
White Pizzas with Arugula
 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
8 ounces baby arugula

6 servings pepper  black freshly ground 

2 packages yeast  dry 

4 cups flour  all-purpose for kneading 

8 ounces fontina  italian grated 

7 ounces mozzarella cheese  fresh grated 

5 sprigs thyme leaves  fresh 

4 cloves garlic  sliced 

READY IN

105 min.

SERVINGS

6

CALORIES

882 kcal

https://whatsheate.com


11 ounces creamy goat cheese  such as montrachet, crumbled 

1 tablespoon honey

6 servings kosher salt

1  optional: lemon  sliced 

0.3 cup juice of lemon  freshly squeezed 

0.5 cup olive oil  good 

6 servings olive oil  good 

0.3 teaspoon pepper flakes  red crushed 

1.3 cups warm water  (100 to 110) 

Equipment
bowl

frying pan

sauce pan

baking paper

oven

whisk

hand mixer

kitchen towels

Directions
Combine the water, yeast, honey and 3 tablespoons of olive oil in the bowl of an electric mixer

fitted with a dough hook. When the yeast is dissolved, add 3 cups of flour, then 2 teaspoons

salt, and mix on medium-low speed. While mixing, add up to 1 more cup of flour, or just

enough to make a soft dough. Knead the dough for about 10 minutes until smooth, sprinkling it

with the flour as necessary to keep it from sticking to the bowl.

Knead by hand: When the dough is ready, turn it out onto a floured board and knead it by

hand a dozen times. It should be smooth and elastic.

Place the dough in a well-oiled bowl and turn it to cover it lightly with oil. Cover the bowl with

a kitchen towel and allow the dough to rise at room temperature for 30 minutes.



Place 1/2 cup of olive oil, the garlic, thyme and red pepper flakes in a small saucepan and bring

to a simmer over low heat. Cook for 10 minutes, making sure the garlic doesn't burn. Set aside.

Preheat the oven to 500 degrees. (Be sure your oven is clean!)

Portion the dough: Dump the dough onto a board and divide it into 6 equal pieces.

Place the doughs on sheet pans lined with parchment paper and cover them with a damp

towel. Allow the dough to rest for 10 minutes. Use immediately, or refrigerate for up to 4

hours.

Stretch the dough: Press and stretch each ball into an 8-inch circle and place 2 circles on

each sheet pan lined with parchment paper. (If you've chilled the dough, take it out of the

refrigerator approximately 30 minutes ahead to let it come to room temperature.)

Brush the pizzas with the garlic oil, and sprinkle each one liberally with salt and pepper.

Sprinkle the pizzas evenly with fontina, mozzarella and goat cheese.

Drizzle each pizza with 1 tablespoon more of the garlic oil and bake for 10 to 15 minutes, until

the crusts are crisp and the cheeses begin to brown.

Make the vinaigrette: Meanwhile, whisk together 1/2 cup of olive oil, the lemon juice, 1

teaspoon salt and 1/2 teaspoon pepper.

Add the greens: When the pizzas are done, place the arugula in a large bowl and toss with just

enough lemon vinaigrette to moisten.

Place a large bunch of arugula on each pizza and a slice of lemon and serve immediately.
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Nutrition Facts

 PROTEIN 16.98%
  FAT 49.85%

  CARBS 33.17%

Properties
Glycemic Index:57.63, Glycemic Load:48.65, Inflammation Score:-10, Nutrition Score:32.785652212475%

Flavonoids
Eriodictyol: 4.34mg, Eriodictyol: 4.34mg, Eriodictyol: 4.34mg, Eriodictyol: 4.34mg Hesperetin: 6.49mg, Hesperetin:

6.49mg, Hesperetin: 6.49mg, Hesperetin: 6.49mg Naringenin: 0.24mg, Naringenin: 0.24mg, Naringenin: 0.24mg,

Naringenin: 0.24mg Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg, Apigenin: 0.05mg Luteolin: 0.76mg,

Luteolin: 0.76mg, Luteolin: 0.76mg, Luteolin: 0.76mg Isorhamnetin: 1.63mg, Isorhamnetin: 1.63mg, Isorhamnetin:

1.63mg, Isorhamnetin: 1.63mg Kaempferol: 13.2mg, Kaempferol: 13.2mg, Kaempferol: 13.2mg, Kaempferol: 13.2mg



Myricetin: 0.12mg, Myricetin: 0.12mg, Myricetin: 0.12mg, Myricetin: 0.12mg Quercetin: 3.27mg, Quercetin: 3.27mg,

Quercetin: 3.27mg, Quercetin: 3.27mg

Nutrients (% of daily need)
Calories: 881.83kcal (44.09%), Fat: 49.07g (75.48%), Saturated Fat: 21.82g (136.35%), Carbohydrates: 73.48g

(24.49%), Net Carbohydrates: 69.24g (25.18%), Sugar: 6g (6.66%), Cholesterol: 93.88mg (31.29%), Sodium:

913.11mg (39.7%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 37.6g (75.2%), Vitamin B1: 1mg (66.4%), Folate:

259.14µg (64.79%), Selenium: 41.52µg (59.32%), Vitamin B2: 0.92mg (54.07%), Calcium: 536.35mg (53.64%),

Vitamin K: 55.02µg (52.4%), Phosphorus: 513.63mg (51.36%), Manganese: 0.84mg (41.8%), Vitamin A: 2072.16IU

(41.44%), Iron: 6.12mg (34.02%), Vitamin B3: 6.36mg (31.8%), Copper: 0.58mg (29.14%), Vitamin C: 21.13mg (25.61%),

Zinc: 3.79mg (25.23%), Vitamin B12: 1.49µg (24.83%), Vitamin E: 3.08mg (20.55%), Fiber: 4.24g (16.95%), Vitamin

B6: 0.32mg (16.12%), Magnesium: 62.33mg (15.58%), Vitamin B5: 1.47mg (14.75%), Potassium: 367.17mg (10.49%),

Vitamin D: 0.57µg (3.78%)


