Recipe Category / Snacks and Sandwiches

Grape and feta cheese pizza
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Ingredients
For the dough
150 g all-purpose flour, + extra for the flouring
of the pan
7-8 g yeast
80 g water, lukewarm
1 pinch granulated sugar
1 pinch salt
1 tablespoon(s) olive oil
For the topping

Method

100 g white wine, sweet
1 tablespoon(s) honey
100 g grapes, red, cut in half and without seeds
150 g gruyere cheese, cut into 0,5 cm cubes
100 g feta cheese, spicy, crumbled with your
hands
1/2 teaspoon(s) pepper, ground
mint leaves, for garnish (optional)

For the dough
Add all ingredients in the mixer and beat well at medium speed for 5-8 minutes, until
the mixture becomes a nice and elastic dough.
Set the dough in a warm area, inside a well-greased bowl with olive oil, and cover it
with a towel, until it doubles up in volume. This will take about 1 hour.
Preheat the oven to 220°C (428° F), set to fan, at least 40 minutes before baking the
pizza.
For the topping
In a saucepan, add the wine and honey.
Simmer on low heat until there is very little left, around 2 tablespoons.
Add the grapes and mix, so to cover them all with the wine syrup.
Remove the mixture immediately from the saucepan and transfer it into a bowl.
Add the cheeses and the pepper, and mix.
To assemble - bake
Put the dough in a baking pan of 25 cm diameter, which you have floured, and spread
it until it is 0,5 cm thick (leave the borders of the pizza one centimeter thicker).
Lay the ingredients that you have in the bowl.
Bake the pizza for 25 minutes or until it becomes crunchy.
Set it aside to cool a little, cut it into pieces, and serve.
If you want, garnish with some mint leaves.
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