


SMOKED PANCETTA PIZZA WITH
BUTTERNUT SQUASH & SAGE

Chef Gary Parsons

Ingredients SERVES 1
CA129 Smoked Pancetta, Slices 4 Slices
SNO076 Arla diced mozzarella 40g
IT031 Galbani Mascarpone 60g
Pizza dough, hand scretched 120g
Flour and Semolina, for dusting 20g
Butternut Squash, 10mm diced and cooked 50g

Sage 3 leaves
Method

1. Pre heat the oven to the highest setting, if using a domestic oven. Place a pizza

stone on the middle rack of the oven.

2. Spoon the Mascarpone in middle of the dough and carefully spread around
leaving an edge. Evenly sprinkle the diced mozzarella, the cooked butternut squash,

then place the pancetta slices and finish with the sage.

3. Slide the pizza onto the pre heated stone and bake for 5 minutes, if using a

domstic oven.
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SMOKED PANCETTA PIZZA

with Butternut squash and Sage







