
MAY 2015 CELLAR CLUB

METHOD:
1.  Place the whole wheat flour, all purpose flour, yeast, salt, 
     and sugar in a mixer fitted with a dough hook. With the 
     mixer is running, slowly add the oil and water. Knead on 
     low speed until the dough is firm and smooth, about 10 
     minutes. The dough will be very wet!
2.  Divide the dough into four balls. Line two cookie sheets with 
      parchment paper. Place two balls on a sheet and cover with 
      a damp towel. Let them rise in a warm spot until they have 
      doubled, about 2 hours. 
3.  To roll out the dough, flour your fingertips and then place 
      1 ball on a generously floured work surface and press down 
      in the center with the tips of your fingers, spreading the 
      dough with your hand. 
4.  When the dough has doubled in width, use a floured rolling 
       pin and roll out dough until it is very thin. Transfer the 
       dough to a floured pizza paddle and proceed with the recipe 
       to top and cook the pizza.   

This recipe is edited from toddenglish.com…yum!

PIZZA BIANCA
Paired with 2013 GRENACHE, Yield: 2 Pizzas

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

‘FIGS’ PIZZA DOUGH INGREDIENTS:
Makes four 8- to 10-inch pizzas
Serves 1 to 2 people per pizza
¼ cup whole wheat flour
3½ cups all-purpose flour plus   
   additional for rolling
2 teaspoons kosher salt
2 teaspoons sugar
2 teaspoons olive oil
1 O cups lukewarm water

METHOD:
1.  One hour prior to cooking, place a baking stone in the 
      oven and preheat it to 500 degrees.
2. With the pizza dough on the pizza peel, cover the surface 
      of the dough with olive oil, garlic, and 1 pinch each salt 
      and pepper. Be sure to leave an outer lip of 1 inch all the 
      way around.
3.  Evenly distribute 3 slices of mozzarella cheese on the 
      pizza. It is not necessary to cover the bottom completely.
     Top with caramelized onions and sprinkle with 1 teaspoon 
      Parmesan cheese.
4. Before baking pizza, place the arugula, tomatoes, extra-
      virgin olive oil, vinegar, and 2 teaspoons Parmesan 
      cheese in a bowl and toss to combine. Set aside.
5.  Shake the paddle lightly and slide the pizza onto the 
      baking stone. Bake until browned, about 6 to 7 minutes. 
      Evenly distribute half the reserved arugula salad on the 
      pizza, transfer to a firm surface, and cut into slices.
6.  Serve immediately.

INGREDIENTS:
2 each rolled-out pizza dough rounds
2 teaspoons olive oil
½ teaspoon garlic, minced
2 pinches kosher salt
2 pinches black pepper
3 cups arugula, well-washed
4 each plum tomatoes, cut into ¼-inch 
rounds
2 tablespoons extra-virgin olive oil
2 teaspoons balsamic vinegar
4 teaspoons freshly-grated parmesan 
6 slices mozzarella cheese
½ cup caramelized onions


