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Fantastic Focaccia Pizza

1 package (10 ounces) refrigerated pizza crust 

OR 2 boxes Jiffy pizza crust mix (prepared with 1 cup hot water)
2 garlic cloves

2 ounce chunk (approximately 2/3 cup) Romano cheese, divided

2 cups (8 ounces) shredded mozzarella cheese, divided

2 teaspoons dried oregano leaves, divided

1 onion  (use approximately 1/3 of the onion)

2 or 3 firm plum tomatoes

Preheat oven to 375F.  

Roll pizza crust onto the Stoneware Bar Pan using lightly floured dough and Baker’s Roller.  

Press garlic using Garlic Press and spread evenly over crust.

Grate half of Romano cheese  (1/3 cup) over crust using Deluxe Cheese Grater.

Sprinkle with 1 cup mozzarella cheese and 1 teaspoon oregano.

Chop onion in Food Chopper and sprinkle evenly over toppings.

Thinly slice tomatoes using Ultimate Mandoline, arrange in single layer over cheese.

Top with remaining mozzarella cheese and oregano.

Grate remaining Romano cheese over top.

Bake 30 minutes or until golden brown and bubbly.
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