
 

 

Goat Cheese Calzone 
From The Cheese Board Collective Works 
Makes 8 Calzones 

Yeasted Pizza Dough 
Prep time including rising: 2 hours 
Active time: 20 minutes 
1 tablespoon active dry yeast 
1 ½ cups warm water 
2 tablespoons extra-virgin olive oil 
1 ½ teaspoons kosher salt 
3 ½ to 4 cups bread flour 
 
In the bowl of a stand mixer or a large bowl, whisk the yeast into the warm 
water until dissolved. Let stand for 5 minutes.  
If using a stand mixer, add the olive oil, salt, and 2 cups of the flour to the 
bowl. Using the paddle attachment on low speed, mix for 5 minutes to 
form a wet dough. Switch to the dough hook, add 1 ½ more cups of the 
flour, and mix on medium speed for 5 minutes. Add the remaining ½ cup 
flour by the tablespoonful as needed to form a soft dough with a nice 
sheen; it should be a little sticky, but not too wet. 
If making by hand, add the olive oil, salt, and 2 cups of the flour to the 
bowl. Using a wooden spoon, mix for at least 5 minutes to form a wet 
dough. Pour 1 ½ cups of the flour onto a work surface, place the dough on 
top of it, and knead for about 8 minutes to form a soft dough with a nice 
sheen; it should be a little sticky but not too wet. If the dough sticks to the 
work surface, rub a little olive oil on it. If the dough is impossibly sticky, 
add the remaining ½ cup flour by the table spoonful. 
Form the dough into a ball and place it in a large oiled bowl. Turn the 
dough over to coat it with oil. Cover the bowl with plastic wrap or a damp 
kitchen towel and let it rise in a warm, draft-free place for 1 hour, or until 
doubled in size. Or, put in the refrigerator and let it rise overnight; the next 
day, let it stand at room temperature for 2 hours before proceeding with 
the recipe. 



 

 

Filling 
Prep time: 1 hour (note including making pizza dough; see above) 
3 cloves garlic, minced 
5 tablespoons extra-virgin olive oil 
½ onion, finely chopped 
1/3 pound mushrooms, sliced 
¼ teaspoon kosher salt 
Pinch of freshly ground black pepper 
10 ounces Swiss Chard, washed and chopped 
Fine yellow cornmeal or flour for sprinkling 
2 cups shredded Mozzarella cheese 
4 ounces fresh goat cheese 
¼ cup loosely packed basil leaves, coarsely chopped 
 
Arrange the oven racks in the upper and lower thirds of the oven. Preheat 
the oven to 450 degrees. If using a baking stone, place it on the floor of the 
oven and preheat the oven for 45 minutes. 
In a small bowl, combine one-third of the garlic with 3 tablespoons of the 
olive oil. Set aside. 
In a heavy medium skillet, combine the onion and the remaining garlic with 
the remaining 2 tablespoons olive oil and cook over medium heat for 5 
minutes, or until lightly browned. Add the mushrooms, Swiss Chard, salt, 
and pepper and cook for 5 to 10 minutes, or until the mushrooms are soft. 
Let cool. 
Transfer the dough to a lightly floured surface and divide it into 8 pieces. 
Gently form each piece into a loose round and cover with a floured kitchen 
towel. Let rest for 20 minutes. Sprinkle 2 baking sheets with cornmeal. Pull 
and pat the dough into 8 disks, each about 7 inches in diameter. 
Evenly divide the onion mixture, mozzarella, and goat cheese among the 8 
rounds, filling only one side of each round and leaving a ½ inch rim. With 
a pastry brush, lightly paint the rim of each round with water. Fold the 
round in half, turn the bottom lip over the top lip, and pinch the edges 
together. Brush the top of calzones with 2 tablespoons of the garlic oil. 
Place 4 calzones on each baking sheet. 
Using a sharp knife, slash each calzone once with a short diagonal slash. 
Bake the calzones for 10 minutes. Rotate the pans front to back and trade 



 

 

their rack positions. Bake 10 minutes longer, or until golden brown. 
Remove from oven and brush with the remaining garlic oil. Garnish with 
basil. 

 


