
Cook the Book: Fig, Taleggio, and Radicchio
Pizza

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
4 cups bread flour  as needed plus more 

2 ounces cheese  cut into small pieces 

0.5 cup wine  dry red 

3  figs  dried 

1 serving flour  all-purpose 

0.3 teaspoon bread machine yeast  dry instant (also known as rapid-rise or bread machine yeast) 

1 serving olive oil

0.3 cup radicchio thinly  shredded 

READY IN

720 min.

SERVINGS

1

CALORIES

2535 kcal

https://whatsheate.com


1.5 teaspoons sea salt  fine 

2 tablespoons walnut pieces  raw 

1.5 cups water

Equipment
bowl

frying pan

baking sheet

oven

plastic wrap

broiler

cutting board

Directions
Combine the flours, salt, and yeast in a large bowl.

Add the water and stir until blended. Cover the bowl with plastic wrap and let it rest for 8 to

12 hours at room temperature (about 70°F).

After 8 hours, the dough will have risen and be bubbly on the surface. The timing is very

forgiving here; you can let it continue bubbling and very slowly expanding for several more

hours if you like.

Transfer the dough to the refrigerator for about an hour before dividing, so it’s easier to work

with.

Lightly rub your hands and work counter with olive oil. Turn out the dough onto the counter in

one piece. Lightly dust it with flour and fold it onto itself a few times, adding more flour if

necessary, until the dough comes together and holds its shape when you form it into a ball.

Cut into 5 equal pieces (for pizza), about 6 ounces apiece, or 10 equal pieces (for flatbread),

about 3 ounces apiece.

Refrigerate or freeze what you’re not going to use right away.

Transfer the balls to individual freezer-safe plastic food storage bags, drizzle with olive oil, and

turn the dough to coat it in the oil. Refrigerate for up to 3 days or freeze for up to 3 months.



Sprinkle the piece(s) you are going to use immediately with flour and transfer to a lightly

floured baking sheet. Cover with a towel or plastic wrap and let rise for about 1hour.Note:Note:

If you have refrigerated the dough, remove it from the refrigerator and let it rise for about 1

hour. If you have frozen the dough, defrost in the refrigerator for 8 to 12 hours, then transfer it

to the counter to rise for an hour. The dough should be pliable and able to be easily stretched

into shape.

To make the Pizza: Preheat the broiler with the rack set 5 inches from the element or flame. If

you are using a cast-iron skillet or griddle pan for the pizza, set it over medium-high heat until

it gets smoking hot, about 15 minutes.

Transfer the skillet (turned upside down) or griddle pan to the broiler. If you are using a baking

stone, heat it in a 500°F oven for an hour, then carefully transfer it to the broiler.

Put the figs in a small skillet set over medium heat, pour in the wine, and bring to a boil. Turn

off the heat and let the figs soak for at least 30 minutes.

Drain, then chop into 1/2-inch pieces.

Toast the walnut pieces in a small, dry skillet over medium-high heat, shaking the skillet

frequently, until they are very fragrant and starting to brown, 3 to 4 minutes. Immediately

transfer to a plate, let cool, and then coarsely chop.

To shape the dough, dust a work surface liberally with flour and put the ball of dough on it.

Sprinkle with flour and knead a few times until the dough comes together and holds its shape

when you form it into a ball.

Add more flour if necessary. Form it into an 8-inch round by pressing from the center out

toward the edges, leaving a 1-inch border thicker than the rest.

Make sure you have all the topping ingredients measured out and ready before you assemble

the pizza, because once you place the dough on the cooking surface you can’t easily move it.

Open the oven or broiler door, and quickly slide out the rack with the cooking surface (skillet,

griddle pan, or baking stone) on it. Pick up the dough and quickly transfer it to the cooking

surface, pressing it back into shape if need be, while being careful not to touch the cooking

surface with your fingers.

Drizzle 1 tablespoon of the oil onto the dough, scatter the walnut pieces on top, then the

radicchio, then the chopped figs, and then the cheese. Slide the broiler rack back into the

oven and close the door.

Broil the pizza until the crust has puffed up around the edges, the pizza has blackened in

spots, and the cheese has melted, 3 to 4 minutes.



Remove the pizza with a wooden or metal pizza peel or a square of cardboard, transfer it to a

cutting board, and let it rest for a few minutes.

Drizzle the remaining 1 tablespoon of oil on top, cut the pizza into quarters, transfer it to a

plate, and eat.

Nutrition Facts

 PROTEIN 12.95%
  FAT 20.43%

  CARBS 66.62%

Properties
Glycemic Index:250, Glycemic Load:254.64, Inflammation Score:-9, Nutrition Score:44.053043738655%

Flavonoids
Cyanidin: 13.99mg, Cyanidin: 13.99mg, Cyanidin: 13.99mg, Cyanidin: 13.99mg Petunidin: 3.98mg, Petunidin: 3.98mg,

Petunidin: 3.98mg, Petunidin: 3.98mg Delphinidin: 5.78mg, Delphinidin: 5.78mg, Delphinidin: 5.78mg, Delphinidin:

5.78mg Malvidin: 31.49mg, Malvidin: 31.49mg, Malvidin: 31.49mg, Malvidin: 31.49mg Pelargonidin: 0.01mg,

Pelargonidin: 0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.01mg Peonidin: 2.22mg, Peonidin: 2.22mg, Peonidin:

2.22mg, Peonidin: 2.22mg Catechin: 11.63mg, Catechin: 11.63mg, Catechin: 11.63mg, Catechin: 11.63mg Epicatechin:

13.54mg, Epicatechin: 13.54mg, Epicatechin: 13.54mg, Epicatechin: 13.54mg Apigenin: 0.01mg, Apigenin: 0.01mg,

Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 3.86mg, Luteolin: 3.86mg, Luteolin: 3.86mg, Luteolin: 3.86mg

Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg Kaempferol: 0.01mg,

Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.34mg, Myricetin: 0.34mg, Myricetin:

0.34mg, Myricetin: 0.34mg Quercetin: 12.05mg, Quercetin: 12.05mg, Quercetin: 12.05mg, Quercetin: 12.05mg

Nutrients (% of daily need)
Calories: 2535.1kcal (126.75%), Fat: 55.26g (85.02%), Saturated Fat: 15.38g (96.15%), Carbohydrates: 405.37g

(135.12%), Net Carbohydrates: 387.06g (140.75%), Sugar: 26.79g (29.77%), Cholesterol: 56.7mg (18.9%), Sodium:

3891.93mg (169.21%), Alcohol: 12.6g (100%), Alcohol %: 1.28% (100%), Protein: 78.78g (157.55%), Selenium: 218.56µg

(312.24%), Manganese: 4.92mg (245.91%), Phosphorus: 854.83mg (85.48%), Fiber: 18.31g (73.26%), Copper: 1.46mg

(73.07%), Folate: 254.07µg (63.52%), Calcium: 564.3mg (56.43%), Vitamin B1: 0.77mg (51.38%), Magnesium:

204.66mg (51.17%), Zinc: 7.43mg (49.54%), Vitamin B2: 0.74mg (43.78%), Vitamin K: 44.41µg (42.29%), Iron: 6.27mg

(34.82%), Vitamin B3: 6.82mg (34.09%), Vitamin E: 4.98mg (33.18%), Vitamin B5: 3.21mg (32.14%), Potassium:

1030.71mg (29.45%), Vitamin B6: 0.53mg (26.43%), Vitamin A: 797.82IU (15.96%), Vitamin B12: 0.6µg (10.03%),

Vitamin C: 4.06mg (4.93%), Vitamin D: 0.34µg (2.27%)


