CARAMELIZED ONIONS AND FONTINA FLATBREAD

1 
tablespoon oil

1 
large onion, sliced thin


Salt, to taste

2 
portions flatbread crust

5
ounces Fontina cheese, shredded or sliced thin

Flatbread:
 2½ 
cups (312 grams) all purpose flour

½
teaspoon baking powder

¼
teaspoon baking soda

1½
teaspoons kosher salt

3 
tablespoons olive oil

¾
cup water

Heat oil in medium pan over medium heat until hot. Add onions, reduce heat to low and cook slowly, stirring frequently, until they become sweet and caramelized and turn the color of coffee with a lot of cream, about 30 minutes. Salt to taste. Onions may be made a day or two ahead and refrigerated.

Preheat oven to 500 degrees and place pizza stone or a baking sheet in the lower and upper thirds of the oven.

Roll out flatbread dough until thin. Place on two pieces of parchment paper on top of upside-down baking sheets, prick several times with a fork and slide parchment onto the hot pizza stones or baking sheets.

Bake until dough turns a light golden brown, 9 to 10 minutes. Remove from oven. Top with cheese and then caramelized onions. Return to oven and cook until cheese melts, about 2 minutes.

Flatbread:

Make the dough (5 minutes): In a large bowl, stir together the all purpose flour, baking powder, baking soda and kosher salt. Add the olive oil and water, and stir until the dough comes together. If it is dry, add a bit more water; if it is very sticky, add a sprinkle more flour. On a lightly floured counter, knead for about 30 seconds to 1 minute until all of the flour is incorporated and a dough ball forms.

Form and rest the dough (35 minutes): Flatten the dough into a disc. Cut it into 8 equal pieces and form it into balls. Cover the dough with a damp tea towel and rest for 30 minutes.

Roll the dough (5 minutes): Once the dough has rested, on a clean, lightly floured countertop, roll each dough into a thin circle, about 8” across.

Cook the flatbreads (10 to 15 minutes): Heat a large skillet, griddle, or grill pan over medium-high heat. Brush the pan lightly with olive oil and add one of the pieces of dough and cook until the bottom is golden and browned in spots, about 1 minute. Then turn and cook another 1 minute on the other side. Wrap it in a clean towel. Repeat with the remaining 7 flatbreads, adding each to the towel afterwards (this will steam them and keep them warm and supple).

Storage: store in a well-sealed bag or container up to 3 days (or freeze for a few months wrapped in foil in a sealed bag or container). Before eating leftover flatbread, reheat it in a toaster or a 350 degree oven until warm and pliable.

Per serving: 700 calories; 35g fat; 14g saturated fat; 82mg cholesterol; 28g protein; 69g carbohydrate; 5g sugar; 3g fiber; 1,524mg sodium; 433mg calcium

Serves: 2 flatbreads
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