
Apricot and Prosciutto Thin-Crust Pizza

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
3  apricots  pitted cut into 8 wedges 

1 cup arugula

0.3 teaspoon pepper  black freshly ground 

1.3 cups bread flour

0.5 teaspoon yeast  dry 

1 tablespoon chives  fresh minced 

1.5 tablespoons parsley  fresh finely chopped 

1 teaspoon thyme sprigs  fresh chopped 

3 ounces goat cheese  crumbled 

READY IN

45 min.

SERVINGS

5

CALORIES

300 kcal
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0.5 teaspoon kosher salt  divided 

8.5 teaspoons olive oil  divided 

1 ounce parmesan  fresh shaved 

1 ounce pancetta  thinly sliced 

2  shallots  peeled thinly sliced 

0.5 cup water  (100° to 110°) 

2 tablespoons cornmeal  yellow 

Equipment
bowl

baking sheet

oven

knife

plastic wrap

stand mixer

spatula

measuring cup

pizza stone

Directions
Combine 1/2 cup warm water and yeast in the bowl of a stand mixer with dough hook

attached; let stand 5 minutes or until bubbly.

Add 4 teaspoons oil and 1/4 teaspoon salt to yeast mixture. Weigh or lightly spoon flour into

dry measuring cups; level with a knife.

Sprinkle flour over yeast mixture; mix 2 minutes or until a soft dough forms.

Place dough in a large bowl coated with cooking spray; cover surface of dough with plastic

wrap lightly coated with cooking spray. Refrigerate 24 hours.

Remove dough from refrigerator.

Let stand, covered, 1 hour or until dough comes to room temperature. Punch dough down.



Roll dough out to a thin 12-inch circle on a lightly floured baking sheet, without raised edges,

sprinkled with cornmeal. Crimp edges to form a 1/2-inch border. Pierce dough several times

with a fork. Cover dough loosely with plastic wrap.

Position an oven rack in the lowest setting.

Place a pizza stone on lowest rack. Preheat oven to 55

Preheat the pizza stone for 30 minutes before baking dough.

Combine 1 tablespoon oil, thyme, pepper, apricots, shallots, and remaining 1/4 teaspoon salt;

toss gently.

Remove plastic wrap from dough; slide dough onto preheated pizza stone, using a spatula as

a guide.

Bake at 550 for 4 minutes. Top dough with goat cheese and apricot mixture.

Bake an additional 5 minutes or until crust is golden brown.

Cut pizza into 10 slices; sprinkle with parsley and chives. Toss arugula with remaining 1 1/2

teaspoons oil; arrange arugula over apricot mixture. Top with prosciutto and Parmigiano-

Reggiano cheese.

Cut into 10 wedges.

Wine note: When a dish has an ingredient that is also a signature flavor in a wine, go with the

match. For this pizza, it's viognier, a full-bodied, aromatic white that often announces itself

with apricot aromas. Try the Bridlewood 2008 Reserve Viognier from California's central coast

($24). Under its stone fruit flavors lurk layers of citrustangerine and tangy grapefruitwith an

elegant honeysuckle wrap. Rich enough to love the prosciutto on the pizza, the wine has

lovely acidity that works well with goat cheese, too. Sara Schneider

Nutrition Facts

 PROTEIN 14.51%
  FAT 45.02%

  CARBS 40.47%

Properties
Glycemic Index:84.03, Glycemic Load:17.75, Inflammation Score:-8, Nutrition Score:9.6191303652266%

Flavonoids
Catechin: 0.77mg, Catechin: 0.77mg, Catechin: 0.77mg, Catechin: 0.77mg Epicatechin: 1mg, Epicatechin: 1mg,

Epicatechin: 1mg, Epicatechin: 1mg Apigenin: 2.6mg, Apigenin: 2.6mg, Apigenin: 2.6mg, Apigenin: 2.6mg Luteolin:

0.2mg, Luteolin: 0.2mg, Luteolin: 0.2mg, Luteolin: 0.2mg Isorhamnetin: 0.21mg, Isorhamnetin: 0.21mg, Isorhamnetin:



0.21mg, Isorhamnetin: 0.21mg Kaempferol: 1.61mg, Kaempferol: 1.61mg, Kaempferol: 1.61mg, Kaempferol: 1.61mg

Myricetin: 0.18mg, Myricetin: 0.18mg, Myricetin: 0.18mg, Myricetin: 0.18mg Quercetin: 0.69mg, Quercetin: 0.69mg,

Quercetin: 0.69mg, Quercetin: 0.69mg

Nutrients (% of daily need)
Calories: 299.62kcal (14.98%), Fat: 15.02g (23.11%), Saturated Fat: 5.24g (32.75%), Carbohydrates: 30.39g (10.13%),

Net Carbohydrates: 28.24g (10.27%), Sugar: 3.19g (3.54%), Cholesterol: 15.42mg (5.14%), Sodium: 429.01mg

(18.65%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 10.89g (21.78%), Vitamin K: 30.85µg (29.38%),

Selenium: 15.73µg (22.47%), Manganese: 0.38mg (18.77%), Vitamin A: 869.25IU (17.39%), Phosphorus: 146.89mg

(14.69%), Copper: 0.24mg (11.75%), Calcium: 114.27mg (11.43%), Vitamin E: 1.41mg (9.37%), Fiber: 2.15g (8.6%), Folate:

33.21µg (8.3%), Vitamin B2: 0.14mg (8.28%), Vitamin B1: 0.12mg (7.79%), Vitamin B6: 0.15mg (7.75%), Vitamin C:

6.09mg (7.38%), Iron: 1.26mg (7.02%), Magnesium: 26.14mg (6.54%), Zinc: 0.92mg (6.15%), Potassium: 182.82mg

(5.22%), Vitamin B3: 1.04mg (5.2%), Vitamin B5: 0.48mg (4.82%), Vitamin B12: 0.13µg (2.15%)


