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READY IN CALORIES

©

1035 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH > ( DINNER )

Ingredients

8 basil (see Note, following)

8 ounces mozzarella fresh drained cut into 6 chunks (not slices)

2 servings olive oil extra virgin extra-virgin for drizzling

0.3 cup pecorino cheese grated

1 ball pizza dough

2 servings pepper black freshly ground

1 tablespoon semolina flour for the pizza paddle

0.5 cup tomato sauce
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Equipment
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frying pan
oven

pizza pan
baking pan
grill
spatula
tongs

cutting board
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Preheat the grill on high heat.

Dust a counter with the 2 tablespoons flour. Stretch the dough by rotating on your knuckles
into a 12- to 13-inch diameter round.

Sprinkle the semolina on a wooden pizza paddle or on the back of a baking pan large enough
to hold the dough round. Set the dough on the semolina.

Brush the top of the dough with the olive oil.

Slide the pizza onto the hot grill and cook until grill marks appear and the dough is set, about
2 minutes. Carefully flip the dough over with a large spatula or tongs or your hands; brush the
top with olive oil, and cook until the dough is firm but not completely cooked and grill marks
appear, another 3 to 4 minutes. Slip the pizza paddle under the crust and remove from the
grill. Set a large cast-iron griddle on the grill to heat or place a pizza pan in the oven and
preheat to 500°F.

To build the pizza, spread the tomato sauce over the partially cooked crust. Distribute the
mozzarella over the pizza and sprinkle on the pecorino romano. Season with salt and pepper.

Slip the pizza off the paddle onto the griddle on the grill or onto the pizza pan in the oven and
bake until bubbly, 15 to 20 minutes.

Remove and set the pizza on a cutting board. Scatter on whole or snipped basil leaves and

drizzle with the extra-virgin olive oil.

Cut into 6 to 8 wedges and serve.



I:‘ Note: Genovese basil is the most common variety in our grocery stores. As alternatives, look
for these other basil varieties (or grow them yourself) that are favorites of mine: Greek basil
has very small leaves and little bursts of concentrated basil flavor; opal basil has purple leaves
that look gorgeous on pizza, with more licorice notes; lemon basil blends the flavor of basil

with lemon balm in a very delicious way.

I:‘ Reprinted with permission from Cooking off the Clock: Recipes from My Downtime by
Elizabeth Falkner, copyright © 201

I:‘ Published by Ten Speed Press, a division of Random House, Inc.Elizabeth Falkner is the
founding chef and owner of Citizen Cake and Orson in San Francisco and is currently opening
a new restaurant in Brooklyn, NY. She was a finalist and runner-up on The Next Iron Chef in
201N, competed on Top Chef Masters and has judged Top Chef Masters and Top Chef.
Elizabeth was Bon Appétit's pastry chef of the year in 200

I:‘ Her first book, Demolition Desserts, was published in 2007.

Nutrition Facts
]

PROTEIN 17.57% [ FAT 42.25% cARBS 40.18%

Properties
Glycemic Index:127.5, Glycemic Load:4.62, Inflammation Score:-7, Nutrition Score:19.760434668997%

Flavonoids
Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg

Nutrients (% of daily need)

Calories: 1035.19kcal (51.76%), Fat: 49.05g (75.46%), Saturated Fat: 20.53g (128.31%), Carbohydrates: 104.93g
(84.98%), Net Carbohydrates: 100.74g (36.63%), Sugar: 15.57g (17.3%), Cholesterol: 102.58mg (34.19%), Sodium:
2565.23mg (111.53%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 45.9g (91.8%), Calcium: 718.91mg (71.89%),
Phosphorus: 524.08mg (52.41%), Vitamin B12: 2.73ug (45.42%), Selenium: 28.08ug (40.11%), Iron: 6.92mg (38.46%),
Vitamin B2: 0.45mg (26.51%), Zinc: 3.86mg (25.74%), Vitamin A: 1168.61IU (23.37%), Vitamin E: 3.18mg (21.17%),
Vitamin K: 19.83ug (18.89%), Fiber: 4.19g (16.76%), Magnesium: 41.66mg (10.42%), Manganese: 0.18mg (8.95%),
Potassium: 298.79mg (8.54%), Vitamin B1: 0.11Img (7.6%), Folate: 28.96ug (7.24%), Vitamin B6: 0.12mg (6.15%),
Vitamin B3: 119mg (5.96%), Vitamin C: 4.58mg (5.55%), Copper: 0.11mg (5.41%), Vitamin B5: 0.45mg (4.5%),
Vitamin D: 0.52ug (3.44%)



