
20-30min 2 Servings

Savers:
Cheese Calzone with Marinara Sauce



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Milk (2). May contain traces

of other allergens. Packaged in a

facility that packages gluten

containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 0kcal

Preheat oven to 500℉ with a rack in the

lower third. Lightly oil a rimmed baking

sheet. Cut mozzarella into ¼-inch thick

slices. Divide doughdough in half and cut 1 half

into 2 pieces (save remaining half for

personal use).

On a lightly floured work surface, roll each

dough piece into an 8-inch circle. Divide

cheese between dough circles on one half,

leaving a 1-inch border. Brush edges with

waterwater and fold dough over. Seal and crimp

edge; transfer to prepared baking sheet.

With scissors, cut 2 vent holes on top of

each calzonecalzone. Brush tops and sides with oiloil.

Bake on lower rack until golden brown, 12–

15 minutes.

Meanwhile, using a saucepan or

microwave, heat marinara sauce until

warm.

Allow calzones to cool for 5 minutes. Serve

with warm marinara sauce. Enjoy!

1 lb pizza dough • 1

8 oz marinara sauce•

3¾ oz mozzarella • 2

all-purpose flour (for
dusting) 

•

1

olive oil•

microwave or saucepan•

rimmed baking sheet•

1. Prep ingredients1. Prep ingredients 2. Assemble calzones2. Assemble calzones 3. Bake calzones3. Bake calzones

4. Heat marinara sauce4. Heat marinara sauce 5. Serve5. Serve 6.6.

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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