
 

  HOT TURKEY SANDWICH PIZZA   
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ATCO Blue Flame Kitchen has provided household advice and recipes in the province of Alberta for more than 80 years.  

Through our ATCO Blue Flame Kitchen Answer Line, our Calgary Learning Centre and our website,  
ATCO Blue Flame Kitchen provides reliable information on a variety of daily living, household and cooking topics. 

 

Need tips on cooking, recipes, food safety, stain removal and other household problems?  We can help.  Call us toll-free 
at 1.877.420.9090, email us at bfkanswerline@atcogas.com, or chat with us online using our new live chat tool. 

 

 
HOT TURKEY SANDWICH PIZZA 

Here’s an interesting and delicious way to use up leftovers from your holiday dinner. This recipe makes one large pizza. 
 

 3/4 cup (175 mL) warm water  (104ºF/40ºC)  Cornmeal 
 1 tsp (5 mL) sugar 2 cups (500 mL) cubed cooked turkey 
 1 pkg (8 g) active dry yeast 1 cup (250 mL) turkey gravy, divided 
 2 cups (500 mL) flour 1 cup (250 mL) stuffing 
 1/2 cup (125 mL) cold mashed potatoes 1/2 cup (125 mL) cranberry sauce 
 1 tsp (5 mL) salt 1/4 cup (50 mL) chopped fresh parsley 
 2 tbsp (25 mL) oil 1 cup (250 mL) turkey gravy, heated 
 
Combine warm water and sugar, stirring to dissolve.  Sprinkle yeast on top.  Let stand until foamy, about 5 minutes.  
Place flour, potatoes and salt in a food processor fitted with a dough blade; process, using an on/off motion, to 
combine.  Add yeast mixture and 2 tbsp (25 mL) oil.  Process just until dough comes together and forms a ball, about 
1 minute.  Turn dough out onto a floured surface.  Knead until dough is smooth and elastic, about 1 – 2 minutes. Shape 
dough into a ball.  Transfer dough to an oiled bowl; turn dough to coat with oil.  Cover with plastic wrap.  Let stand 
for 5 minutes.  Preheat oven to 400ºF (200ºC).  Grease a 14 inch (35 cm) pizza pan and sprinkle with cornmeal.  On a 
lightly floured surface, flatten dough and roll out to fit prepared pan.  Transfer dough to prepared pan and pat onto pan.  
Press dough up around edges to form a rim.  Combine turkey and 1/2 cup (125 mL) gravy.  Spread remaining 1/2 cup 
(125 mL) gravy evenly over pizza dough.  Top with turkey mixture and stuffing.  Dot with cranberry sauce.  Sprinkle 
with parsley.  Bake for 25 minutes or until heated through and crust is golden brown.  Slice and serve drizzled with 
heated gravy.  Serves 4.  
Cook’s Note: If a 14 inch (35 cm) pizza pan is unavailable, a greased large rimmed baking sheet sprinkled with 
cornmeal may be used.  Roll out dough into a round that is 14 inches (35 cm) in diameter.  Transfer dough to 
prepared pan and pat onto pan.  Press dough up around edges to form a rim. 
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