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Wild Mushroom Pizza with 
Sage and Carmelized Onions 

 

Ingredients 
2 Frozen Pizza Rounds 
7 tablespoons butter, divided  
2 tablespoons plus 1 teaspoon olive oil  
3 onions, halved lengthwise, thinly sliced crosswise  
2 pounds assorted wild mushrooms*, cut into bite- pieces  
6 garlic cloves, minced  
2 tablespoons minced shallot  
2 cups dry white wine  
1 tablespoon minced fresh sage (or 1 tsp dried)  
3 cups grated Fontina cheese (about 10 ounces)  
Cornmeal (for dusting) 
 
*   Any combination of button, oyster, chanterelle, and stemmed shiitake 

 
Instructions 
Melt 3 tablespoons butter with 2 tablespoons olive oil in heavy large skillet over medium heat. Add 
onions and saute until golden, about 45 minutes. Season with salt and pepper. Remove from heat. Melt 
remaining 4 tablespoons butter with 1 teaspoon olive oil in another heavy large skillet over medium-high 
heat. Add mushrooms, garlic, shallot  and sage. Saute 4 minutes. Add wine and simmer until almost all 
liquid is absorbed, stirring frequently, about 13 minutes. Season with salt and pepper. 
 
Using a pizza stone, preheat oven to 500°F at least 30 minutes before baking. On a lightly floured board, 
roll out 2 dough disks to approximately 8-inch rounds.  Dust either a pizza board or an inverted baking 
sheet and transfer one pizza round.  Lightly brush dough with olive oil. Sprinkle with 1/2 cup cheese, 2 
1/2 tablespoons onions, and 1/2 cup mushrooms.  Sprinkle with salt.  

Transfer pizza round from pizza board or baking sheet to pre-heated pizza stone.  Bake pizzas 6 
minutes. Rotate pizzas half a turn. Bake until crust is deep brown, about 6 minutes longer. 
Using large spatula, carefully transfer pizzas to cutting board. Let rest 1 minute. Slice into 
wedges and serve. Repeat with remaining ingredients.  

 


