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Fig and Goat Cheese Pizza with Prosciutto and Arugula
Ingredients
1 thin crust Boboli pizza crust or your favorite pizza dough
1 to 2 tbl. olive oil (just enough to coat the surface of the pizza crust)

1/4 cup of fig jam

8 large figs (can use a couple of different varieties or stick with just one type)

4 oz. of goat cheese, sliced or cut into small chunks

4 oz. of thinly sliced prosciutto

Approx. 2 cups of arugula

1 to 2 tbl. of balsamic vinegar reduction for drizzling (see my notes below)
Salt and pepper to taste
Directions

Preheat oven to 400o F.

Coat the pizza crust or dough with olive oil.  Spread the fig jam over the surface to form a thin layer of fig deliciousness.  
Remove stems from figs and cut into 1/4-inch slices.  Spread slices over fig jam.  Distribute goat cheese over figs.  Season with salt and pepper.  I sprinkled 1/8 tsp. of salt over the pizza and added pepper from several twists of my pepper mill.

Bake pizza for 12 to 15 minutes until cheese is a little melty.  Remove from oven and add prosciutto over top of pizza, covering it completely.  Distribute arugula over prosciutto, and drizzle with balsamic glaze.  Cut, serve and enjoy!

Fran’s Notes
For sure, next time I make this pizza, I plan to add a layer of caramelized onions!

If you don’t have a bottle of balsamic glaze (love the stuff), it’s super easy to reduce balsamic vinegar to a thick glaze.  Just pour a quantity of balsamic vinegar into a pan and bring it to a boil.  Lower the heat until you have a lively simmer and continue simmering until the vinegar is reduced to a syrupy consistency.  It’s absolutely wonderful drizzled on salad with some olive oil.
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