Prosciutto & Parmigiano Pizza
10 spears asparagus, woody bottoms removed

3 tbsp olive oil, divided

¼ cup cornmeal, for rolling dough

1 ball prepared pizza dough, at room temperature

½ cup Roasted Garlic paste (see below)

½ cup freshly grated Parmigiano-Regiano

8 ounces fresh mozzarella cheese, cut into ¼-inch thick slices (or 1 cup grated if fresh in unavailable)

20 Fire-roasted Cherry tomatoes

8 thin slices prosciutto, cut into ¼-inch wide ribbons

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 toppings

Place the asparagus on a baking sheet and drizzle with olive oil. Bake with the cherry tomatoes for the last 30-60 minutes. Let cool and cut into small 2-inch pieces.

Spread the surface of the pizza crust with the garlic paste. Sprinkle with the Parmigiano and top with mozzarella, asparagus and tomatoes. Finish cooking the pizza for 8 minutes. 

Remove and scatter the prosciutto, and season with salt and pepper. Slice and serve immediately.

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.

Roasted Garlic Paste

3 heads garlic

Olive oil

Salt

Preheat the oven to 400 F (or set the temperature on a toaster oven to 400 F). 

Remove the first layer of papery skin from the garlic. Slice off ¼ inch from the pointy top. Place the heads on a sheet of aluminum foil, cut side up. Drizzle with the oil and season with a little salt. Wrap the heads in the foil and roast until the cloves are golden brown and soft, about 1 hour. Remove from the heat and let cool. 
Remove the roasted cloves from their skins (you can either squeeze the whole head from the bottom or pick each clove out using a fondue fork or similar tool). Using a fork, vigorously mix the garlic. 

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