Philly Cheese Steak Pizza

Credit: Pennsylvania Dept. of Agriculture/Eastern Mushroom Marketing Cooperative, Inc.
Yield:  4 pizzas
1 pound 8 ounces
Sliced Onions

6 Tablespoons
Olive oil

2 pounds

Sliced White Mushrooms

4 (12-inch)

Uncooked pizza shells
1 pound, 8 ounces
Thinly sliced deli mozzarella cheese
1 pound

Thinly sliced deli roast beef, cut in 1” squares
As needed

Mild or hot pickled peppers, seeded and chopped (optional)

1. Sauté onion in 3 tablespoons olive oil until lightly browned, about 5 minutes; reserve.

2. Toss mushroom slices in remaining 3 tablespoons olive oil; reserve.

Per pizza:

Spread 1 cup sautéed onion over bottom of pizza shell.  Cover with 6 ounces of sliced cheese, 4 ounces beef and 8 ounces mushroom slices.  Bake at 450 degrees F for about 12 minutes until crust browns and cheese melts.  Sprinkle with chopped pepper.  Cut into 8 slices. 
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