SERVINGS CALORIES
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P 544 kcal

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

Ingredients

1leaves basil as garnish fresh to taste

2 servings pepper black freshly ground to taste

0.3 cup créme fraiche at room temperature ()

2 servings kosher salt to taste

2 ounce low moisture mozzarella chilled grated ( then coarsely )

2 servings olive oil extra-virgin to taste

0.5 pound pizza dough homemade store bought (or )

Equipment


https://whatsheate.com

|:| frying pan
|:| oven

|:| tongs

|:| oven mitt
Directions

[

[]
[]

[

Let the dough come to room temperature covered on the counter about an hour or more
beforehand. The extra time sitting at room temperature will increase the fermentation giving
the dough that pizza parlor tang.

Place oven rack in top position.

Heat oven to 500 degrees F (or as high as it goes).When ready to make the pizza, brush
bottom and sides of a cold 10 to 12 inch cast iron skillet with a little olive oil. Use your
fingertips to press the dough onto the bottom of the entire skillet. Set aside to rest about 5
minutes. If the dough retracts press it out again and let it rest again. Repeat until it no longer

retracts during resting.

Brush more olive oil in a /2-inch border all around the edges of dough. Lightly salt dough all
over. Dollop créme fraiche into the center and use the back of the spoon to spread evenly,

leaving the 2-inch border uncovered.

Spread grated mozzarella over the créme fraiche, still leaving the Y2-inch border

uncovered.Open each slit squash blossom, spreading them flat.

Lay 5 blossoms, stem end towards center, in a ring around the edge of pizza. Repeat with
another layer of 4 blossoms, forming a slightly smaller ring about 1-inch in from the first. Use
the last 3 blossoms in the same manner to form the final ring. Set the dough-lined skillet over
medium-high heat until the bottom of dough begins to brown, about 6 minutes. It need not
be cooked all the way through.

Transfer skillet to heated oven and bake until crust is golden brown and fully cooked, about 12
to 15 minutes— depending on oven temperature. Watch closely.

Remove skillet from the oven and place it on a rack to cool, about 5 minutes. Carefully remove
pizza from pan using tongs and an oven mitt. Give it a good grind of black pepper and a

drizzle of very good extra-virgin olive oil.

Garnish with fresh basil leaves. Slice and serve warm.Like this:Like Loading...

Nutrition Facts
e



Il PROTEIN 11.73% [ FAT 47.12% cARBS 41.15%

Properties
Glycemic Index:51, Glycemic Load:0.01, Inflammation Score:-2, Nutrition Score:6.4882608431837%

Flavonoids
Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg

Nutrients (% of daily need)

Calories: 544.43kcal (27.22%), Fat: 28.88g (44.43%), Saturated Fat: 9.03g (56.42%), Carbohydrates: 56.75g
(18.92%), Net Carbohydrates: 55.02g (20.01%), Sugar: 8.53g (9.47%), Cholesterol: 35.39mg (11.8%), Sodium:
1221.04mg (53.09%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 16.17g (32.34%), Calcium: 226.65mg
(22.66%), Iron: 3.24mg (17.98%), Phosphorus: 173.25mg (17.33%), Vitamin E: 2.27mg (15.15%), Selenium: 8.64ug
(12.34%), Vitamin K: 10.43pg (9.93%), Vitamin B2: 0.15mg (8.87%), Vitamin B12: 0.53ug (8.8%), Zinc: 1.12mg (7.5%),
Vitamin A: 364.361U (7.29%), Fiber: 1.73g (6.92%), Magnesium: 10.87mg (2.72%), Folate: 9.28ug (2.32%), Potassium:
71.07mg (2.03%), Vitamin B6: 0.04mg (1.9%), Vitamin B5: 0.12mg (1.24%), Manganese: 0.02mg (1.12%)



