LEEK, MUSHROOM AND PROSCUITTO PIZZA 

YOU WILL NEED:  

1 TBS BUTTER

1 LARGE LEEK, WHITE AND PALE PARTS ONLY, JULIENNED (2 CUPS)

4 OUNCES MUSHROOMS, SLICED (2 CUPS)

SALT AND PEPPER 

2 TSPS EXTRA VIRGIN OLIVE OIL 

¾ POUND STORE BOUGHT PIZZA DOUGH

6 OUNCES ITALIAN FONTINA CHEESE, GRATED (2 CUPS 

4 THIN SLICES OF PROSCUITTO

DIRECTIONS:

PREHEAT OVEN TO 500 DEGREES.  MELT BUTTER IN A MEDIUM SKILLET, SAUTE LEEKS OVER MEDIUM HIGH HEAT, STIRRING OCCASIONALLY, UNITL TENDER AND STARTING TO COLOR, 3 TO 4 MINUTES SEASON WITH SALT AND PEPPER. 

BRUSH A 12 INCH CAST IRON SKILLET OR PIZZA DISH WITH 1 TSP OLIVE OIL.  PRESS DOUGH FLAT IN PAN SPREADING TO EDGE (IF DOUGH RETRACTS, LET THE DOUGH REST FOR 5 MINUTES AND CONTINUE).  BRUSH A 1 INCH BORDER AROUND THE EDGE OF THE DOUGH WITH 1 TSP OF OLIVE OIL.  

SPRINKLE 1 CUP ON FONTINA OVER DOUGH.  TOP WITH LEEKS AND REMAINING FONTINA. 

BAKE UNTIL EDGE OF CRUST IS GOLDEN BROWN AND DOUGH IS COOKED THRU, ABOUT 12 MINUTES.  DRAPE PROSCUITTO OVER PIZZA AND SERVE.   

NEXT WEEK:  SEMIFREDDO

