C Cherry Pizza (Pizza di Amarene)

)

(2, Vegetarian

READY IN SERVINGS

CALORIES

©

748 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

1 teaspoon double-acting baking powder

12 tablespoons butter very cold

1 eggs beaten

3 eggs lightly beaten

6 eggs

0.8 cup flour sifted

3 cups flour

1 quart milk
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|:| 1 pinch salt

|:| 0.5 cup sugar
|:| 1 cup sugar
|:| 1 teaspoon vanilla

|:| 0.8 cup amarene sour drained

Equipment
food processor
bowl

frying pan
baking sheet
sauce pan
oven

whisk

sieve

stove
spatula

tart form

pastry brush
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Directions

Set up a large, non-reactive bowl, a rubber spatula and a fine strainer next to the stove.

In a medium bowl, combine the flour, sugar and salt. Stir to combine and whisk in the eggs
until the mixture is smooth.

In a large, heavy-bottomed saucepan, heat the milk until scalded.
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Remove the milk from heat and slowly whisk 2 cups of the hot milk into the flour and egg
mixture. Return this tempered flour mixture to the saucepan with the scalded milk and cook,
whisking constantly, over low heat until the mixture starts to thicken and boils, about 10

minutes.



I:‘ Immediately remove from heat and strain the pastry cream into a bowl, scraping out the pan
with the spatula. Stir the vanilla into the strained pastry cream. Stir with the spatula to
facilitate the cooling, and cover with parchment or waxed paper. Refrigerate until very cold.

Meanwhile, in the bowl of a food processor, combine the flour, sugar and baking powder.
Add the butter and pulse until the mixture resembles coarse crumbs.

Add the eggs and pulse again until dough comes together in pieces. Turn the dough out, make
into a ball and divide into 2 portions, one that's 1/3 of the total, and the other that's 2/3 of the
total. Flatten each portion into a disk, wrap each in waxed paper or parchment and chill for at

100

least 1 hour.
Preheat the oven to 350 degrees.

Roll the larger disk into a 16-inch circle and fit it into a buttered 10-inch tart pan with 11/2-
inch sides. Allow the dough to slightly overlap on the edges.

Pour the chilled pastry cream into the lined tart pan and distribute the cherry preserves in
dots over the cream. Using a pastry brush, brush the crust with the beaten egg.

Roll the remaining disk into a 10-inch circle and cut into 10 1-inch strips.
Lay the strips across the pastry cream in a lattice pattern.

Brush the lattice with the remaining egg wash and bake on a cookie sheet in the lower third of
the oven for 35 minutes, turning after 20 minutes.
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Let cool 30 minutes before removing from tart pan and serving.

Nutrition Facts
]

PROTEIN 9.15% [ FAT 32.11% CARBS 58.74%

Properties
Glycemic Index:65.65, Glycemic Load:72.65, Inflammation Score:-7, Nutrition Score:18.619565217391%

Nutrients (% of daily need)

Calories: 748.177kcal (37.41%), Fat: 26.76g (4117%), Saturated Fat: 14.81g (92.56%), Carbohydrates: 110.16g (36.72%),
Net Carbohydrates: 108.23g (39.35%), Sugar: 59.01g (65.57%), Cholesterol: 263.95mg (87.98%), Sodium:
327.72mg (14.25%), Alcohol: 0.17g (100%), Alcohol %: 0.07% (100%), Protein: 17.16g (34.32%), Selenium: 40.07ug
(57.24%), Vitamin B2: 0.74mg (43.71%), Vitamin B1: 0.55mg (36.96%), Folate: 137.21ug (34.3%), Phosphorus:
313.74mg (31.37%), Calcium: 226.32mg (22.63%), Iron: 3.92mg (21.76%), Manganese: 0.44mg (21.76%), Vitamin A:
1013.43IU (20.27%), Vitamin B12: 116pg (19.4%), Vitamin B3: 3.65mg (18.24%), Vitamin D: 2.4ug (16.01%), Vitamin B5:



1.57mg (15.71%), Zinc: 1.65mg (10.98%), Vitamin B6: 0.2mg (9.93%), Potassium: 347.21mg (9.92%), Magnesium:
35.58mg (8.89%), Copper: 0.16mg (8%), Vitamin E: 1.2mg (7.98%), Fiber: 1.93g (7.73%), Vitamin C: 2.8Img (3.4%),
Vitamin K: 2.177ug (2.06%)



