Fire-roasted Tomato & Cabrales pizza

¼ cup cornmeal for rolling pizza dough

Olive oil

1 ball pizza dough

1 recipe Onion marmalade (see below)

1 recipe Fire-roasted Cherry tomatoes (see below)

4 oz Cabrales or your favorite blue cheese

¼ cup pecan pieces

Freshly ground pepper

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 toppings

Spread the entire surface with the onion marmalade. Top with the tomatoes and sprinkle with the cheese. Put the pizza back in the oven for 8 minutes. Take it out, and sprinkle the pecan pieces all over. Finish with some freshly ground pepper. Slice and serve. 

Onion marmalade

2 tbsp olive oil

1 tbsp butter or margarine, unsalted

3 large onions, thinly sliced and roughly separated into rings

Heat the oil and butter together in a large, heavy sauté pan over medium heat. When the butter bubbles, add the onion rings and cook, covered, for 20 minutes, stirring occasionally. Remove the cover and continue cooking, stirring occasionally, until the onions are a deep golden brown color, about 20 more minutes. 

This will keep, tightly covered, in the refrigerator for up to 2 days. 
Fire-roasted cherry tomatoes

40 cherry tomatoes

1 tsp olive oil, or as need to coat

Salt

Preheat the oven to 275 F. Lightly coat the tomatoes in oil. Cover a rimmed baking sheet with salt to form a “salt bed” (make a very thin bed). Place the tomatoes bottom side down on the salt bed. Put the sheet in the oven and slowly roast the tomatoes for 2 hours. Remove from oven and let cool.

They will keep, tightly covered, in the refrigerator for up to 2 days.
