Winter pizza with sausage, provolone & spinach

¾ pound sweet Italian or other fresh sausage

Olive oil (for prepping dough)

Cornmeal (for prepping dough)

1 frozen pizza ball

1 ½ cups tomato sauce

4 ounces fresh spinach

6 ounces Provolone, grated on the fine holes of a grater

½ freshly grated Pecorino-Romano cheese

2 tbsp chopped flat-leaf parsley

For pizza dough

Take out the middle oven rack and preheat the oven to 450 F. Sprinkle your work surface with the cornmeal. Knead the pizza dough to combine it with the cornmeal. Once well combined, gather the dough into a ball and drizzle a little olive oil on your work surface. Put the ball onto the olive oil and drizzle a little olive oil over the ball. Flatten and stretch the dough out on your work surface to the desired pizza size. Transfer the dough to the oven rack and bake in the oven for 10 minutes. Take it out of the oven and flip it over.

For the toppings

1. Slit the casing on the sausage and pull it off. Heat a scant tablespoon of oil in a frying pan over medium heat. Add the sausage and cook, stirring every now and then and breaking it up with a wooden spoon into bite-size pieces, until browned, about 8 minutes. Drain the sausage on paper towels and set aside. 

2. Spread the tomato sauce onto the crust. Sprinkle with the sausage then top with the spinach leaves. Sprinkle all the Provolone on top. Return the pizza to the oven for 8 min. 

3. Take the pizza out of the oven and top with the Pecorino and parsley. Slice and serve. 

