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BIANCO PIZZA                    
                    
Courtesy of Pasta Piatti

1 tbsp Olive Oil, extra virgin
1 ea. Pizza Skin (see below)
3 oz. Alfredo Sauce (see below)
2 oz. Lemon Ricotta (see below)
4 ea. thinly sliced Proscuitto, aged Parma Ham
2 oz. Arugula Salad (see below)
1 ea. cracked Garlic, fresh clove
Salt and Pepper, to taste
                    
Roll out pizza skin to 12" and brush lightly with olive oil. Spoon on alfredo sauce and lemon ricotta, smooth 
out to edges. Cook turning once. Cut in quarters. Lay on proscuitto and add salad to center.                    
                   
Pizza Skin
2-1/2 cups Whole Wheat Flour, Moores brand
35 cups A.P. Flour, Guistos Power
5 tbsp fresh Yeast (3 tbsp dry yeast), fresh cake
10 tbsp Salt, sea
5 tbsp Sugar, brown
5 tbsp Olive Oil, blend 75/25
16.5 cups cold Water, filtered tap
                    
Mix dry ingredients for 1 minute in Hobart. Slowly add water. Mix on low speed for 10-12 minutes or until dough is creamy and tight. 
Portion into 5-1/2 oz dough balls. Place on lined sheet pan, cover with wet towels. Refrigerate overnight.

Alfredo Sauce
2 cups heavy Cream, fresh
2 tbsp Flour, all purpose
1 tbsp Butter, unsalted
1 cup Parmesan cheese, grated fresh
to taste Salt, kosher
to taste Pepper, black whole cracked fresh
1 pinch Nutmeg, ground dried
                    
Melt butter in saucepan. Add flour and stir constantly over medium heat 4-5 minutes until bubbly, should not develop any color.                    
Slowly add cream and stir. Simmer over low heat for 15 minutes or until the flour has cooked and the sauce has 
developed a velvety consistency. Remove from heat and let cool to room temperature. Whisk in grated cheese and 
nutmeg and season with salt and pepper. 
                   
Lemon Ricotta
1 tub Ricotta
4 ea. Lemons                   
Zest the lemons and reserve for fresh lemon juice. Mix well, cover, label and date.
                    
Arugula Salad
4 oz. Arugula
1 dash Truffle Oil
pinch of Shallots
squeeze of Lemon Juice
Salt and Pepper
                    
Mix all ingredients carefully. 

                    
                    


