

Cooking-ez.com

1,418 easy and fully explained recipes, with 33,930 photos and 78 videos
	[image: fr][image: es]
	

	 Who am I?
	 Contact me
	 Subscribe
	
 Share
	 Twitter
	 Pinterest
	 Facebook
	 Whatsapp
	 E-mail


	 Connection





	
	
	


	
		
	
	
			
	
Recipes  
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basics
	Tips and tricks
	Subscriber's recipes
	List of all the recipes
	E-book recipes
	Random recipe
	Search the recipes
	More precise search 
	Random menu


	
Themes  
	Baking
	Kid's recipes
	World cooking
	Traditional recipes of French cooking
	Culinary sayings and myths


	
Know How  
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	Other interesting websites
	Equipment
	The 10 essential utensils
	Other utensils
	Tricks
	How to...
	You should not...
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers


	
Do-it-yourself  
	Periodic Table in 3D
	Hot-wire cutter
	Mist free mirror
	Home automation with CP290
	Polynesian arrow
	Solar lighting
	Homemade plancha
	Pump command
	Bread oven
	Tools for wood oven


	
This site  
	Introduction
	What can I do on this site?
	Site map
	Subscribe to the news list
	RSS feeds
	Latest comments posted
	Historical developments
	My best addresses
	The most viewed...
	The blog
	Tools for your site or blog
	All the videos on the site
	List of all pages
	List of all blog posts
	This site without commercials?
	E-book recipes
	The protection of your data


	
My EZ Cooking  
	Introduction
	Register
	Log in
	Subscriber's recipes


	
No ads?  
	This site without commercials?




	
	
	


	Home page
	Recipes
	Miscellanous
	Tarts
	Quick flaky pizza
	 Quiche Lorraine
	Rata-tart 

Quick flaky pizza

[image: Quick flaky pizza]

This pizza with a difference has a thin puff-pastry base instead the traditional dough.

Apart from this small refinement, the basic elements you would expect are all there: tomato sauce, a variety of toppings and fresh basil leaves.


 100K 24 3.5
Grade this recipe:  5 4 3 2 1

Last modified on:  September 26th 2018
Keywords for this recipe:PizzaPuff pastryTomatoesBasilMozzarellaOlive oilHerbs of provence

For this recipe: 
 I want to make it (199×) I made it (172×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: ham] 50 g ham
	2 [image: olive oil] 1 tablespoon olive oil
	3 [image: Puff or flaky pastry (pâte feuilletée)] 200 g Puff or flaky pastry (pâte feuilletée)
	4 [image: Tomato sauce (for pizzas)] 120 g Tomato sauce (for pizzas)
	5 [image: herbes de Provence] 1 tablespoon herbes de Provence
	6 [image: Chorizo] 50 g Chorizo
	7 [image: mushrooms] 100 g mushrooms
	8 [image: mozzarella] 50 g mozzarella
	9 [image: Herb olive oil] Herb olive oil
	10 [image: basil] basil
	Total weight: 600 grams


Change to the quantities for: 2 people 4 people 8 people 12 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	11 min.	25 min.	36 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Quick flaky pizza]

	Fry 50 g  ham in 1 tablespoon  olive oil until lightly browned.Set aside.

	


	
	Stage 2 -  3 min.
[image: Quick flaky pizza]

	Preheat the oven to 460°F (240°C).

Roll out 200 g  Puff or flaky pastry (pâte feuilletée) on a baking sheet.If your pastry comes with a sheet of paper, leave it on this.

Prick all over with a pique-vite (pastry pricker).

	


	
	Stage 3 -  3 min.
[image: Quick flaky pizza]

	Spread 120 g  Tomato sauce (for pizzas) evenly over the pastry, leaving a quarter inch (0.5 cm) bare around the edge. Scatter 1 tablespoon  herbes de Provence over.

	


	
	Stage 4 -  1 min.
[image: Quick flaky pizza]

	Arrange the ham on top and any other toppings you would like.

I've added chorizo here...

	


	
	Stage 5 -  2 min.
[image: Quick flaky pizza]

	...some finely diced mozarella...

	


	
	Stage 6 -  2 min.
[image: Quick flaky pizza]

	...goat's cheese, mushrooms, etc.

	


	
	Stage 7 -  20 min.
[image: Quick flaky pizza]

	Bake right away in a really hot oven, and near the bottom of the oven rather than in the middle.

As soon as the pizza is cooked, take it out of the oven, drizzle a little Herb olive oil over and scatter a few fresh basil leaves on top.

Serve immediately.

	

Remarks
This is typically something to make after a pizza party: if you have leftover ingredients from your last batch of pizzas, but no more dough and really can't face making any more, a bit of puff pastry and you're good to go.


Keeping
Should be eaten immediately.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	827 Kcal or 3,462 Kj	48 gr	83 gr	134 gr
	41 %	18 %	8 %	20 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	138 Kcal or 578 Kj	8 gr	14 gr	22 gr
	7 %	3 %	1 %	3 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	207 Kcal or 867 Kj	12 gr	21 gr	33 gr
	10 %	5 %	2 %	5 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Milk, Sulfites, Celery



How much will it cost?
	For 4 people : 3.58 €
	Per person : 0.90 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Puff or flaky pastry (pâte feuilletée)]	Puff or flaky pastry (pâte feuilletée):  You can get more informations, or check-out other recipes which use it, for example: Smart plum tart, Pissaladière with puff pastry, Courgette tart with mint, Express apple tart, Tomato feuilleté with pesto, ...  All
	[image: Tomato sauce (for pizzas)]	Tomato sauce (for pizzas):  You can get more informations, or check-out other recipes which use it, for example: Salmon and Spinach Gratin, Lumberjack turnovers, Brussels sprouts à la Lombarde, Baker's pizza, Quick stuffed courgettes, ...  All
	[image: Mushrooms]	Mushrooms:  You can get more informations, or check-out other recipes which use it, for example: Fillets of sole Dieppoise, Tomato omelette, Baked Mont d'Or with diced mixed vegetables, Spaghetti with mushrooms, "Land and sea" kebabs, ...  All
	[image: Mozzarella]	Mozzarella:  You can check-out other recipes which use it, like for example: Grilled cheese, Bruschetta, Bruschetta and mozzarella, Pumpkin and red-bean tortillas, Pan-fried chicken breast on mozzarella, ...  All




Other recipes you may also like
[image: Creamy risotto with diced vegetables and flax seeds]
Creamy risotto with diced vegetables and flax seeds
 Risotto is one of the great Italian recipes. It's the special way in which rice is cooked and mixed with several other things, which produces this famous dish. One can make different flavour risottos, here is a fairly simple recipe with diced vegetables and flax seeds.
245K 14.2  1 hour 49 min.  February 21th 2011

[image: Blanquette of veal]
Blanquette of veal
 Blanquette is a classic dish of French family cooking, but can also be found in bistros. Veal is cooked slowly, and the sauce is thickened with a mixture of egg yolks and cream. I have set out a rather special way of making it.
404K4.4  2 hours 49 min.  February 5th 2015

[image: Caesar salad]
Caesar salad
 Ceasar salad is a classic of North American cuisine. It consists of lettuce served with croutons and the famous Caesar dressing. Here's my own version.
95K4.5  37 min.  November 25th 2012

[image: Chestnut cake]
Chestnut cake
 This delightful cake is doubly chestnutty: it contains chestnut flour, and sweet chestnut purée.
321K5  1 hour 13 min.  May 8th 2020

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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