
 
 
 

Uploaded to the VFC Website 
   June 2015    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 

If Veterans don’t help Veterans, who will? 
 
 

 
 
 
 
 
 
 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members & subscribers. 

 
 

 

Riverside County, California 

http://www.veterans-for-change.org/


Smoky Corn and Black Bean Pizza 
 
 
1 Medium tomato, plum, diced  
1 Cup beans, black, rinsed  
1 Cup corn, whole kernel, (about 2 ears)  
2 Tbsp cornmeal  
1 Pounds pizza dough, whole wheat  
1/3 Cup barbecue sauce  
1 Cup cheese, mozzarella, shredded, preferably smoked mozzarella 
 
 

1) Preheat grill to medium. 
 

2) Combine tomato, beans and corn in a medium bowl. Sprinkle cornmeal onto a large baking 
sheet. Stretch the dough into about a 12-inch circle and lay it on top of the cornmeal, 
coating the entire underside of the dough. 

 
 

3) Transfer the crust from the baking sheet to the grill. Close the lid and cook until the crust is 
puffed and lightly browned on the bottom, 4 to 5 minutes. 

 
 

4) Using a large spatula, flip the crust. Spread barbecue sauce on it and quickly sprinkle with 
the tomato mixture and cheese. Close the lid; grill until the cheese is melted and the 
bottom of the crust is browned, 4 to 5 minutes. 

 
 
Makes 6 Servings 
 

Easy Cooking by Jim Davis © 2004 
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