Yukon Gold Rush pizza
1 pizza ball

Olive oil

Cornmeal (for pizza dough)

2-3 Yukon Gold or yellow skinned potatoes, skin left on and cut into 1/8-inch thick rounds

4 oz thickly sliced pancetta, diced

½ cup roasted garlic paste (see recipe below)

1 ½ cup grated Gruyère cheese

¼ cup niçoise olives (or your favorite olive); drained and pitted

Levaes from 2 sprigs fresh rosemary or 2 tsp dried

Freshly ground pepper

Roasted garlic paste (makes ½ cup)

3 heads garlic

Olive oil
Preheat the oven (or set the temperature on a toaster oven, if you have one) to 400 F. Remove the first couple layers of papery skin from the garlic heads. Slice off ¼ inch from the pointy tops. Place the heads on a large sheet of aluminum foil, cut side up, then drizzle with olive oil. Wrap the heads in the foil and roast until the heads are golden brown, about an hour. Remove from the oven and let cool. 

Remove the roasted cloves from their skins. You can either carefully pull each clove from the paper or squeeze the head from the bottom into a bowl. Mash the garlic with a little more olive oil. This will keep, tightly covered, in the refrigerator for up to 2 days. 

For toppings

Preheat the oven to 350 F. Drizzle some olive oil on a foil-lined baking sheet. Place the potato slices on the sheet in a single layer. Bake for 10 minutes, then turn the slices over and bake for another 10 minutes. 

In the meantime, heat a frying pan and fry the pancetta until crisp. Drain on paper towel and reserve for topping. 

For pizza dough

Take out the middle oven rack and preheat the oven to 450 F. Sprinkle your work surface with the cornmeal. Knead the pizza dough to combine it with the cornmeal. Once well combined, gather the dough into a ball and drizzle a little olive oil on your work surface. Put the ball onto the olive oil and drizzle a little olive oil over the ball. Flatten and stretch the dough out on your work surface to the desired pizza size. Transfer the dough to the oven rack and bake in the oven for 10 minutes. Take it out of the oven and flip it over.

Finishing the pizza

Spread the entire surface of the pizza with the garlic paste, then sprinkle with half the cheese. Cover with the potato slices, placing them edge to edge. Sprinkle with the pancetta and the remaining cheese. Arrange the olives and rosemary over top. Return the pizza to the oven for another 8 minutes. Slice and serve immediately. 

