Recipe available at www.chateauchantal.com
Mushroom-and-Goat Cheese Béchamel Pizzas
•
•

ACTIVE:40 MIN, TOTAL TIME:1 HR 25 MIN
SERVINGS:4

1. 2 tablespoons unsalted butter
2. 3 tablespoons all-purpose flour, plus more for dusting
3. 1 1/2 cups milk
4. 2 ounces fresh goat cheese, thickly sliced
5. Freshly grated nutmeg
6. Salt and freshly ground black pepper
7. 1 pound pizza dough
8. 2 tablespoons extra-virgin olive oil, plus more for brushing
9. 1 garlic clove, smashed
10. 1 pound assorted fresh mushrooms, such as porcini, white button and stemmed shiitake,
thinly sliced
11. 1 teaspoon thyme leaves
1. Preheat the oven to 500°. Preheat a pizza stone or generously oil a large baking sheet. In a
medium saucepan, melt the butter over moderate heat. Stir in the 3 tablespoons of flour until
a paste forms. Gradually pour in the milk, whisking until smooth. Bring the béchamel sauce
to a simmer over moderately high heat, whisking constantly, until thickened, about 4
minutes. Reduce the heat to low and cook, whisking often, until no floury taste remains,
about 10 minutes. Remove from the heat and stir in the goat cheese until melted. Season the
sauce with nutmeg, salt and pepper.
2. Cut the pizza dough into 4 pieces. On a lightly floured work surface, roll out each piece to a
6-inch round. Dust the rounds with flour and let rest until slightly puffed, about 15 minutes.
3. Meanwhile, in a large skillet, heat the 2 tablespoons of olive oil. Add the smashed garlic
clove and cook over moderate heat until golden, about 2 minutes. Add the mushrooms,
cover and cook, stirring occasionally, until tender and browned, about 15 minutes. Discard
the garlic. Season the mushrooms with salt and pepper and stir in the thyme leaves.
4. Roll out one of the dough rounds to form a 9-inch round. Transfer the round to the peel
and brush the edge of the dough with olive oil. Spread 1/3 cup of the béchamel over the
dough and scatter one-fourth of the mushrooms on top.
5. Transfer the round to the pizza stone and bake for about 5 minutes, until the edges are crisp
and the béchamel is bubbling. Transfer the pizza to a work surface, cut into wedges and
serve. Repeat with the remaining dough and toppings.
Make Ahead: The béchamel can be refrigerated for up to 2 days. Bring to room temperature before
proceeding.

The Perfect Riesling Pairing

Serves 24
Ingredients:
12 oz cream cheese cubed (1/4 inch)- room temp
1 teaspoon minced garlic
4 oz butter cubed (1/4 inch)- room temp
4oz of tomato paste
¼ teaspoon of minced prosciutto per slice (5-6 slices)
24 slices of cucumbers cut in half and then slit in the middle (to cross)
1 baguette

Directions:
Slice fresh baguette in 24 slices and set aside.
In a food processor add cream cheese, butter, garlic, tomato paste. Blend until smooth.
Pipe the cream cheese with a pastry bag on the baguette in 2 dime-sized dots- one on each end of
the slice. Cross cucumbers and stand between the dots. Garnish with prosciutto.

Further information on wine and the sensory experience
Blind Tasting Session
http://erikras.com/2012/06/11/blindfolded-wine-taste-test/
http://www.salon.com/2011/11/26/the_science_of_taste/

Sound Studies Session
http://www.theguardian.com/lifeandstyle/wordofmouth/2014/mar/11/sound-affects-tastefood-sweet-bitter
http://www.unileverusa.com/innovation/researchdiscoveries/sound/
http://www.wired.com/wiredscience/2011/11/does-music-make-wine-taste-better/

