Caramsiired Onions

Hmount Measure Irmredisnt - Preparvation Method
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1 packaos active odrug weast - 2.5 tspns
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tablespoons extrs wivain olive odl
bosher =alt and freshly oround pepper
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bablaspoons  unsalisd bobber
willons ordon - thindy slicsd

tablaspoon firmly packed lisht brown sussr

slioas thick oot spplawocd smoked bacon - oul into strips
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Eord gruusrs chesse - thinly slicsd
tablespoons chopped fresh thuns
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To make the pizza doush, inoa bowl, whizsk topether the weter, weast and suzarc. Let stand
urkil foamd, about 3 minutes. HBdd the flowe, oil, L tspn salt, and L72 tspn pepper. Stir until
the dowoh pulls aesy Yrom the sides of the bowl. Pull the doush out ondo s floured work
gurface and knead & few times, then form into s baell. 0l & second bowl, pot the ball in the
Prond, mrd Duen o oooat i with odls Coscer the bowd wdth plastic wrae and set asicde s warm,
drati-fre e dowsh rise until doubled in size, 1-L.5 hours.
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Wile the douoh iz vising, in & saute pan over medium heat, melt the botter. Hodd the orndons
argd =tiv o cost. Sprinkls the sugasr over the onions and stir once move,. Feducs the heat to
meaciom low arnd cook, stiveirg, until the ondons are aolden browr, about 28 minutes, Tramsfer
s bl

Ot othe zams tims, in o3 second saubs

pary ovsr mecdium hest, ocook the bhaoon, stiveirng, unbil
crizp, about 8 mintuss, Transfer o paper tomsls o drain

charooal or oas orill for divect orilling over mediom hioh hest. Broash and odl the

Damp The doush onto a flouved sorface, then divids i bhalf. Using s flourved rolling pin, roll
ot 4L half dnto s rourndd L8128 inches in diamster andd aboot L58 inch thick. Bespest with the
el half.

Slhicks L rourdd onto s baker's e s rimless baking sheet dusted with cornmeaal, arnd then
caraetully slids the round of ¥ the pesl onbo fhe orill divectly over the fire. Eepeat with
zacond rouncl, Cook the orusts untl the underside iz well marked, sbout 2 mingtes, Using
the pesl, transfer the orusts, grilled side up. o the sork surfacs.

Top sach orust with half the ondons, half the baoon, and then half the chesse. Season with
=alt argd pepper. Using the pesl, return bo oorill, cover the orill, and cook ontil sach orust
im Fivm argd browrsd st the edoss and the chesse iz melted & it 3-8 minutes,



Transfer pizzs o cubting boavd and seeinkls with the thums. Cob indbo eedoss and
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