Spinach and Three Cheese Calzone

Recipe Summary

Prep Time: 20 minutes Cook Time: 1 hour 25 minutes
Inactive Prep Time: 1 minute  Yield: 4 servings
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1 package rapid-rising dry yeast . =il
3/4 cup warm water i
1 tablespoon sugar

3 cups flour

1/4 cup olive ail

1 teaspoon salt

Egg wash

Cornmeal, for dusting
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For Dough: In the bowt of a standing mixer fitted with a QOugh hook, _b]oom

the yeast by combining it with warm water and sugar. Stir gently to dissolve,
then let stand 5 minutes until foam appears.: Turn mixer on low and slowly add
the flour, 1 cup at a time. Pour in 1/4 cup olive oil and add .salt. When the '
dough starts to come together, increase the spe_ed to.medlum. Stop the machine
periodically to scrape the dough off the hook. Mix until the dough pulls away
from the sides of the bowl, about 10 minutes. - _

Turn the dough out onto a lightly floured work surface and fold over itself a

few times. Form dough into a round and p!ape in an onlgd bowl,'tum to coat

the entire ball with oil so it doesn't form a skin. Cover with plastic wrap or

damp towel and let rise in a warm place until dpublgd in size, about ‘}5

minutes. Test the dough by pressing 2 fingers into it. If indents remain, the dough
is adequately risen. When ready, knead the dough gently and dlylde in 4 balls.
Sprinkle the rounds lightly with flour, cover, and let rest for 15 minutes.

This will relax the dough, making it easier to stretch. In the meantime prepare
filling. g
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For Calzones: Place a pizza stone in the oven and: preheat to 400 s F i
If you don't have a stone, simply grease a baking pan. Roll or
discs into 10-inch circles, leave the dough sligh thlek so tha
filling will not ooze out. 8pwna mlarmrofme

over to enclose the ﬁlﬂng and form alargetumaver R(¢
your fingers to close tightly and prevent leaking. Cut
to allow steam to escape during baking and brush wi

ounds. Sprinkle a pizza peel (or



