Kansas City BBQ Chicken Pizza

1 pizza ball

Olive oil

Cornmeal (for pizza dough)

1 large boneless, skinless chicken breast, cubed

½ cup BBQ sauce

1 cup grated smoked mozzarella

1 cup grated Colby Jack cheese

1/3 medium red onion, cut 1/8 thick and separated into rings

½ red bell pepper, seeded and cut into very thin strips

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

Fry the chicken until cooked. Top the finished crust with the BBQ sauce. Top with the cooked chicken and sprinkle with the cheeses. Arrange the onion rings and all the red pepper over the cheese. Return the pizza in the oven and bake for 8 min. Remove from the oven and season with salt and pepper. Slice and serve. 

