
Flatbread Stuffed with Cheese and Prosciutto
(Torta al Testo )

SIDE DISH

Ingredients
2 cups baby arugula

9 ounce bread flour  () 

0.3 ounce yeast  fresh dry (cake) 

0.3 pound swiss cheese  italian thinly sliced 

0.5 tablespoon olive oil

6 slices pancetta  thin 

0.8 teaspoon salt

0.7 cup water  divided (105-115°F) 

READY IN

120 min.

SERVINGS

6

CALORIES

277 kcal

https://whatsheate.com


Equipment
bowl

frying pan

baking sheet

oven

kitchen towels

rolling pin

Directions
Stir together yeast and 1/3 cup warm water in a small bowl and let stand until foamy, about 5

minutes. (If mixture doesn't foam, start over with new yeast.)

Stir together flour and salt with a fork in a large bowl. Make a well in center and add yeast

mixture and oil. Stir in flour, then stir in as much of remaining 1/3 cup water as needed to form

a firm, moist dough.

Turn dough out onto a lightly floured surface and knead until smooth, shiny, and elastic, about

10 minutes.

Put dough in cleaned large bowl and cover bowl.

Let rise in a draft-free place at warm room temperature until doubled, about 1 hour.

Punch down dough and divide into 2 pieces. Form each piece into a ball and let stand,

covered, 10 minutes.

Roll out each ball on a lightly floured surface with a rolling pin into an 8-inch round (about 1/4

inch thick; if dough resists rolling out, let stand 1 to 2 minutes, then continue).

Preheat oven to 400F with rack in middle.

Heat a heavy medium skillet or griddle over medium-low heat until very hot, about 10 minutes.

Cook rounds 1 at a time, flipping frequently to avoid scorching and to aid even cooking, until

golden, about 6 minutes per round. Stack rounds and wrap in a kitchen towel (not terry cloth)

to keep soft while cooling.

When rounds are cool, separate into halves by cutting into bread all around edge and gently

pulling rounds apart. Sandwich cheese, arugula, prosciutto, and salt and pepper to taste

between halves.



Put stuffed breads on a baking sheet and bake until crisp and cheese has melted, about 8

minutes.

Cut into wedges and serve warm.

Bread can be cooked (but not stuffed and baked) 2 hours ahead and kept wrapped in a

kitchen towel.

Nutrition Facts

 PROTEIN 17.27%
  FAT 36.19%

  CARBS 46.54%

Properties
Glycemic Index:21, Glycemic Load:20.1, Inflammation Score:-4, Nutrition Score:8.6452173545309%

Flavonoids
Isorhamnetin: 0.29mg, Isorhamnetin: 0.29mg, Isorhamnetin: 0.29mg, Isorhamnetin: 0.29mg Kaempferol: 2.33mg,

Kaempferol: 2.33mg, Kaempferol: 2.33mg, Kaempferol: 2.33mg Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin:

0.53mg, Quercetin: 0.53mg

Nutrients (% of daily need)
Calories: 276.97kcal (13.85%), Fat: 11.04g (16.99%), Saturated Fat: 4.79g (29.91%), Carbohydrates: 31.95g (10.65%),

Net Carbohydrates: 30.5g (11.09%), Sugar: 0.27g (0.3%), Cholesterol: 22.86mg (7.62%), Sodium: 383.2mg (16.66%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.86g (23.71%), Selenium: 24.29µg (34.7%), Calcium: 186.99mg

(18.7%), Manganese: 0.36mg (18.22%), Phosphorus: 172.24mg (17.22%), Vitamin B1: 0.19mg (12.74%), Folate: 49.84µg

(12.46%), Vitamin B12: 0.61µg (10.19%), Zinc: 1.41mg (9.4%), Vitamin B2: 0.14mg (8.37%), Vitamin K: 8.37µg (7.97%),

Vitamin A: 318.88IU (6.38%), Vitamin B3: 1.25mg (6.27%), Fiber: 1.45g (5.78%), Magnesium: 21.87mg (5.47%),

Copper: 0.1mg (5.21%), Vitamin B5: 0.5mg (5%), Vitamin B6: 0.07mg (3.64%), Vitamin E: 0.51mg (3.43%), Iron:

0.57mg (3.18%), Potassium: 107.74mg (3.08%), Vitamin C: 1mg (1.22%)


