( Corned-Beef-and-Cabbage Pizza )
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195 min. 40 104 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1 package active yeast dry

6 ounces corned beef ribs sliced

3 cups flour all-purpose

3 cups cabbage green sliced

40 servings kosher salt

0.8 cup monterrey jack cheese shredded

3 tablespoons olive oil extra-virgin plus more for the bowl

5 tablespoons olive oil extra-virgin plus more for the pan

0.5 cup parmesan cheese freshly grated
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|:| 40 servings pepper freshly ground
|:| 1 teaspoon pickling spices

|:| 1large potatoes peeled thinly sliced
|:| 1 teaspoon salt fine

|:| 2 cups mozzarella cheese shredded

|:| 2 teaspoons sugar

Equipment
bowl

frying pan
baking sheet
oven

whisk

pizza pan

plastic wrap

OOooooonn

pizza stone

Directions

|:| Whisk 1 cup warm water (105 degrees) with the sugar in a bowl; scatter the yeast over the top
and set aside until foamy, about 10 minutes. Stir in the olive oil.

|:| Whisk the flour and salt in a large bowl. Make a well in the center and pour in the yeast
mixture. Gradually stir the dry ingredients into the wet ingredients to make a rough, shaggy
dough. Turn out onto a floured surface and knead until smooth and elastic, about 5 minutes. (

|:| Add more flour to prevent sticking, if necessary.) Form the dough into a ball; place in a large
oiled bowl, turning to coat with oil. Cover the bowl! with plastic wrap and set aside at room
temperature until the dough has doubled in size, about 90 minutes.

Heat 1 tablespoon olive oil in a skillet over medium-high heat.

Add the cabbage, season with salt and cook until just soft, about 5 minutes.
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Add the pickling spices and just enough water to cover. Simmer over low heat, covered, until
the cabbage is tender, about 20 minutes.



Drain the cabbage and set aside (discard spices).
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Place a pizza stone in the oven, if you have one, and preheat to 500 degrees. Toss the potato
with 2 tablespoons olive oil and season with salt and pepper. Roast in a single layer on a
baking sheet until golden, about 15 minutes.

Divide the dough into 2 equal pieces.

Roll one into a 14-inch round (keep the remaining dough covered).
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Place the round on a floured pizza peel (if baking on a stone) or a large oiled pizza pan; drizzle
with 2 tablespoons olive oil. Scatter half of each of the cheeses, corned beef, cabbage and
potatoes on top. Season with salt and pepper. Carefully slip the pizza onto the hot stone, if
using, or place the pan in the oven. Cook until golden and crispy, 10 to 15 minutes. Repeat with
the remaining dough and toppings.
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Nutrition Facts
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I proTEIN 16.03% [ FAT 50.03% cArBS 33.94%

Properties
Glycemic Index:7.47, Glycemic Load:1.45, Inflammation Score:-2, Nutrition Score:4.9334782478602%

Flavonoids

Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.0Tmg,
Luteolin: 0.01mg, Luteolin: 0.0Img Kaempferol: 0.08mg, Kaempferol: 0.08mg, Kaempferol: 0.08mg, Kaempferol:
0.08mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)

Calories: 103.87kcal (5.19%), Fat: 5.94g (9.13%), Saturated Fat: 1.97g (12.31%), Carbohydrates: 9.06g (3.02%), Net
Carbohydrates: 7.68g (2.79%), Sugar: 0.55g (0.61%), Cholesterol: 9.69mg (3.23%), Sodium: 375.26mg (16.32%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.28g (8.56%), Manganese: 0.41mg (20.39%), Selenium: 8.13ug
(1.62%), Phosphorus: 82.21mg (8.22%), Calcium: 62.71mg (6.27%), Vitamin K: 6.39ug (6.09%), Vitamin C: 4.91mg
(5.95%), Fiber: 1.38g (5.52%), Vitamin B1: 0.08mg (5.29%), Zinc: 0.69mg (4.59%), Magnesium: 18.15mg (4.54%),
Vitamin B6: 0.09mg (4.52%), Vitamin B12: 0.24ug (3.97%), Vitamin B3: 0.79mg (3.96%), Vitamin B2: 0.06mg
(3.66%), Vitamin E: 0.5mg (3.33%), Folate: 12.88ug (3.22%), Iron: 0.57mg (3.18%), Potassium: 104.94mg (3%),
Copper: 0.06mg (2.85%), Vitamin B5: 0.16mg (1.58%), Vitamin A: 71.92IU (1.44%)



