FOCACCIA WITH CARAMELIZED ONIONS, PEAR AND BLUE CHEESE
1 
cup warm water

1 
package active dry yeast

½ 
teaspoon honey

2½ 
cups all-purpose flour

½ 
cup plus 1 tablespoon extra-virgin olive oil

1 
teaspoon kosher salt

1 
large onion, thinly sliced

1 
teaspoon light brown sugar

1 
large Bosc pear, cored and sliced

½ 
cup crumbled blue cheese

In a large bowl, combine the water, yeast and honey and let stand for 5 minutes. Stir in 1 cup of the flour and ¼ cup of the oil; let stand for 5 minutes. Stir in the remaining flour and the salt and knead until smooth. Transfer to an oiled bowl, cover with plastic and let stand for 1 hour.
Meanwhile, in a skillet, heat 1 tablespoon of the oil. Add the onion, cover and cook over moderate heat, stirring occasionally, for 10 minutes. Add the sugar, cover and cook, stirring occasionally, until browned, 10 minutes.
Preheat the oven to 450°. Oil a 9-by-13 inch rimmed baking sheet. Transfer the dough to the sheet and press it down to fit. Dimple the dough all over with your fingers and drizzle with 2 tablespoons of the olive oil. Let the dough rise until puffed, about 20 minutes.
Scatter the onions over the dough. Arrange the pear over the onions and sprinkle with the blue cheese. 
Drizzle the remaining 2 tablespoons of oil over the focaccia and bake for 20 minutes, until golden. 
Transfer to a rack to cool. Serve.
MAKES: 1 9-by-13-inch focaccia
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08/13/2023

The dough turned out amazing! The pizza to be was great, but the others that ate it stated that the ingredients should have another type of cheese and/or prosciutto and mushrooms. Will definitely make again, will added toppings.

Bonnie G

03/3½022

Made as directed and while I was concerned about the mix of toppings decided to go for it. Loved it, made for company to serve along with wine and set a balsamic dipping sauce on the side. None was left and everyone raved over it.

rittenbergs

08/3½021

This was honestly a bit disappointing but I think it has potential. I do think our pear was too ripe, I would suggest a not ripe pear, or barely ripe. If I make it again I think I would add a good sprinkle of thyme and maybe some kosher salt. I probably should have used a better blue cheese and more of it, I was afraid of it overpowering things. I think some walnuts would be nice and/or bacon pieces.

alina73

