Piadina Romagnola (serves 2)

For the Piadina

Method

250g “00” flour
2 tablespoon olive oil
1 teaspoon baking powder
1 pinch salt
110ml water

Combine flour, baking powder and salt, then mix in water and olive oil.

Filling
125g mozzarella sliced thinly
4 slices Parma ham
1 small handful rocket

Knead the dough for about 10 minutes until quite smooth, uniform, soft but no sticky
(if it’s sticky add more flour).
Make a ball and cover the dough with plastic wrap and let rest at least 10 minutes at
room temperature (if the dough is being prepared more than 1 hour in advance, you
can keep it in the fridge and when needed remove 1 hour before using it).
Divide the ball into several pieces (I suggest 4 of about 80-90gr each ball).
Roll out the dough into a circle with a rolling pin on a floured surface to the desired
thickness (I like it thicker, around 4mm).
Heat a non-stick pan over medium-high heat.
Once the pan is hot, add the raw piadina, and cook for about 1-2 minutes for a thin
piadina, 2-3 minutes for a thicker one or however until forming brown spots onto
the bottom.
Then flip and cook for about the same time.
The Piadina should be served hot, so it’s recommended to have your fillings ready.
Once cooked you can serve it immediately by placing your desired filling on one and
then place a second one on top or cutting it as is into triangles to use as a
bread-substitute.
If you don’t serve it right away, you can stack them up, put into a well-sealed plastic
bag, and put in the fridge for about three days or in the freezer for a couple of months
and when you want a quick meal just put the cold or frozen piadina onto a pan until
it’s hot enough (do not overcook).
Here are some ideas for ingredients to put in your piadina:
Parma ham or other cured meats (salami), soft cheese
(the original squacquerone, mozzarella, cream cheese, or ricotta) rocket
Roasted/caramelized onions & sausage
Cooked ham, fontina or taleggio or asiago cheese
Porchetta & caramelized onions
Smoked scamorza, grilled aubergines & ham
Cooked ham, mozzarella, mushrooms
Parma ham, mozzarella & tomatoes
Sausage, onion, bell peppers
Pancetta & radicchio
Roast pumpkin, sausage & mozzarella

