C Multi-Mushroom Flatbread Pizza

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

195 min. 699 kcal

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

Ingredients

2 tablespoons butter

0.3 cup cornmeal for pizza stones

3 ounces cremini mushrooms fresh cleaned trimmed

3 ounces porcini mushrooms dried fresh hot (24 ounces if using )

3 ounces porcini mushrooms fresh cleaned trimmed

4 cups flour all-purpose for the dough board

0.5 pound mozzarella cheese fresh sliced

3 ounces mushroom caps fresh cleaned trimmed
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|:| 3 large sprigs thyme leaves fresh minced

|:| 3 large sprigs thyme leaves fresh

|:| 2 cloves garlic with the side of a knife blade, then minced crushed
|:| 0.5 cup heavy cream

|:| 2 tablespoons olive oil extra-virgin

|:| 1 tablespoon salt

|:| 6 servings salt and pepper

|:| 3 shallots sliced

|:| 1 tablespoon sugar

|:| 1.5 cups warm water with a candy thermometer (any hotter will kill the yeast - an organic leavener, too

cool and the yeast won't be activated)

|:| 0.3 ounce yeast

Equipment
|:| food processor
bowl

frying pan
oven

stove

kitchen towels

tongs

NN

pizza stone

Directions

|:| Dissolve salt, sugar, and yeast in the warm water and allow the yeast to proof. Proofing takes
about 15 minutes.

|:| Place flour in a food processor fitted with a dough blade, and through the feed tube with the
food processor running, slowly pour in the proofed yeast mixture, until the dough comes

together and is a cohesive mass.

|:| Transfer the dough to a floured board, and knead for about 5 minutes.
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Place in a bowl, cover with a clean dish towel and allow dough to rise, so that it roughly
doubles in volume. (This will take about 30 minutes to 1 hour). The dough has risen enough if
you make an indentation with your finger and it does not spring back.) Punch the dough down
and divide into 6 equally sized balls. Cover with towel and allow it to rise again. (Allowing the
dough to rise a second time gives it a finer texture.) Note: It will not rise as much the second
time.

While the dough is rising, prepare the "base” pizza topping.

Heat the butter in a large saute pan over medium-high heat and saute shallots and thyme
until the onion begins to turn translucent. (If you are using dried mushrooms, remove them

from their soaking liquid, lifting them out so all grit remains at the bottom.)
Add the porcini to the pan, season with salt and pepper, to taste, and cook until tender.

Remove from heat, stir in heavy cream, and scoop into a food processor. Pulse to chop and
set aside to rest. This is your base topping

Preheat oven to 450 degrees F. On a floured surface, stretch the dough into 6 (6 by 8-inch)
ovals and shake cornmeal over both sides of the dough. (The crust will be par-baked on both
sides on the stovetop before you add the topping to be baked.) In a heavy bottomed 12-inch
skillet which has a lid, heat a small amount of oil over medium heat. (Swirl the oil to coat the
entire inside of the skillet.)

Transfer each dough oval to the skillet, allowing 1 side to lightly cook and stiffen up before
flipping it over with tongs. When both sides of each oval are par-baked this way, transfer to a
pizza stone. Spoon the base topping into the center of the now toasted crusts, spreading

evenly over the surface.

For the finishing topping, heat the olive oil over medium heat in a large saute pan and cook
the porcini, cremini, shiitake, garlic and thyme until tender.

Spread evenly over the base topping and lay fresh mozzarella slices over.

Bake in the oven for about 10 minutes until cheese melts and edges of crust are golden.

Nutrition Facts
]

PROTEIN 12.63% [ FAT 32.49% cARBS 54.88%

Properties
Glycemic Index:78.77, Glycemic Load:51.35, Inflammation Score:-9, Nutrition Score:35.129130591517%

Flavonoids



Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg Luteolin: 0.46mg, Luteolin: 0.46mg,
Luteolin: 0.46mg, Luteolin: 0.46mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg
Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 699.21kcal (34.96%), Fat: 25.76g (39.63%), Saturated Fat: 12.86g (80.37%), Carbohydrates: 97.91g
(32.64%), Net Carbohydrates: 90.46g (32.89%), Sugar: 5.5g (6.11%), Cholesterol: 62.3Img (20.77%), Sodium:
1642.07mg (71.39%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 22.54g (45.08%), Copper: 1.73mg
(86.65%), Selenium: 53.68ug (76.68%), Vitamin B5: 7.35mg (73.47%), Vitamin B2: 1.08mg (63.52%), Vitamin B:
0.93mg (62.01%), Folate: 242.3ug (60.57%), Manganese: 1.09mg (54.31%), Vitamin B3:10.75mg (53.74%),
Phosphorus: 385.19mg (38.52%), Zinc: 4.6mg (30.67%), Fiber: 7.45g (29.8%), Iron: 5.26mg (29.22%), Vitamin B6:
0.5mg (25.21%), Calcium: 237.47mg (23.75%), Potassium: 764.16mg (21.83%), Magnesium: 81.74mg (20.43%),
Vitamin B12: 0.92ug (15.27%), Vitamin A: 711.791U (14.24%), Vitamin D: 1.64ug (10.97%), Vitamin E: 1.12mg (7.44%),
Vitamin C: 4.03mg (4.88%), Vitamin K: 5.03ug (4.79%)



