Bacon Cheeseburger in Paradizza
2 ½-inch thick slices of red onion, separated into rings

1 pound ground beef

1 tbsp Worcestershire sauce

1 ½ tsp dry mustard

½ tsp onion powder

¼ cup cornmeal for rolling pizza dough

Olive oil

1 ball pizza dough

1 cup canned pizza sauce

Cheddar cheese slices

8 strips bacon, cooked until crisp

Dill pickle slices

For pizza dough

Take out the middle oven rack and preheat the oven to 450 F. Sprinkle your work surface with the cornmeal. Knead the pizza dough to combine it with the cornmeal. Once well combined, gather the dough into a ball and drizzle a little olive oil on your work surface. Put the ball onto the olive oil and drizzle a little olive oil over the ball. Flatten and stretch the dough out on your work surface to the desired pizza size. Transfer the dough to the oven rack and bake in the oven for 10 minutes. Take it out of the oven and flip it over.

For the beef

Mix together the ground beef, Worcestershire, mustard and onion powder. Cook the beef in a skillet over medium-high heat, stirring occasionally to break up clumps, until no longer pink. Let cool and reserve for topping.

For the toppings

Spread the entire surface with the pizza sauce. Top with the hamburger mixture. Place the cheese in a square-like pattern, ensuring that they do not overlap. Top each with 2 strips of bacon, a couple of onion rings and dill pickle slices so the pizza resembles 4 bacon cheeseburgers. Put the pizza back in the oven for 8 minutes. Slice into the four pieces and serve. 
