
Pizzetta 211 Margherita Pizza
 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 teaspoons active yeast  dry 

1 cup lightly basil leaves  packed 

14.5 oz canned tomatoes  diced organic crushed canned (preferably ) 

2.5 cups flour  all-purpose divided 

0.7 pound mozzarella cheese  fresh cut into 1/2-in. cubes ( 2 cups) (preferably fiore di latte) 

2  garlic cloves  thinly sliced 

6 tbsp olive oil  extra-virgin divided 

1 tsp oregano  dried 

READY IN

45 min.

SERVINGS

4

CALORIES

740 kcal

https://whatsheate.com


2 tsp sea salt

Equipment
food processor

bowl

baking sheet

oven

whisk

pot

plastic wrap

stand mixer

cutting board

pizza stone

Directions
In a medium bowl, whisk together 1 cup room-temperature water and the yeast.

Let stand 15 minutes at room temperature.

In bowl of a stand mixer using dough hook, mix 2 cups flour, 2 tsp. salt, 1 tbsp. olive oil, and

yeast mixture on medium speed until well incorporated, scraping down sides of bowl as

needed.

Add remaining 1/2 cup flour and mix about 30 minutes, or until dough is very smooth and

elastic.

Meanwhile, make tomato sauce: In a medium pot, heat 2 tbsp. olive oil over medium heat until

hot but not smoking.

Add garlic and swirl in hot oil until it starts to smell good, about 15 seconds. Stir in tomatoes

and simmer, uncovered, to thicken and cook off the "canned" flavors, at least 25 minutes.

While sauce is cooking, put 1/4 cup olive oil and basil leaves in a food processor and whirl to

finely chop basil, scraping down sides of bowl as needed. Stir 1 tbsp. basil oil into tomato

sauce as it's cooking, along with 1 pinch salt.

Pour remaining basil oil into a small bowl and cover surface with a thin layer of olive oil.



As soon as dough is ready, divide into 4 portions. Using both hands, roll each portion with a

circular pressing motion until it becomes a tight ball. Dust each ball with flour, set it on a

floured baking sheet, and cover loosely with plastic wrap.

Let dough rise 1 hour, or until almost doubled in size (do not let rise longer than 1 hour).

Put a pizza stone or baking sheet on bottom shelf of oven and preheat to 550 (or as high as

oven will go), at least 25 minutes. Working with 1 dough ball at a time, set on a well-floured

pizza peel or baking sheet and stretch into a 10- to 11-in. circle. To stretch into a 10- to 11-in.

circle, first tap down center of ball with your fingertips to gently deflate it. Next, push it

outward from the center with your fingertips. Then pick up the dough circle and, holding it

under the rim, turn it like a steering wheel, letting the gravity of the dough help it stretch.

Drape the dough over the backs of your hands and gently stretch outward, rotating

periodically. Flop the stretched dough down onto the pizza peel.

Spoon 3 to 4 tbsp. tomato sauce onto dough, leaving at least a 1/2-in. border.

Plant tip of pizza peel (or long edge of baking sheet) on pizza stone (or preheated sheet) and

shove pizza quickly onto stone and bake 3 to 6 minutes, or until crust looks dryish but not

browned.

Remove pizza from oven and sprinkle on about 1/2 cup mozzarella cubes in clusters, then 1

generous pinch oregano. Return to oven and cook 2 to 5 minutes more, or until crust is golden

brown and firm but not rock hard.

Transfer pizza to a cutting board and drizzle with basil oil. Assemble and bake rest of pizzas

the same way.

Make ahead: Dough can be formed into balls (step

and chilled overnight, tightly covered with plastic wrap, instead of rising on counter (it will rise

slowly in the fridge). You can also freeze the dough for up to 2 weeks (let chilled or frozen

dough come to room temperature before stretching).

Variation: Pizzetta 211 Pepperoni Pizza

Follow directions for Pizzetta 211 Margherita Pizza. In step 7, lay 8 or 9 slices Molinari Hot

Salami or your favorite spicy salami over dough (you'll need about 4 oz. for 4 pizzas).

Bake as directed.

Calories 107 (49% from fat); Fat 9g (sat 1g); Protein 7g; Carb 6g; Fiber 57g; Chol 125mg; Sodium

280mg.

Nutrition Facts



 PROTEIN 14.78%
  FAT 47.37%

  CARBS 37.85%

Properties
Glycemic Index:61.25, Glycemic Load:45.87, Inflammation Score:-9, Nutrition Score:28.538260936737%

Flavonoids
Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.03mg, Luteolin: 0.03mg,

Luteolin: 0.03mg, Luteolin: 0.03mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg

Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 739.56kcal (36.98%), Fat: 39.13g (60.2%), Saturated Fat: 13.03g (81.43%), Carbohydrates: 70.37g

(23.46%), Net Carbohydrates: 65.57g (23.84%), Sugar: 5.56g (6.18%), Cholesterol: 59.72mg (19.91%), Sodium:

1775.78mg (77.21%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 27.47g (54.94%), Vitamin B1: 0.89mg

(59.33%), Selenium: 40.33µg (57.61%), Folate: 203.21µg (50.8%), Vitamin K: 47.79µg (45.52%), Calcium: 450.35mg

(45.04%), Manganese: 0.87mg (43.39%), Vitamin B2: 0.72mg (42.6%), Phosphorus: 401.11mg (40.11%), Vitamin B3:

6.66mg (33.29%), Iron: 5.84mg (32.42%), Vitamin E: 4.63mg (30.87%), Vitamin B12: 1.72µg (28.75%), Zinc: 3.24mg

(21.58%), Vitamin A: 1056.29IU (21.13%), Fiber: 4.8g (19.2%), Copper: 0.35mg (17.35%), Magnesium: 59.16mg

(14.79%), Potassium: 486.85mg (13.91%), Vitamin B6: 0.27mg (13.62%), Vitamin C: 11.02mg (13.35%), Vitamin B5:

0.97mg (9.7%), Vitamin D: 0.3µg (2.02%)


