
Pizza Salad
{Gluten-Free with Paleo Options}

Instructions

1. Clean and chop the Iceberg lettuce into bite-sized pieces and layer into the bottom of a wide 
bowl. 
2. Prep and chop all veggies and “pizza toppings”. 
3. Layer all the pizza toppings on top of the chopped Iceberg lettuce. 
4. Before serving, toss the salad and enjoy with your favorite dressing.

PPaleo option: To make this Paleo, don’t add the cheese or use a paleo/nut cheese instead. Also, 
use a paleo salad dressing or salad dressing recipe. Some Paleo diet followers don’t eat 
pepperoni or ham because they are processed meats, but the Italian sausage and bacon are 
Paleo friendly foods.  

Ingredients

1 head of Iceberg lettuce
1 cup tomatoes, diced (I halfed grape tomatoes)

Pick any and all of your favorite pizza toppings:

1/2 cup red onion, diced
1/2 cup green bell pepper, diced
1 1 cup shredded cheese ( I used cheddar)
1 cup black olives, chopped
1 cup gluten-free pepperoni
1 cup cut or diced/cubed ham (gluten-free)
1 cup bacon (cooked and crumbled)
1/2 cup cut mushrooms
1 cup cooked Italian sausage (crumbled and cooled)

Makes about 4 Side Salad Servings or 2 Meals


