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301 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 10 ounce clams whole canned

I:‘ 3 garlic clove thinly sliced

I:‘ 6 servings pepper black freshly ground

D 0.5 cup parmesan finely grated

I:‘ 1 pound pizza dough store-bought

I:‘ 2 tablespoons shallots minced

I:‘ 1 pound swiss chard

I:‘ 2 ounces bacon thick-cut cut into 1"-wide pieces

I:‘ 1 tablespoon butter unsalted cut into 1/2" cubes
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1 tablespoon citrus champagne vinegar

0.5 teaspoon cornmeal yellow

Equipment

NN

bowl

frying pan
baking sheet
paper towels
oven

plastic wrap

Directions

OO O Oob

O oo

Preheat oven to 500°F. Fill a large bowl withboiling water.
Place a baking sheet over;dust with flour.

Place dough on bakingsheet; cover loosely with plastic wrap andlet sit for 10 minutes to
soften. Flip dough;cover and let sit 10 minutes longer.

Meanwhile, drain clams, reserving liquid.Cook bacon in a 12" cast-iron skillet overmedium heat,

stirring occasionally, untillightly browned, 4—5 minutes.
Transferbacon to a paper towel-lined plate.

Addgarlic and shallot to drippings in skillet andcook, stirring occasionally, until softened,about
2 minutes. Stir in chard and 1/2 cupreserved clam liquid and cook, stirring, untilchard is just
wilted, about 2 minutes. Seasonto taste with salt and pepper. Stir in butter,vinegar, and as

many clams as you'd like.

Transfer mixture to a medium bowl.

Wipe out skillet and heat over medium-highheat until very hot.
Roll out doughon a lightly floured surface to a 12" round.
Sprinkle skillet with cornmeal and transferdough to skillet.

Brush top of dough with oil.Cook, shaking pan occasionally and turningpan to avoid hot spots,
until bottom ofdough is golden and crispy, 6—8 minutes.

Spread chard mixture over dough.



I:‘ Bakeuntil crust is golden and cooked through,6—8 minutes. Scatter bacon and cheese
over;cook just until cheese is melted, 2—3 minuteslonger.

I:‘ Per serving: 349 calories, 11 g fat, 41 g carbohydrate

I:‘ Bon Appétit

Nutrition Facts
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I prOTEIN 16.44% [ FAT 30.43% cArBs 53.13%

Properties
Glycemic Index:41.08, Glycemic Load:1.02, Inflammation Score:-10, Nutrition Score:17.487825922344%

Flavonoids

Catechin: 1.13mg, Catechin: 1.13mg, Catechin: 1.13mg, Catechin: 1.13mg Kaempferol: 4.39mg, Kaempferol: 4.39mg,
Kaempferol: 4.39mg, Kaempferol: 4.39mg Myricetin: 2.37mg, Myricetin: 2.37mg, Myricetin: 2.37mg, Myricetin:
2.37mg Quercetin: 1.69mg, Quercetin: 1.69mg, Quercetin: 1.69mg, Quercetin: 1.69mg

Nutrients (% of daily need)

Calories: 301.24kcal (15.06%), Fat: 10.38g (15.97%), Saturated Fat: 4.45g (27.79%), Carbohydrates: 40.78g (13.59%),
Net Carbohydrates: 38.26g (13.91%), Sugar: 5.87g (6.52%), Cholesterol: 19.05mg (6.35%), Sodium: 908.77mg
(39.51%), Alcohol: Og (100%), Protein: 12.62g (25.24%), Vitamin K: 628pug (598.1%), Vitamin A: 4772.59IU (95.45%),
Vitamin C: 23.43mg (28.4%), Iron: 3.72mg (20.64%), Magnesium: 68.95mg (17.24%), Manganese: 0.34mg (16.76%),
Vitamin B12: 0.95pg (15.87%), Calcium: 145.57mg (14.56%), Phosphorus: 125.84mg (12.58%), Vitamin E: 1.59mg
(10.63%), Fiber: 2.52g (10.09%), Selenium: 6.91ug (9.88%), Potassium: 336.71mg (9.62%), Copper: 0.16mg (7.77%),
Vitamin B6: 0.14mg (6.99%), Vitamin B2: 0.11mg (6.45%), Zinc: 0.69mg (4.59%), Vitamin B1: 0.07mg (4.42%),
Vitamin B3: 0.75mg (3.77%), Folate: 12.84ug (3.21%), Vitamin B5: 0.25mg (2.54%)



