
Spinach Beef Stromboli 
Serves: 6 

Ingredients:        Where to find it: 
 1 (11 oz) package refrigerated thin pizza 
 crust dough       Refrigerated Cheese/Dairy 
1 sweet onion, chopped       Produce 
2 garlic cloves, minced       Produce 
1 lb extra lean ground beef       Meat Dept. 
2 tsp olive oil        Aisle 5 
1 (10 oz) package frozen chopped spinach     Frozen Vegetables 
8 oz (1 cup) canned pizza sauce      Aisle 2 
4 oz shredded part-skim Mozzarella      Refrigerated Cheese/Dairy 
________________________________________________________________________________________  

1. Preheat oven to 375 degrees. Remove pizza crust from container and roll out or pat into a rectangle on a lightly 
floured surface.  Spread on a cookie sheet that has been sprayed with cooking spray; set aside. 

2. Place frozen spinach in a colander and run warm water over it to thaw.  Let drain; place spinach on several layers 
of paper toweling, roll up in the towels and squeeze as dry as possible. Set aside. 

3. Heat a large nonstick skillet over medium-high heat; add olive oil. Cook onion and garlic until softened. Add 
ground beef and cook, stirring often, until beef is no longer pink. Drain all fat. 

4. Add thawed spinach and pizza sauce to the meat mixture in the pan; continue cooking another 2 minutes until 
heated through. Pour meat-spinach mixture over the dough and sprinkle with Mozzarella. Roll up dough rectangle 
starting on the long side. Place seam side down and bake in oven at 375 degrees for about 20 minutes, or until 
golden brown. 

 

Grab ‘n’ Go Dinner for Tonight 

To find the Grab ‘n’ Go dinner recipe  
 
ingredients look for  this logo  
 
throughout the store.  

 
 
 

All ingredients will be marked with the 
Shape Up Kittitas County logo.  

Spinach Beef Stromboli 
Servings Per Meal (6) 

Tonight’s Grab ‘n’ Go Dinner 
Cost per serving: $1.49 

Amount Per Serving 

Calories  340                      Calories from fat 90 

                                         % Daily Value* 

Total Fat  10g                                                   15%   
     Saturated Fat 3g                                      15% 

Cholesterol 50mg                                              17%                                                                                

Sodium 680mg                                                  28%                                    

Total Carbohydrate 33g                                  11%                                                  
Dietary Fiber 3g                                              12%                                                                      

      Sugars 4g                                                                                                 

Protein 27g 

*Percent Daily Values are based on a 2,000 calorie diet. 
Your daily values may be higher or lower depending on 
your calorie needs. 
                                        Calories:  2,000          2,500 

Total Fat                          Less than 65g              80g 
   Saturated Fat                Less than 20g              25g 
Cholesterol                      Less than 300mg        300mg 
Sodium                            Less than 2,400mg     2,400mg 
Total Carbohydrate                          300g           375g 
     Dietary Fiber                               25g             30g 

Calories per gram: 
     Fat 9   •   Carbohydrate 4  •   Protein 4 

Vitamin A 30%          •           Vitamin C 6% 
Calcium 20%             •            Iron 20% 
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