
Almost-Famous Tomato, Basil and Mozzarella
Flatbread Sandwiches

 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 ounce active yeast  dry 

3 tablespoons balsamic vinegar

3 cups bread flour  for dusting plus more 

3 teaspoons dijon mustard

0.3 teaspoon basil  dried 

16  basil leaves  fresh 

1.5 pounds mozzarella cheese  fresh sliced 

READY IN

280 min.

SERVINGS

8

CALORIES

502 kcal

https://whatsheate.com


8 servings kosher salt

8 servings kosher salt and pepper  freshly ground 

0.5 cup olive oil  extra-virgin 

2 tablespoons olive oil  extra-virgin plus more for brushing 

1 pinch sugar

1.3 pounds tomatoes  sliced 

Equipment
bowl

baking sheet

oven

whisk

plastic wrap

pizza stone

Directions
Make the flatbread: Stir the yeast, sugar and 1 1/2 cups warm water (about 110 degrees F) in a

bowl.

Let sit until foamy, about 5 minutes.

Whisk the flour and 1 1/2 teaspoons salt in a large bowl.

Add the yeast mixture and olive oil and mix with your hands into a smooth dough. Cover the

bowl with plastic wrap; set aside in a warm place until the dough doubles in size, about 1 hour.

Turn the dough out onto a lightly floured surface and knead until slightly elastic, dusting with

more flour if the dough is too sticky to handle, about 5 minutes. Return the dough to the bowl,

cover and set aside again until doubled in size, about 1 hour.

Brush 2 baking sheets with olive oil. Turn the dough out onto a lightly floured surface and

knead until smooth and elastic, dusting with more flour if needed.

Cut the dough in half and form into 2 balls.

Roll out each ball into a 12-by-3-inch rectangle, about 1/2 inch thick.



Transfer each dough rectangle to one of the prepared baking sheets and let rest, uncovered,

until a dry crust forms on top, 1 hour, 30 minutes to 2 hours.

Meanwhile, position racks in the middle and lower thirds of the oven.

Place a pizza stone or inverted baking sheet on the bottom rack and preheat to 475 degrees F

for at least 40 minutes.

Press your fingertips through the dry crust on top of the dough to create a spotted pattern.

Gently stretch each piece of dough into a 14-by-4-inch rectangle, then brush the tops with

olive oil and sprinkle with salt. Put 1 baking sheet of dough on the pizza stone and bake until

the bottom of the bread is golden brown, about 7 minutes.

Transfer to the middle rack and continue baking until golden all over, about 5 more minutes.

Remove from the oven and immediately brush the top of the bread with olive oil and sprinkle

with salt; let cool on the baking sheet on a rack. Repeat with the remaining dough.

Whisk the vinegar, mustard and dried basil in a bowl.

Add the sugar and 1/4 teaspoon each salt and pepper. Slowly whisk in the olive oil.

Assemble the sandwiches: Slice each flatbread in half horizontally and brush with the

dressing. Top the bread bottoms with the tomatoes, mozzarella and basil leaves. Season with

salt and pepper and cover with the bread tops.

Cut into pieces.
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Nutrition Facts

 PROTEIN 20.48%
  FAT 47.29%

  CARBS 32.23%

Properties
Glycemic Index:44.26, Glycemic Load:23.86, Inflammation Score:-7, Nutrition Score:16.407826112664%

Flavonoids
Naringenin: 0.48mg, Naringenin: 0.48mg, Naringenin: 0.48mg, Naringenin: 0.48mg Apigenin: 0.02mg, Apigenin:

0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin:

0.02mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg Myricetin: 0.09mg,

Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg Quercetin: 0.41mg, Quercetin: 0.41mg, Quercetin:

0.41mg, Quercetin: 0.41mg

Nutrients (% of daily need)



Calories: 501.97kcal (25.1%), Fat: 26.27g (40.41%), Saturated Fat: 12.19g (76.19%), Carbohydrates: 40.26g (13.42%),

Net Carbohydrates: 37.95g (13.8%), Sugar: 3.94g (4.37%), Cholesterol: 67.19mg (22.4%), Sodium: 947.95mg

(41.22%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 25.59g (51.19%), Selenium: 33.78µg (48.26%), Calcium:

449.1mg (44.91%), Phosphorus: 372.89mg (37.29%), Vitamin B12: 1.94µg (32.33%), Manganese: 0.51mg (25.46%),

Vitamin A: 1210.01IU (24.2%), Zinc: 3.1mg (20.66%), Vitamin B2: 0.32mg (18.82%), Vitamin K: 15.32µg (14.59%),

Folate: 53.56µg (13.39%), Vitamin B1: 0.19mg (12.7%), Vitamin C: 9.86mg (11.96%), Vitamin E: 1.64mg (10.94%),

Magnesium: 39.37mg (9.84%), Fiber: 2.32g (9.28%), Potassium: 300.8mg (8.59%), Copper: 0.15mg (7.37%), Vitamin

B3: 1.35mg (6.77%), Iron: 1.17mg (6.51%), Vitamin B6: 0.12mg (6.09%), Vitamin B5: 0.52mg (5.15%), Vitamin D: 0.34µg

(2.27%)


