
PIZZA WITH SMOKED SCAMORZA CHEESE, GUANCIALE,RED CABBAGE AND
PUMPKIN SEEDS

Chef: Leonardo Pellacani

Menù Ingredients

q.s. Guanciale cotto affumicato - Cooked smoked jowl bacon - 

2T9

q.s. Olio extravergine di oliva - Extra-Virgin Olive Oil - EK5

q.s. Salsa di cavolo viola (Red Cabbage Sauce) - XX0X

q.s. Semi di zucca decorticati – Shelled Pumpkin Seeds - RB0

Ingredients

q.s. Pizza dough

q.s. Mozzarella cheese

q.s. Smoked scamorza cheese

Method

Roll out the pizza dough, add the mozzarella cheese, the smoked scamorza, the Guanciale and bake it in the oven. When cooked add

the Red Cabbage Sauce, Pumpkin Seeds and a drizzle of EVOO.
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