
1/2 pound pizza dough, at room temperature
2 tbsps extra virgin olive oil
2 cups cubed butternut squash or pumpkin
2 tsp honey
2 tbsps chopped fresh sage
1/2 tsp cinnamon
1/2 tsp cayenne pepper or to your taste
2 pinches crushed red pepper flakes
Kosher salt and black pepper
2 tbsps unsalted butter
2 yellow onions, thinly sliced
3/4 cup apple cider
3/4 cup shredded whole milk mozzarella
3/4 cup shredded fontina cheese
1/4 cup crumbled blue cheese (optional)
2 ounces thinly sliced prosciutto, torn

Position the oven rack in the upper 1/3 position. Preheat the oven to 425° F. If you have a
baking stone, start preheating it.

Place the ball of pizza dough on a lightly oiled quarter sheet pan. Lightly drizzle olive oil on
top of the dough ball. Cover with plastic wrap and let rest.

On a baking sheet, toss together the olive oil, butternut squash, honey, sage, cinnamon,
cayenne, and a pinch each of crushed red pepper flakes, salt, and pepper. Roast for 15-20
minutes, until the squash is just tender and remove from oven. Increase the heat to 500° F.

Meanwhile, caramelize the onions. Melt the butter in a large skillet over medium-high heat.
Add the onions and cook 3 minutes, until softened. Add half the apple cider, season with salt 
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and pepper and continue cooking another 5 minutes, until the cider has mostly evaporated. Add
the remaining cider and cook another 5 minutes or until the onions are golden and caramelized.
Add a pinch of crushed red pepper, cook another minute. Remove from the heat.

To assemble, remove the plastic wrap from the dough. Gently press the dough until it covers
the entire sheet pan. Drizzle the dough lightly with olive oil. Top with the onions, you may not
need them all. Add the cheese, then the prosciutto. Arrange the butternut squash on top.

Slide into the preheated 500° F oven and bake for 10 minutes, rotate the pizza, and bake another
3-5 minutes or until the crust is golden and the cheese has melted. Top the pizza additional
crushed red pepper flakes. 

Chef's Note:
This is the exact Quarter Sheet Pan I use. You can use any sheet pan you have that's of similar
size; it does not need to be exact.

Recipe adapted from Half Baked Harvest

www.thefancypantskitchen.com

https://www.amazon.com/gp/product/B00ZUFMZNK?ie=UTF8&tag=francinecol06-20&camp=1789&linkCode=xm2&creativeASIN=B00ZUFMZNK

