
Walnut Savory Onion and Apple Grilled
Rustic Pizza
Each slice of this smoky savory
caramelized onion and apple grilled pizza
has the best of the summer’s grilled flavor
along with the comfort of autumn.

INGREDIENTS
2/3 cup warm water
1/2 teaspoon dry active yeast
1 teaspoon granulated sugar
2 teaspoons olive oil plus more for bowl
and pizza
1–1/2 cups bread flour plus more for work
surface

1/2 teaspoon kosher salt
1/2 tablespoon butter
1 red onion, thinly sliced
1 apple, cored and thinly sliced
1 scallion, thinly sliced
1/4 cup Farm Fresh Nuts Dry Roasted California Walnuts Halves & Pieces
1/4 cup crumbled blue cheese

INSTRUCTIONS
For the dough, combine the water, yeast, sugar and olive oil and let stand for 5 minutes until
foamy. In a large bowl, mix together the flour and salt. Add the wet ingredients to the dry and stir
until it forms a shaggy dough.  Turn the dough onto a lightly floured work surface and knead for
10 minutes until the dough is smooth and elastic. (Alternatively, the dough can be mixed in the
bowl of a stand mixer using a dough hook.)
Gather the dough into a ball, transfer to an oiled bowl and cover. Place the bowl in a warm spot
to allow the dough to rise until it has doubled in size, about 2 hours.
For the caramelized onions, place 1 teaspoon olive oil and butter in a large skillet over medium
heat. Once the butter has melted, stir in the onions and cook until soft and translucent, about 10
minutes. Add the remaining sugar and continue cooking, stirring occasionally, for an additional
30 minutes until the onions are browned and caramelized. If the onions start to burn, lower the
heat and add a tablespoon of water.
Heat a gas or charcoal grill on high heat. On a lightly floured work surface, roll out the pizza
dough into a rough circle 12-inch diameter circle.
Place the dough directly on the grates and grill for 2-3 minutes with the lid closed until the crust
has grill marks and has puffed up. Turn over the crust and grill for an additional 2 -3 minutes.
Remove the crust from the grill and flip it over so the first side that was grilled is facing down.
Drizzle with olive oil and arrange the apples, onions, scallions, walnuts and blue cheese on top
leaving a 1/2-inch border. Return the pizza to the grill and cook until the cheese has melted,
about 2 minutes. Sprinkle with chives before serving.

https://www.farmfreshnuts.com/product/dry-roasted-california-walnuts-halves-pieces-with-himalayan-salt/

