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​​Bertucci's Nolio Pizza Recipe

INGREDIENTS:

1 medium yellow onion

1 teaspoon white pepper

1 cup heavy cream

1/2 lemon

1 1/2 cup shredded mozzarella cheese

1 package pizza dough (or home made).

Olive oil.

Directions:

Preheat oven to 400º F.

Boil heavy cream until thickened. 

Add white pepper and the juice from a half of a lemon. 

Slice onion very thin so that you are left with rings. 

Saute onion rings in olive oil until they are starting to get brown.

Assemble pizza as follows:

Unroll pizza dough onto a non-stick pizza pan. 

Add cheese. 

Add the cream mixture at a time to the pizza, a tablespoon at a time, forming little puddles spread around the pizza. 

Drain the onions and put them on last. They will continue to caramelize as the pizza bakes. 

Bake 8-10 minutes. Don't over bake. You don't want to "dry out" the pizza.


​​Butternut Squash And Rosemary Pizza Recipe

INGREDIENTS:

1 1/2 pound butternut squash

1 tablespoon vegetable oil

1/2 cup water

6 tablespoons unsalted butter, melted and kept warm

10 sheets phyllo stacked between sheets of wax paper and covered with a kitchen towel

9 tablespoons parmesan cheese—freshly grated

1 tablespoon fresh rosemary leaves—minced

6 scallion greens—chopped

1 small red onion sliced thin and separated into pieces

Directions:

Quarter squash lengthwise and discard seeds. 

Peel squash carefully and cut into 3/4-inch pieces. 

In a large heavy skillet cook squash in oil over moderate heat, stirring occasionally, 2 minutes.

Add water and salt to taste and simmer, covered, until squash is just tender, about 10 minutes. 

Simmer squash, uncovered, until almost all water is evaporated, about 5 minutes. 

In a food processor purée squash with salt and pepper to taste. 

Squash purée may be made 1 day ahead and chilled, covered.

Preheat oven to 400°F.

Lightly brush a large baking sheet with some butter and put 1 sheet phyllo on butter. Lightly brush phyllo with some remaining butter and sprinkle with 1 tablespoon Parmesan. 

Put another sheet of phyllo over cheese, pressing it firmly so that it adheres to bottom layer. 

Butter, sprinkle with cheese, and layer remaining phyllo in the same manner, ending with a sheet of phyllo.

Lightly brush top sheet with remaining butter. 

Fold in all sides 1/4 inch, pressing to top sheet, and fold up a 1/4-inch border, crimping corners.

Spread squash purée evenly on phyllo crust and top with rosemary, scallion greens, and onion.

Bake pizza in middle of oven until crust is golden, about 15 minutes.
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​​Caramelized Onion Pizza With Fontina Recipe

INGREDIENTS: 

Pizza Dough

1 cup warm water (105 degrees)

1 1/4 ounce packet yeast

3 cups all-purpose flour

1 teaspoon salt

1 teaspoon sugar

2 tablespoons olive oil

Caramelized Onions

2 onions

2 teaspoons olive oil

1 1/2 teaspoon salt

1 1/2 cup coarsely grated fontina

1 clove garlic, cut in half

1 drizzle of olive oil. Salt and pepper to taste.

Directions:

Make the dough:

Pour the water into a large bowl. 

Sprinkle in the yeast and sugar, and stir to dissolve. 

Let it stand until the mixture begins to bubble. This should take about 5 minutes. 

If the mixture doesn't bubble, start it over with another packet of yeast.

Stir in 1 cup of flour, the salt, and 1 tablespoon olive oil. 

Mix with a wooden spoon until thoroughly incorporated. 
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​​Cheesy Jalapeno And Egg Pizza Recipe













​​Easy Bake Oven Deep Dish Pizza Recipe
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​​Fresh Tomato And Basil Pizza Recipe
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​​Gluten Free Rice Crust Pizza Recipe

























​​Goat Cheese And Walnut Pizza Recipe













​​Goat Cheese Pizza Recipe















​​Individual Pesto Pizzas With Mushrooms And Olives Recipe

















​​Kid Sized Southwest Pizza Recipe



























​​Leek, Tomato And Goat Cheese Pizza Recipe




















​​Parsley Pesto And Feta Phyllo Pizza Recipe

























​​Pita Pizza Recipe
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​​Pizza Arizona Recipe
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​​Pizza For Easybake Oven Recipe
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​​Pizza Pesto Verde Recipe
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​​Pizza Rice Cakes Recipe













​​Pizza Santa Fe Style Recipe































​​Pizza With Fontina, Artichoke Hearts And Red Onion Recipe
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​​Polenta Pizzarina Recipe

























​​Crispy Sweet Onion Pizza Recipe
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​​Spa Pizzas Recipe






























​​Spinach And Goat Cheese French Bread Pizzas Recipe




















​​Three Cheese Pizza With Mushrooms And Basil Recipe
























​​Truffle Pizza Recipe


































​​White Onion Pizza Recipe






















​​White Pizza Recipe




















​​White Pizza with Mascarpone and Smoked Mozzarella Recipe



























​​White Spinach Pizza Recipe

























​​Windy City Pizza Recipe


















​​Deep Dish Mexican Pizza Recipe







































​​Mayonnaise Burrito Pizzas Recipe















​​Mexican Pita Pizzas Recipe
























​​Mexican Pizza Recipe
















































​​Mexican Pizza Recipe 2

















​​Mexican Stuffed Pizza Recipe



















​​Artichoke And Red Pepper Pizza Recipe

















​​Artichoke Pepper Pizza Recipe

























​​Avocado And Everything Pizza Recipe
























​​Bell Pepper, Red Onion, And Goat Cheese Pizza Recipe






















​​Better Than Frozen French Bread Pizza Recipe
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​​Black And White Pizza Recipe























​​Broccoli Mushroom Pizza Recipe


















​​Broccoli Pizza Recipe

















​​Broccoli, Rabe And Chick-Pea Pita Pizza Recipe




















​​Cabbage Pizza Recipe



















​​California Pizza Kitchen Grilled Eggplant Cheeseless Pizza Recipe



























​​Caramelized Onion And Gorgonzola Pizza Recipe















​​Caramelized Red Onion Pizza Recipe























​​Caribbean Pizza Recipe




















​​Cheese Lovers Pizza Squares Recipe
















​​Cheesy Pepper And Mushroom Pizza Recipe









































​​Cheesy Pizza Recipe



















​​Chicago Style Spinach Pizza Recipe





















​​Classic Cheese Pizza Recipe








































​​Cold Vegetable Pizza Recipe

















​​Corn And Tomato Pizza Recipe





















​​Double Filled Mushroom Pizza Recipe
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