
t_
I MAKES 1 LARCE pAN ptzzA oR Two 12_tNcH ptzzAs

The tangier the better when it comes to the cheese, given the sweetness of the onions. The goat blue or goat,s

milk Brie from our market are both deticious here.Your market may have another interesting cheese. The in-

clusion of fresh walnuts makes this a pizzafor earty fatt. Make the dough first so that it witt be ready when the

onions are.

Pizza Dough, page 386

3 tablespoons otive oil

3 pounds onions, thinty sticed

severaI thyme sprigs, leaves plucked

and chopped

sea salt and freshly ground pepper

2 ounces local blue or Corgonzola

cheese, crumbled

4 wa[nuts, shelted and chopped

1 [arge handfuI smatl arugula leaves

1. wakethe pizza dough.While it's rising, heatthe oiI in a Dutch oven

over medium heat. Add the onions and two thirds of the thyme and

toss to coat the onions with the oi[. Cover and cook untit tightty cot-

ored, stirring occasionalty so they cook even[y, 30 to 40 minutes.

Season well with salt and pepper.

2. Twenty minutes before it's time to bake the tart, preheat the oven

to 450'F. Rott the dough into a thin rectangte just targe enough to
fitt a 12x16-inch sheet pan or two l2-inch round pans. Cover it with
the onions and bake for 12 minutes. Add the cheese and walnuts,

and return the tart to the oven until the crust is crisp and the cheese

is melted, about 1O minutes more. Remove, add the remaining thyme,

and cover with the aruguta. Cut into squares and serve.
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