Grilled Goat Cheese Pizza with Figs, Sweet Potato and Spinach

(adapted from Fine Cooking No. 111, p. 41)
Serves 4.

1 large sweet potato, peeled and sliced into ¼ inch rounds

3-4 cups tightly packed spinach or baby spinach, washed and cut into thin strips

4 tsp. extra virgin olive oil

salt and pepper

4 ounces goat cheese

1/3 cup chopped dried figs, about 4 whole figs (I found whole dried figs in the bulk section at the Superstore)
4 thin slices provolone cheese, broken into pieces

pizza crust (I used two President’s Choice thin crust pizzas but 4 pocketless pitas or 1 lb. of pizza dough rolled out would also work)
Preheat grill to medium.

In a medium bowl, toss the sweet potato rounds with 2 tsp. oil and salt and pepper.

In a second medium bowl, toss the strips of spinach with the remaining 2 tsp. oil and salt and pepper.

Grill the sweet potato rounds directly on the grill, turning once, until they are spotty brown on both sides, approx. 8-10 minutes.  Return to the bowl and set aside when done.

Reduce grill heat to medium low.  Grill one side of the pizza crusts until grill marks are very visible, 2-4 minutes.  DO NOT grill second side yet.  Put crusts on a pan, grilled side up.  

Spread each crust with goat cheese (this will melt and spread easily on the warm crusts) and top with spinach strips, grilled sweet potato rounds and chopped figs.  Top with provolone pieces.

Return the pizzas to the grill and cook until the bottoms are spotty brown, the spinach is wilted and the cheese is melted, 2-3 minutes or longer.

Cut into pieces and serve.

The original recipe calls for grilled beets.  I don’t like beets but you could substitute if you do.
