you toward additional research on emerging areas in nutrition therapy.
Clinical Insight boxes expand on clinical information, highlight areas that may go unnoticed, and
contain clinical resources for students and practitioners. Chapters on the nutritional care of the
low-birth-weight and premature infant feature information on how to support their health, growth,
and development. Useful websites direct you to online resources that relate to chapter topics. Key
terms are defined at the beginning of each chapter and bolded within the text where they are
discussed in more detail.

crust pizza nutrition information: Better Nutrition , 2002-09 Reaching nearly 1 million
readers monthly, Better Nutrition celebrates 70 years as a leading in-store distributed magazine for
health conscious consumers. Widely distributed to thousands of health-food stores and grocery
chains across the country, Better Nutrition provides authoritative, well-researched information on
food nutrition, dietary concerns, supplements and other natural products.

crust pizza nutrition information: Catalog. Supplement - Food and Nutrition
Information and Educational Materials Center Food and Nutrition Information and Educational
Materials Center (U.S.), 1976
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crust pizza nutrition information: Clean Eating For Every Season Alicia Tyler, 2017-12
Improving Your Life One Meal at a Time The soul of eating clean is consuming food the way nature
delivered it, or as close to it as possible. It is not a diet; it’s a lifestyle approach to food and its
preparation, leading to an improved life--one meal at a time. The best way to on track with your
clean-eating lifestyle for thriving good health? Proper planning. Lucky for you, we’re pros at it so
you don’t have to be. Inside you'll find 150 easy recipes for healthy living year-round!

crust pizza nutrition information: Eat More of What You Love Marlene Koch, 2012-04-03
New York Times and Wall Street Journal Bestseller! More amazing, easy, guilt-free recipes from
Marlene Koch. More comfort food, more family favorites, more restaurant dishes -- and more
chocolate! Marlene Koch, author of the bestselling cookbook Eat What You Love: More than 300
Incredible Recipes Low in Sugar, Fat and Calories, has been dubbed a magician in the kitchen when
it comes to slashing sugar, calories, and fat -- but never great taste! Here Marlene delivers MORE



amazing recipes that are not only healthier but more delicious than ever! More comfort foods like
Sour Cream and Onion Smashed Potatoes and Macaroni and Cheese Muffins, more restaurant
classics like Chicken Fettuccine Alfredo (330 calories versus the usual 1,400!) and P.F. Chang-Style
Mongolian Beef, more slow cooker recipes like Lazy Day Lasagna, more quick and easy recipes like
15-Minute Shrimp Fettuccine and Quick-Fix Carmelized Onions, and LOTS more desserts including
her Amazing Pecan Pie Cups (with under a teaspoon of sugar in each!), Raspberry Oat Bars, and
90-Calorie Chocolate Cupcakes. (Note: Current up-to-date downloadable Weight Watcher points
addendums for all Eat What You Love books can be found on the MarleneKoch website.

crust pizza nutrition information: Keto Life Sahil Makhija, 2024-05-14 Embrace the keto
lifestyle with over 200 effective and delicious recipes designed to improve your health with Keto
Life. Unlike other diets, ketogenics is all or nothing. You need to be committed in order to convert
your body from a carb-burning to a fat-burning mechanism. By building your meals and snacks
around “good fat” and high-protein foods, you will not only lose weight but improve your overall
health and mental focus. Inside this cookbook, you will find: Over 200 recipes covering all meals,
snacks, and desserts from Almond Flour Waffles to Buffalo Wings, Pulled Pork, Indian Butter
Chicken, and Berry Swirl Cheesecake A detailed explanation of ketogenics and tips and tricks for
incorporating this lifestyle into your life All original photography Eating in a very specific way
doesn’t mean you can’t eat well. Whether you're new to this way of eating or need fresh recipes to
keep up ketosis, as well as keep your taste buds happy, embrace Keto Life!

crust pizza nutrition information: What's Cooking Anthony Sepe, 2016-10-06 What's Cooking
is a compendium of the favorite recipes from many notable dietitians & chefs. Learn from the
experts as they teach you new ways to meld taste and nutrition. Each recipe includes a nutritional
analysis, so you will know exactly what you are eating. What's cooking? Hopefully YOU are after
sinking your teeth into this monster of a cook book. Sepe gathers top notch recipes from leading
health experts and professionals who know how to make good-for-you foods taste great. The best
thing is you will be so focused on trying out any number of tasty yet healthy recipes that you
probably won't notice (or mind) that your health improved along the way. -David Grotto, RDN, LDN
Author of The Best Things You Can Eat While you're enjoying scrumptious meals from this cookbook,
the handicapped Children's Association of Southern Tier New York, an affiliate of the Cerebral Palsy
Associations of New York, will be appreciating your purchase. Anthony is generously donating ten
percent of the proceeds from the sale of this book to support the Association, which will be
earmarked for counseling services. Having cerebral palsy himself, Anthony knows how essential it is
to support the organizations that reach out to help those with disabilities.

