
Easy Italian Sausage & 
Broccoli Calzones 
 
Servings: 8 
Prep Time: about 30 minutes 
Cook Time: 25 minutes 
Price: $1.99/serving 
 

 
 
INGREDIENTS 
¼ lb broccoli florets, uncooked 
2 tsp olive oil 
1 small onion, finely chopped 
1 garlic clove, peeled and minced 
1 lb Italian Pork or Turkey Sausage, removed from casings if needed (spicy, sweet, or a mix) 
1 15-oz container ricotta 
2 cups mozzarella, shredded 
1/3 cup Parmesan, finely shredded 
2-3 TBSP fresh parsley, chopped (plus more for serving, if desired) 
1 - 2 tsp red pepper flakes (optional)  
2 eggs, divided 
Salt & Pepper 
2 (11-oz) tubes Thin Pizza Crust dough (Recommended: Pillsbury)  
Flour (for dusting) 
Marinara sauce (opt), for serving 
 
 
DIRECTIONS 
Bring a medium saucepan or pot of water to a boil. When it comes to a boil add in a good 
amount of salt and add the broccoli florets. Turn down the heat a bit so the pot doesn’t boil 
over. Blanch the broccoli for 3-4 minutes. While it is cooking prepare an ice bath in a medium, 
mixing bowl. Plunge the blanched broccoli into the ice bath for a minute or so, then move to a 
paper towel to drain. Pat well to remove excess water from the florets. Put the broccoli on a 
chopping board and chop it into bite-size pieces. 
 
Heat the olive oil in a large sauté pan over medium heat. Add in the onion, ½ tsp salt and ¼ 
tsp pepper. Sauté for 3-4 minutes until softened a bit, stirring almost constantly to keep the 
onions from browning. Add in the garlic and sauté another 30 seconds to 1 minute more. Turn 
up the heat to medium-high and add in the Italian sausage. Cook until the sausage is well 
browned and incorporated with the onion mixture. Use a slotted spoon to move the sausage 
from the pan to a paper towel-lined plate. Allow the sausage to cool COMPLETELY. 
 
Pre-heat your oven to 400°F. 
 



While the sausage is cooling, make the cheese portion of the filling for the calzones. Add the 
ricotta, mozzarella, parmesan, parsley, red pepper flakes in the amount desired (if using), ½ 
tsp salt, 1/8 tsp pepper, and the egg to a large mixing bowl. Mix together well and season more 
as needed. Add in the chopped broccoli and the browned sausage when they are 
COMPLETELY cooled. Stir together gently to incorporate everything together.  
 
Lightly flour a clean surface and unroll both sheets of the thin crust pizza dough. Cut each 
sheet into four equal sections (squares), creating 8 squares total. Place a heaping ½ cup of 
filling onto each of the squares and fold the dough in half over the filling, being careful not to 
break the dough while doing so. Pinch the edges of the dough together with the tines of a fork. 
Move the calzones to TWO large, rimmed baking sheets that you’ve lined with foil and sprayed 
with cooking spray.  
 
MAKE AHEAD Cover the baking sheets with plastic wrap and store in the fridge until you’re 
ready to bake. While the oven is pre-heating, remove the sheets from the fridge and remove 
the plastic wrap. Continue with the rest of the directions from this point before baking. Can be 
made up to 1 day ahead. 
 
Beat together the remaining egg with 1 TBSP of water to create an egg wash. Brush the tops 
and sides the calzones with the egg wash. Use a knife to cut a couple of slits in the top of each 
calzone to allow them to vent while baking. Sprinkle the top of each calzone with coarse salt. 
 
Bake the calzones for 14-17 minutes until well browned.  
 
Sprinkle the tops of the calzones with a little more chopped fresh parsley and serve with 
marinara sauce for dipping, if desired. 


