
Caramelized Onion and Pear Pizza with Feta, Mozzarella, and Basil 
Adapted from Taste of Home, October/November 2008 
Onion caramelization tips from Simply Recipes 
Makes 1 large rectangular pizza or 2 medium circular pizzas, about 12 
servings 

● One batch of your favorite pizza dough (my recipe below) 
● 3 medium red onions, peeled and thinly sliced 
● Dash of salt for sprinkling 
● 1 teaspoon sugar (brown or white) + another dash of sugar (for 

pears) 
● 1-2 Tbsp. water 
● 2 tablespoons good quality balsamic vinegar + extra for serving 
● 2 teaspoons + another 1 teaspoon + another 2 teaspoons olive oil 
● 2 large pears, thinly sliced (And sliced again lengthwise if using a tall Bosc pear. I used Bosc but Bartlett is 

great as well. I leave the skin on but you can peel first before slicing if desired.) 
● ¾ to 1 cup shredded regular or part-skim mozzarella cheese 
● 1/3 cup crumbled regular or reduced-fat feta cheese (regular feta melts more easily) 
● 1 teaspoon dried oregano 
● About 12 fresh basil leaves, thinly sliced (or leave intact if you prefer) 
● ¼ teaspoon fresh ground pepper 
● cooking spray 

*Steps 1 through 3 can be done a day ahead of time to save time. 

1. Make one batch of your favorite pizza dough, or use my recipe below. 

2. Using a wide, thick-bottomed sauté pan or pot, coat the bottom of the pan with about 2 teaspoons olive oil. Heat 
the pan on medium high heat until the oil is shimmering. Add the onion slices and stir to coat the onions with the 
oil. Spread the onions out evenly over the pan and let cook, stirring occasionally. Depending on how strong your 
stove-top burner is you may need to reduce the heat to medium or medium low to prevent the onions from 
burning or drying out. After 10 minutes, sprinkle a dash of salt over the onions, then add the sugar to help with the 
caramelization process. Add 1-2 Tbsp. water to the pan to keeping the onions from drying out as they cook. 

3. Let cook for about 15-20 minutes more, stirring every few minutes. As soon as the onions start sticking to the 
pan, let them stick a little and brown, but then stir them before they burn. The trick is to let them alone enough to 
brown (if you stir them too often, they won't brown), but not so long so that they burn. Use a wooden or metal 
spatula to scrape up the browned bits from the bottom of the pan as the caramelization proceeds. As the onions 
cook down, you can scrape the pan every minute, instead of every few minutes. Continue to cook and scrape, cook 
and scrape, until the onions are a rich, browned color. At the end of the cooking process add the balsamic vinegar 
or wine to help deglaze the pan and bring some a delicious flavor to the onions. Set aside or store refrigerated in an 
air-tight container. 

4. Preheat oven to 450° F. 

5. In a skillet (preferably non-stick), sauté pear slices in 1 tsp. olive oil  for about 4-5 minutes or until tender and 
lightly browned. Sprinkle with a dash of sugar toward the end of cooking process.  Set aside. 

5. Roll out dough into desired shape and thickness and carefully place on 1 large rectangular rimmed baking sheet 
coated with cooking spray or 2 medium round pizza pans coated with cooking spray. Trim edges of dough as 
necessary and tuck edges underneath to make a neat crust.  

6. Brush dough with about 2 teaspoons olive oil. Spread evenly with onion mixture to within 1 inch of edges. 
Arrange pears evenly over onion mixture. Sprinkle with mozzarella and feta cheese.  Sprinkle with dried oregano.  

7. Bake at 450° for 20 minutes or until edges are lightly browned and cheese is bubbly. Sprinkle with basil and 
fresh ground pepper.  

8. Carefully slide pizza onto a large cutting board and slice with a pizza cutter. Serve with extra balsamic vinegar. 
Pairs nicely with a simple green salad. 
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