Recipe Category / Snacks and Sandwiches

Sun-dried tomato calzone
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Ingredients
For the dough
250 g water, lukewarm
1 tablespoon(s) yeast
1 pinch granulated sugar
3 tablespoon(s) olive oil
100 g semolina, fine
100 g maize flour
300 g all-purpose flour
salt
1 tablespoon(s) thyme
semolina, for the dough
olive oil, to grease
For the filling

Method
For the dough
In a mixer’s bowl add the water, the yeast, the sugar, and mix with a hand whisk. Set
aside for 5-10 minutes until the yeast is activated.
Add the olive oil, the semolina, the maize flour, the flour, salt, thyme, and beat with the
hook attachment at high speed, for 5-7 minutes, until there is an elastic dough.
Transfer to a greased bowl, cover with plastic wrap, and allow 1 hour for it to double in
size.

100 g cream cheese
30 g sun-dried tomatoes
200 g mixed cheeses
100 g blue cheese
pepper
To serve
thyme

Διατροφικός πίνακας
Nutrition information per portion

For the filling
In a bowl add the cream cheese, the sun-dried tomatoes, the mixed cheeses, the blue
cheese, pepper, and mix with a spoon.
To assemble
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Preheat the oven to 200 ο C (390 ο F) set to fan.
Cut the dough into four pieces. Dust your working surface with semolina and place one
of the dough pieces on it. Dust with more semolina and, with a rolling pin, roll it out into
a 20-22 cm sheet.
Add ¼ of the filling in the center, spread a little water around the edges, and fold into a
half-moon shape. Fold the edges to stick the dough together.
Follow the same process for the remaining ingredients and transfer to a baking pan
lined with parchment paper.
Drizzle with a little olive oil and bake for 20-25 minutes.
Serve with thyme.
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