
Homemade ‘Pear & Gorgonzola Pizza'

Pizza Ingredients
Serving Size Recipe serves

2 pieces 4

Ingredient Amount

Warm water 3/4 cup

Dry yeast 1 package

Olive oil 1 tbsp

Honey 1 tbsp

All Purpose Flour 2 cup

Salt 1 tsp

Garlic powder 1/2 tsp

Dried oregano 1/2 tsp

Dried rosemary 1/2 tsp

Dried basil 1/2 tsp

White onion, chopped 1/2

Green pears, sliced 2

Butter 2 tbsp

Corn meal 1 tbsp

Olive oil ~4 tbsp

Fresh Arugula 1 handful

Prosciutto, shredded 4-5 slices

Parmesan, shredded 1/2 cup

Gorgonzola 1/4 cup

Fresh basil, chopped ~6-8 leafs 

Make your next family pizza night in the comfort of  your own 
home. Making homemade pizza is such a fun way to get the 
entire family involved. The process of  making the dough from 
scratch to picking out the different ingredients to go on top is a 
lengthy one, but the reward sure is tasty.  
-Pairs well with a garden salad filled with greens.

Recipe 
Dough Making 

1. Proof  the oven to 100 degrees fahrenheit. 

2. In a glass measuring cup, whisk together the warm water and dry yeast 
until the yeast is fully dissolved. Next, whisk in the olive oil and honey 
while still warm. 

3. In an oven proof  mixing bowl, whisk together the flour, salt, garlic 
powder, dried oregano, dried rosemary, and dried basil. Add the warm 
yeast water to the flour and begin folding the dough. Once the dough is 
combined, form it into a ball and add a touch of  olive oil to the bottom 
of  the mixing bowl (so the dough doesn’t stick). Place the dough in the 
proofed oven for 1 hour to let rise. 

Pizza Making 

4. While the pizza dough is rising in the oven, heat a sauté pan over low-
medium heat. Begin sautéing the onions, pears, and butter together until 
soft and cooked down (about 30 minutes). Turn the heat off  and let sit once 
the fruit is fully cooked down. 

5. When the dough is done rising, take it out of  the oven and begin rolling it 
out on a floured surface with a rolling pin. Pre-heat the oven to 400 
degrees fahrenheit and place a large baking stone inside.  

6. When the oven is done pre-heating, take the hot baking stone out and 
lightly dust the top with corn meal. Place the rolled out dough on top of  
the stone, brush the olive oil over the entire surface and place back into 
the oven for about 10 minutes. 

7. After 10 minutes, take the dough back out of  the oven and spread the 
pear/onion mixture on top first. Next, add the arugula, prosciutto, and 
top with the shredded parmesan and gorgonzola. Place back in the oven 
for another 10 minutes.  

8. Once the pizza is done cooking and out of  the oven, sprinkle the chopped 
basil on top and slice into 8 pieces. Serve warm.
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