
Grilled French Bread Pizza with Mushroom
Pesto and Fontina Cheese

 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 cup canola oil

1 ounce porcini mushrooms  dried 

2.5 cups fontina  grated 

1 loaf bread  french sliced in 1/2 lengthwise 

0.3 cup flat-leaf parsley  fresh loosely packed 

2 teaspoons thyme leaves  fresh 

0.8 cup olive oil  extra-virgin 

READY IN

65 min.

SERVINGS

4

CALORIES

919 kcal

https://whatsheate.com


0.3 cup pecorino romano cheese  grated 

1 head roasted garlic  whole 

4 servings salt and pepper  black freshly ground 

0.3 cup walnuts  toasted 

1 pound button mushrooms  white 

Equipment
food processor

bowl

grill

Directions
Place the porcini mushrooms in a bowl and cover with boiling water.

Let sit until softened, 30 minutes.

Heat the grill to high.

Brush the cremini or white button mushroom caps with the canola oil and season with salt

and pepper.

Place the mushrooms on the grill, cap side down and grill until golden brown and slightly

charred, 4 to 5 minutes. Turn the caps over and continue grilling until the mushrooms are

cooked through, about 5 minutes longer.

Remove from the grill, let cool slightly then coarsely chop.

Remove the porcinis from the soaking liquid and place in the bowl of a food processor with a

few tablespoons of the soaking liquid.

Add cremini mushrooms, garlic pulp, walnuts, parsley and thyme in a food processor and

process until finely chopped. With the motor running, slowly add 1/2 cup of the olive oil and

process until smooth.

Add 1/4 cup of the Romano cheese and pulse a few times to incorporate. Season with salt and

pepper.

Brush the bread on the cut side with the remaining 1/4 cup of olive oil and season with salt

and pepper. Evenly spread the pesto over the cut side of each half of bread. Top the pesto

with the fontina cheese, return to the grill, cheese side up, close the cover of the grill and



cook until the cheese has melted, about 2 minutes.

Remove from the grill and sprinkle with the remaining Romano.

Nutrition Facts

 PROTEIN 16.96%
  FAT 54.79%

  CARBS 28.25%

Properties
Glycemic Index:81.38, Glycemic Load:42.08, Inflammation Score:-9, Nutrition Score:39.110868972281%

Flavonoids
Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg Apigenin: 8.14mg, Apigenin: 8.14mg, Apigenin:

8.14mg, Apigenin: 8.14mg Luteolin: 0.54mg, Luteolin: 0.54mg, Luteolin: 0.54mg, Luteolin: 0.54mg Kaempferol:

0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg Myricetin: 0.67mg, Myricetin: 0.67mg,

Myricetin: 0.67mg, Myricetin: 0.67mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 919.27kcal (45.96%), Fat: 57.17g (87.95%), Saturated Fat: 20.13g (125.78%), Carbohydrates: 66.31g (22.1%),

Net Carbohydrates: 61.23g (22.27%), Sugar: 8.64g (9.6%), Cholesterol: 102.2mg (34.07%), Sodium: 1347.3mg

(58.58%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 39.82g (79.65%), Selenium: 56.64µg (80.92%),

Vitamin K: 79.82µg (76.02%), Vitamin B2: 1.19mg (70.09%), Calcium: 606.02mg (60.6%), Phosphorus: 595.71mg

(59.57%), Vitamin B1: 0.89mg (59.03%), Manganese: 1.08mg (53.8%), Copper: 1.05mg (52.54%), Vitamin B3:

10.24mg (51.2%), Folate: 172.76µg (43.19%), Vitamin B5: 4.07mg (40.67%), Zinc: 5.59mg (37.25%), Iron: 5.63mg

(31.28%), Vitamin E: 4.16mg (27.74%), Vitamin B6: 0.5mg (25.02%), Vitamin B12: 1.5µg (25.02%), Vitamin A: 1145.21IU

(22.9%), Potassium: 733.09mg (20.95%), Magnesium: 82.62mg (20.66%), Fiber: 5.07g (20.3%), Vitamin C: 11.5mg

(13.94%), Vitamin D: 1.03µg (6.86%)


