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 : 9. If vou are not a kitchen gadget
COOkS. collector, you can save the
[ < pense of a specialized pizza
SAV(" .CXPCHS(, of a sg . I :
slicer to cut these aromatic pizza
slices. Using a pair of kitchen scissors

will also work well.

_ SHOPPING LIST

@ PREPARATION TIME
=220 minutes
COOKING TIME

@ﬁ 15 minutes

Sizza dough * cherry peppeErs 1
o pizze

. mozz’.{rcl.la cheese

ON HAND
. jons * salt

+ oil + onions * o o

dried thyme *© dricd oregano




rPe)!)jk)erjy Pizza Squares

INGREDIENTS

2 tablespoons
vegelable oil
2 large onions, sliced
/2 teaspoon salt
If2 teaspoon dried
thyme
I can refrigerated
pizza dough
8 ounces mozzarella
cheese, shredded
12 pickled cherry
peppers, cut into
quarters

/2 teaspoon dried
oregano

SERVES 6

CODKN

» Save aboul 5
minutes cooking time
by softening the onions
in the microwave.
Place onions in a
microwave-safe bowl,
cover with plastic
wrap, and microwave
on HIGH for 1 minute.
Proceed with step 1

as recipe directs.

Mate Alead

You can brown the onions
through step 1 up to 24 hours
ahcad. Refrigerate, covered,
until ready to use.

For a less spicy
pizza, use roasted
red bell pepper
strips instead of
cherry peplers.

Heat oil in a large
1 skillet over medium-
high heat; add onions and
salt. Cover; cook, stirring
occasionally, for 5 minutes.
Remove lid. Stir in thyme;
cook until onions arc
browned, about 10 minutcs.

- Meanwhile, pat dough
et into a jelly roll pan.,
Preheat oven (o 450°E
Spread mozzarella over
pizza crust,

"

% Arrange onions
evenly over cheese.

-

Arrange peppers over
top. Sprinkle oregano
OVer peppers.

/ Bake pizza until
"_‘17 cheese is melted
and lightly browned,
about 15 minutes. Cut
into squares.




