
Roman Pizza

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 teaspoons active yeast  dry 

2 cups flour  all-purpose plus more for kneading 

1 cup fontina  shredded packed lightly 

0.3 cup purchased marinara sauce  homemade 

2 ounces mushrooms  thinly sliced 

3 tablespoons olive oil  plus more for bowl 

2 ounces pancetta  chopped 

1 teaspoon salt

0.3 cup mozzarella cheese  smoked shredded packed lightly 

READY IN

30 min.

SERVINGS

6

CALORIES

366 kcal

https://whatsheate.com


0.5 cup warm water  105 to 110 degrees F 

Equipment
food processor

bowl

baking sheet

oven

plastic wrap

Directions
Position 1 oven rack in the center and the second rack on the bottom of the oven and preheat

to 450 degrees F.

Roll out each piece of pizza dough into a 13 1/2 by 8 1/2-inch rectangle.

Transfer to separate large baking sheets.

Spoon the marinara sauce over the pizzas, dividing equally and leaving a 1-inch border around

each pizza.

Sprinkle the mozzarella and Fontina cheeses over the pizzas, dividing equally.

Sprinkle the mushrooms and pancetta over the cheese.

Bake the pizzas until the crusts are crisp and brown on the bottom and the cheese is melted

on top, about 15 minutes.

Cut the pizzas crosswise into rectangular slices and serve immediately.

Mix the warm water and yeast in a small bowl to blend.

Let stand until the yeast dissolves, about 5 minutes.

Mix the flour and salt in a food processor to blend. Blend in the oil. With the machine running,

add the yeast mixture and blend just until the dough forms. Turn the dough out onto lightly

floured surface and knead until smooth, about 1 minute.

Transfer the dough to a large oiled bowl and turn the dough to coat with the oil. Cover the

bowl with plastic wrap and set aside in a warm draft-free area until the dough doubles in

volume, about 1 hour. Punch the down dough and form into ball. The dough can be used

immediately or stored airtight in the refrigerator for 1 day.

Nutrition Facts



 PROTEIN 14.67%
  FAT 48.21%

  CARBS 37.12%

Properties
Glycemic Index:34.33, Glycemic Load:23.43, Inflammation Score:-6, Nutrition Score:11.65521757499%

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

Luteolin: 0.01mg, Luteolin: 0.01mg

Nutrients (% of daily need)
Calories: 365.92kcal (18.3%), Fat: 19.54g (30.07%), Saturated Fat: 7.35g (45.94%), Carbohydrates: 33.85g (11.28%),

Net Carbohydrates: 32.15g (11.69%), Sugar: 1.19g (1.32%), Cholesterol: 36.67mg (12.22%), Sodium: 732.63mg

(31.85%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.38g (26.76%), Vitamin B1: 0.48mg (32.31%),

Selenium: 21.32µg (30.45%), Folate: 105.1µg (26.28%), Vitamin B2: 0.36mg (21.43%), Vitamin B3: 3.77mg (18.86%),

Phosphorus: 175.16mg (17.52%), Calcium: 162.55mg (16.25%), Manganese: 0.31mg (15.67%), Iron: 2.29mg (12.74%),

Zinc: 1.52mg (10.13%), Vitamin B12: 0.56µg (9.39%), Vitamin E: 1.34mg (8.95%), Fiber: 1.7g (6.81%), Vitamin B5:

0.66mg (6.62%), Copper: 0.12mg (6.19%), Vitamin A: 305.35IU (6.11%), Vitamin K: 5.44µg (5.18%), Vitamin B6: 0.1mg

(5.14%), Potassium: 162.63mg (4.65%), Magnesium: 18.28mg (4.57%), Vitamin D: 0.21µg (1.42%), Vitamin C: 1.15mg

(1.4%)


