Eggplant, Green Olive, and Provolone Pizza
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yield: Makes 4 servings
active time: 30 min

total time: 30 min

Good, cheesy pizza generally doesn't need much help in the flavor department, but a grilled pie has a smoky dimension (here amplified by meaty... more › [image: image2.png]
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Ingredients

· 1 garlic clove, minced 

· 1/3 cup extra-virgin olive oil 

· 1 1/4 pound eggplant, cut into 3/4-inch-thick rounds 

· 1 pound store-bought pizza dough at room temperature 

· 5 ounces sliced provolone, cut into short thin matchsticks (1 1/4 cups) 

· 18 pitted green olives, coarsely chopped (1/3 cup) 

· 1/4 cup chopped flat-leaf parsley 
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Preparation

Prepare a gas grill for direct-heat cooking over medium heat; see Grilling Procedure . 

Stir together garlic and oil. Brush some of garlic oil on both sides of eggplant and season with 3/4 teaspoon salt and 1/2 teaspoon pepper. Grill, covered, turning once, until tender, 6 to 8 minutes total. Cut into roughly 1-inch pieces. 

Stretch dough into about a 12- by 10-inch rectangle on a large baking sheet and lightly brush with garlic oil. Oil grill rack, then put dough, oiled side down, on grill. Brush top with more garlic oil. Grill, covered, until underside is golden-brown, 1 1/2 to 3 minutes. 

Using tongs, return crust, grilled side up, to baking sheet. Scatter eggplant, cheese, olives, and parsley over crust. Slide pizza from sheet onto grill and grill, covered, until underside is golden-brown and cheese is melted, about 3 minutes. 

Gourmet Magazine Grilling Procedures
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Food Dictionary cooking videos 

Preparation

Charcoal Grilling Instructions:
Open vents on bottom of grill. Light a large chimney starter full of charcoal (preferably hardwood). 

For Direct-Heat Grilling:
When coals are lit, dump them out across bottom rack, leaving a space of free coals on one side of grill equal to the size of the food to be grilled where food can be moved in case of any flare-ups 

For Indirect-Heat Cooking:
When coals are lit, dump them out along two opposite sides of bottom rack, leaving a space free of charcoal in middle of rack equal to the size of the food to be grilled. 

For Direct-or Indirect Heat:
When charcoal turns grayish white (start checking coals after 15 minutes), the grill will be at its hottest and will then begin to cool off. How long you can hold your hand 5 inches above the grill rack directly over the coals determines the heat of your grill, as follows: 

Hot: 1 to 2 seconds 

Medium Hot: 3 to 4 seconds 

Low: 5 to 6 seconds 

Gas Grill Instructions:
Preheat all burners on high, covered, 10 minutes, then adjust heat according to recipe. For indirect-heat cooking, just before grilling, turn off 1 burner (middle burner if there are 3). 

