
Quattro Formaggi Pizza

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 ounce active yeast  dry 

5 servings cornmeal  for sprinkling 

2 tablespoons olive oil extra virgin  plus more for brushing and drizzling 

3 cups flour  all-purpose 

0.5 cup gorgonzola cheese  crumbled 

0.5 cup mozzarella cheese  cut into 1-inch slices 

0.3 cup parmesan cheese  shredded 

0.3 cup ricotta cheese

1 teaspoon salt

READY IN

145 min.

SERVINGS

5

CALORIES

494 kcal

https://whatsheate.com


2 teaspoons sugar

0.5 cup water  lukewarm 

Equipment
bowl

frying pan

baking sheet

oven

whisk

plastic wrap

rolling pin

pizza stone

Directions
Stir 2 tablespoons sugar into the warm water; sprinkle the yeast on top and stir to mix. Set

aside for 5 minutes.

Whisk the flour and salt in a large bowl. Make a well in the center; pour in the yeast mixture

and stir to make a shaggy dough.

Place dough on a floured surface and knead about 5 minutes, until smooth and elastic, adding

just enough flour to prevent it from sticking.

Form into a ball, place in a large oiled bowl, turning to coat with the oil. Arrange dough seam-

side down and cover bowl with plastic wrap.

Let rise at room temperature about 1 hour 30 minutes, or until doubled in size.

Position oven rack to top shelf, along with a pizza stone or baking sheet. Preheat to 450

degrees F.

Prepare sausage in a large skillet.

Remove and drain the fat.

Sprinkle working surface and rolling pin with cornmeal to prevent sticking. Knead dough for a

few seconds to begin shaping it into a ball. Using rolling pin, roll the dough out to a circle that

is approximately 10" in diameter. Finish stretching using your hands. The dough should be thin.



Remove baking sheet or pizza stone from the oven and sprinkle it with cornmeal. Carefully

place the pizza dough on the stone or baking sheet and quickly sprinkle with Ricotta cheese.

Scatter the Mozzarella and Gorgonzola pieces, along with the sausage, and finally, top with

Parmesan cheese.

Bake for 10 to 12 minutes, until the crust is golden brown and the cheese is bubbly.

Remove from oven, garnish with fresh herbs, cut and enjoy!

Nutrition Facts

 PROTEIN 14.61%
  FAT 29.86%

  CARBS 55.53%

Properties
Glycemic Index:64.32, Glycemic Load:47.19, Inflammation Score:-6, Nutrition Score:17.163043551228%

Flavonoids
Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg

Nutrients (% of daily need)
Calories: 493.53kcal (24.68%), Fat: 16.22g (24.95%), Saturated Fat: 6.79g (42.41%), Carbohydrates: 67.87g

(22.62%), Net Carbohydrates: 64.53g (23.46%), Sugar: 2.21g (2.46%), Cholesterol: 29.16mg (9.72%), Sodium:

763.19mg (33.18%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 17.86g (35.71%), Vitamin B1: 0.79mg

(52.36%), Selenium: 33.21µg (47.45%), Folate: 181µg (45.25%), Vitamin B2: 0.56mg (32.97%), Manganese: 0.59mg

(29.38%), Vitamin B3: 5.4mg (27.01%), Phosphorus: 256.73mg (25.67%), Iron: 4.03mg (22.41%), Calcium: 222.99mg

(22.3%), Fiber: 3.35g (13.39%), Zinc: 1.91mg (12.72%), Magnesium: 37.07mg (9.27%), Vitamin B12: 0.51µg (8.51%),

Vitamin B5: 0.85mg (8.48%), Copper: 0.15mg (7.67%), Vitamin B6: 0.15mg (7.39%), Vitamin E: 0.97mg (6.45%),

Vitamin A: 274.55IU (5.49%), Potassium: 185.57mg (5.3%), Vitamin K: 4.42µg (4.21%), Vitamin D: 0.16µg (1.06%)


