
Grilled Veggie Pizza with Burrata and Arugula
I have adapted my pizza recipe to be used on the grill..Inspired by a new BBQ Pizza Pan from The Pampered
Chef.  You could use any grill pan to make the job of getting the pizza on & off the grill easier.  This recipe will
serve 3 hungry people served with a salad or four people as an appetizer.

1 ½ cups flour
1 tsp yeast
1 tsp salt
1 tsp sugar
3 Tbs olive oil (divided)
1 warm water  about 115°F

1 each zucchini, eggplant, red pepper or various
summer veggies (optional)

1 Tbs pesto
4 oz. burrata cheese or fresh mozzarella
1 large tomato, sliced
1 cup arugula leaves

1 Place flour, salt, yeast, sugar and 1 Tbs. olive oil in food processor.  Add ½ cup warm water to moisten the
yeast. Process mixture and drizzle more warm water through the feed tube until the mixture forms a ball.  Let
process to knead the dough. Place dough into oiled bowl. cover with plastic wrap and keep in a warm place to
rise for at least 30 minutes

2 While dough is rising, preheat grill to medium-high heat.   Slice zucchini, eggplant if using.  Keep red pepper
whole and coat in 1 T olive oil, salt & pepper to taste.  Grill veggies just until grill marks appear.  Put aside in
bowl.  Put red pepper in plastic bag and close to steam for 10+ minutes.  Once steamed, remove seeds & core
and slice in strips.  Cut other veggies into strips.

3 Brush light coating of olive oil on grill pan.  Roll out dough on counter in a pool of flour. Lift pie onto grill pan
and shape into place. Place toppings on pizza.  First 1 Tbs olive oil, then pesto, then veggies & tomatoes, then
burrata cheese.  Place on medium-high grill and close lid. Turn heat down if necessary, so there is no flame
below.  Check after 5 minutes and rotate pan for even grilling.  Pizza is done when crust is golden brown
underneath and toppings look bubbly.  Use hot pads to remove pizza pan from grill.  Let pizza stand for 5
minutes. Remove from grill pan.  Spread arugula leaves over the pizza, cut and serve.

Servings: 4
Preparation Time: 45 minutes
Cooking Time: 10 minutes
Total Time: 55 minutes

Nutrition Facts
Nutrition (per serving): 387 calories, 167 calories from fat, 18.9g total fat, 23.5mg cholesterol, 796.5mg sodium,
338.8mg potassium, 41.3g carbohydrates, 2.6g fiber, 3.4g sugar, 13.2g protein.

Recipe Type: Appetizer, Bread, Main Dish, Snack

Source
Author: Patricia K. Rose
Source: 2011
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