
Apple and prosciutto 
homemade pizza 
(Entertaining)

Ingredients Directions

SERVINGS: 1 11 IN. X 9 IN. PIZZA

PREPARATION TIME: 15 MINUTES

RISING TIME: 30 MINUTES

COOKING TIME: 20 MINUTES

PIZZA DOUGH

• 8 g (1 package) active dry yeast

• 45 mL (3 tablespoons) warm water

• 5 mL (1 teaspoon) sugar

• 5 mL (1 teaspoon) salt

• 500 mL (2 cups) unbleached all-purpose flour

• 190 mL (¾ cup) warm water

TOPPINGS 

• 250 mL (1 cup) grated parmesan  

• 2 McIntosh apples, peeled and sliced   

• 30 mL (2 tablespoons) olive oil

• ½ red onion, minced  

• 0,2 lb (100 g) prosciutto, minced

• Ground pepper

• Fresh thyme, to taste

In a large bowl, dissolve yeast in 45 mL (3 tablespoons) of warm 
water then add the sugar. Mix and set aside for about 10 minutes. 
 
When the yeast mixture begins to foam, add the salt.

Using a stand mixer, combine the flour, warm water and yeast mix-
ture until it forms a large ball of dough.

Remove the dough from the stand mixer and on a floured surface, 
knead by hand for 5 minutes

Place the dough in a greased bowl and cover with a clean dish towel 
Turn on the oven light and place the bowl of dough in the oven. The 
heat generated by the light bulb will be warm enough to help the 
dough to rise. Let it rise for 30 minutes.
  
Remove the dough from the oven, and set it to 400ºF.

Roll out the dough to obtain an 11 in x 9 in rectangle.
   
Sprinkle the grated parmesan over the dough, add the apples and 
drizzle with oil. Top with red onions and prosciutto. Season with a 
generous amount of pepper.

Bake in the oven for 20 minutes or until the dough and the toppings 
are golden brown.

Garnish with fresh thyme before serving.
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