crust pizza nutrition information: The Calorie, Carb and Fat Bible 2011 Juliette Kellow,
Lyndel Costain, Laurence Beeken, 2011 This guide is designed for quick reference and ease of use.
It contains full nutritional information, including individual serving sizes, for each food listed. It
covers healthy diets, exercise, diet myths and advice for losing weight safely.

crust pizza nutrition information: The Glycemic Index Diet For Dummies Meri Raffetto,
2010-01-06 Get proven results from this safe, effective, and easy-to-follow diet Using the glycemic
index is a proven method of losing and maintaining weight safely and quickly. The Glycemic Index
Diet For Dummies presents this system in an easy-to-apply manner, giving you the tools and tips you
need to shed unwanted pounds and improve your overall health. Recommends foods that boost
metabolism, promote weight loss, and provide longer-lasting energy Features delicious recipes for
glycemic-friendly cooking at home Includes exercises for maintaining glycemic index weight loss and
promoting physical fitness Offers guidance on shopping for food as well as eating at restaurants and
away from home You'll not only see how to apply the glycemic index to your existing diet plan, but
also how to develop a lifestyle based around improving your overall health.

crust pizza nutrition information: Country Living , 2004

crust pizza nutrition information: The Ultimate Low-Calorie Book Better Homes and
Gardens, 2012-04-02 You'll never run out of healthy, nutritious family meals with this extensive
collection of low-calorie recipes New in the Ultimate series, The Ultimate Low-Calorie Meals Book



offers hundreds of recipes and ideas that make eating healthy and watching your weight easy and
delicious. These recipes are ideal for light and nutritious everyday meals that form the basis of a
healthy lifestyle. Filled with dishes the entire family will love, recipes are clearly marked with icons
that let you quickly identify recipes that are ready in 30 minutes or less, high in fiber, and low in
sodium. Packed with more than 400 delicious and nutritious low-calorie meals and hundreds of
beautiful photos, The Ultimate Low-Calorie Meals Book is a great resource at a great price. Features
more than 400 flavorful calorie- and fat-conscious recipes, including main dishes, snacks,
sandwiches, pizza, desserts, restaurant favorites, and make-ahead meals Includes more than 300
gorgeous full-color photographs that make every page inspiring and easy to follow Special Healthy
Eating Basics chapter Special features include substitution charts that help make every meal more
calorie-conscious, up-to-date diet and nutrition advice, and much more Whether you're trying to
adopt new, low-calorie eating habits or looking for new recipes to help you maintain your
already-healthy lifestyle, this is the ultimate guide to tasty, healthy eating.

crust pizza nutrition information: Food and Nutrition Information and Educational Materials
Center catalog Food and Nutrition Information Center (U.S.)., 1976

crust pizza nutrition information: The Best of Closet Cooking 2014 Kevin Lynch, 2014-01-01
25 of the tastiest and most popular recipes on Closet Cooking, the 2014 edition.

crust pizza nutrition information: Jane Brody's Good Food Book Jane E. Brody, 1985 Analyzes
what is wrong with the modern diet, shares healthful recipes, provides advice on selecting and
preparing food, and recommends an exercise program.

crust pizza nutrition information: History of Modern Soy Protein Ingredients - Isolates,
Concentrates, and Textured Soy Protein Products (1911-2016) William Shurtleff; Akiko
Aoyagi, 2016-01-17 The world's most comprehensive, well documented, and well illustrated book on
this subject. With extensive subject and geographical index. 405 photographs and illustrations -
mostly color. Free of charge in digital PDF format on Google Books.
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loaf of bread, or a slice from one end of a loaf that has a lot of this. Learn more

Crust - definition of crust by The Free Dictionary The solid, outermost layer of the Earth. ¢ The
crust that lies underneath the continents is called continental crust, and is approximately 22 to 37
miles (35.4 to 59.6 kilometers) thick

crust - Wiktionary, the free dictionary crust (third-person singular simple present crusts,
present participle crusting, simple past and past participle crusted) The whole body is crusted over
with ice. Their minds

crust noun - Definition, pictures, pronunciation and usage notes Definition of crust noun in
Oxford Advanced Learner's Dictionary. Meaning, pronunciation, picture, example sentences,
grammar, usage notes, synonyms and more

CRUST Definition & Meaning | The crust includes the continents and the ocean bottom and is
generally estimated to be about five to twenty-five miles thick. The crust is made from relatively
lightweight rocks that floated to

Crust Pizza Co. - Pizzeria near me | Chicago Style Pizza When you're in the mood for traditional
Chicago-style thin crust pizza that you've heard so much about, Crust Pizza is here to serve you the
real thing. Stop by and enjoy our family friendly

Crust (geology) - Wikipedia In geology, the crust is the outermost solid shell of a planet, dwarf
planet, or natural satellite. It is usually distinguished from the underlying mantle by its chemical
makeup; however, in the case
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not all cauliflower pizza crusts are created equal. Until recently, our favorite was
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Taste-Off: The best (and worst) cauliflower pizza crusts (Mercury News6y) It’s not low in
calories and it doesn’t count as a major source of vegetables, but for those who avoid wheat, gluten
or carbs, a cauliflower pizza crust is culinary magic. Made with ground cauliflower
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it can be. The healthy recipe alternative has so many steps and ingredients
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