
Popeye Pie

Ingredients
2 pinches pepper  black freshly ground 

1.8 ounces mozzarella  fresh 

1 medium garlic clove  grated 

0.3 cup gruyere cheese  finely grated 

2 servings olive oil extra virgin  extra-virgin for drizzling 

1 ounce pecorino cheese  cut into 1-inch cubes and slightly flattened by pressing between thumb and

index finger 

1 ball pizza dough

1 pinch sea salt  generous fine 

4.3 ounces pkt spinach  fresh 

READY IN

45 min.

SERVINGS

2

CALORIES

843 kcal

https://whatsheate.com


Equipment
oven

broiler

pizza stone

Directions
Place the pizza stone in a gas oven on the middle rack. Preheat the oven on bake at 500°F for

30 minutes. Switch to broil for 10 minutes and then back to bake at 500°F. (For an electric

variation, see Cooks' Note.)

With the dough on the peel, sprinkle the surface evenly with the garlic. Distribute the

pecorino, Gruyère, and mozzarella evenly over the dough.

Sprinkle evenly with pepper.

With quick, jerking motions, slide the pie onto the stone.

Bake for 2 minutes.

Pull the rack partially out of the oven. Quickly add the spinach in what will look like a big

mound (the spinach will reduce, the mound flattening, as spinach always does when it cooks).

Sprinkle evenly with salt. Return the pie to the oven for 3 1/2 to 4 minutes in a gas oven

(somewhat longer with an electric oven; see Cooks' Note), until the crust is charred in spots,

but not as deeply as with the other pizzas in this book.

Using the peel, transfer the pizza to a tray or serving platter.

Drizzle evenly with oil. Slice and serve immediately.

Electric Variation

Many of you will be working with an electric oven, a slightly different experience from gas. The

elements of the electric ones are generally designed to turn off when the oven reaches 500°F

or 550°F and the door is closed—even if it's the broiler doing the heating and not the baking

element. When you completely understand how I use my gas broiler continuously to force the

stone hotter on the surface and also to cook the pizza (door closed) so the crust chars

properly and the toppings cook quickly, the electric's shutdown feature may strike you as a

potential problem. It's easily solved. Thanks mostly to the tireless efforts of Amanda, our

recipe tester (who also, while cooking every pizza in the book, devised some of the serving

strategies that follow), we figured out how to overcome this bump in the road. It's a relatively

simple matter that requires some adjustments in the timing and procedure.With electric



ovens that turn off at 500°F or so, place the stone on a rack about 4 inches from the top

heating element (not the 8 inches called for with gas) and preheat, on bake, at 500°F for the

usual 30 minutes. Then, to boost the heat of the stone without the oven's elements shutting

down, open the oven door a few inches and leave it ajar for about 30 seconds. Some of the

ambient heat will escape, but the stone will stay just as hot. Now close the oven door and

switch to broil for 10 minutes to heat the surface to the maximum. Open the door and slide

the pizza in to broil. Because the stone is so close to the element, you may need to pull the

rack out a few inches to get the pie centered on the stone; do it quickly and don't worry

about losing too much heat. With the door closed, broil for roughly 2 minutes longer than

specified for gas—until the crust is adequately charred but not burnt and the toppings are

bubbling. Remember, it's the visual cues that count most. Check a couple of times; the pizza

will cook quickly. The broiler, in our testing, did in fact remain on for the entire cooking period

using this method, and the pies turned out perfectly.
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Nutrition Facts

 PROTEIN 15.67%
  FAT 38.68%

  CARBS 45.65%

Properties
Glycemic Index:74, Glycemic Load:0.82, Inflammation Score:-10, Nutrition Score:25.334782683331%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.46mg, Luteolin: 0.46mg,

Luteolin: 0.46mg, Luteolin: 0.46mg Kaempferol: 3.85mg, Kaempferol: 3.85mg, Kaempferol: 3.85mg, Kaempferol:

3.85mg Myricetin: 0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg Quercetin: 2.42mg, Quercetin:

2.42mg, Quercetin: 2.42mg, Quercetin: 2.42mg

Nutrients (% of daily need)
Calories: 843.42kcal (42.17%), Fat: 36.8g (56.62%), Saturated Fat: 13.34g (83.36%), Carbohydrates: 97.71g (32.57%),

Net Carbohydrates: 93.17g (33.88%), Sugar: 12.83g (14.26%), Cholesterol: 58.54mg (19.51%), Sodium: 1963.88mg



(85.39%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 33.54g (67.08%), Vitamin K: 302.54µg (288.13%),

Vitamin A: 6089.64IU (121.79%), Calcium: 565.23mg (56.52%), Iron: 7.37mg (40.93%), Phosphorus: 362.03mg

(36.2%), Manganese: 0.71mg (35.35%), Folate: 122.01µg (30.5%), Vitamin E: 3.39mg (22.61%), Vitamin C: 17.4mg

(21.09%), Fiber: 4.54g (18.17%), Vitamin B12: 1.08µg (17.94%), Vitamin B2: 0.3mg (17.73%), Magnesium: 68.37mg

(17.09%), Zinc: 2.3mg (15.31%), Selenium: 10.33µg (14.75%), Potassium: 404.47mg (11.56%), Vitamin B6: 0.18mg

(8.9%), Copper: 0.11mg (5.51%), Vitamin B1: 0.08mg (5.13%), Vitamin B5: 0.28mg (2.81%), Vitamin B3: 0.52mg

(2.59%), Vitamin D: 0.3µg (2.01%)


