	DEEP-DISH PIZZA

    2 - 13.8 oz pkg   refrigerated pizza dough

       1-1/2 cups     sliced red onion

           2 cloves   garlic, minced

         1/4 cup      olive oil

      1 – 10 oz pkg   frozen chopped spinach,
                        thawed and well-drained

           1 cup      ricotta cheese

       1-1/2 cup      shredded pizza cheese    

            2T        flat leaf parsley (snipped fresh)

         1/4 tsp      red pepper, crushed (optional)
           4          roma tomatoes, thinly sliced
                      grated cheese (lots)
   1.  Heat oven to 425º.  Lightly coat a 12 inch

       skillet (oven proof) or a 13 x9 inch cake pan.  


	    Unroll one pizza dough and line bottom and sides
    of pan.  Bake 5 minutes.  Dough will have puffed
    slightly.

2.  Meanwhile, sauté onion and garlic in oil until
    tender.  Add spinach, 1/4 teaspoon salt and 1/4

    teaspoon pepper.  In a bowl combine ricotta
    cheese, 1/2 cup of pizza cheese, parsley, 1/4
    teaspoon salt, and red pepper (if using).       

3.  Layer evenly over baked crust, spinach and ricotta
    mixtures.  Top with tomatoes, grated cheese
    remaining pizza cheese.  Unroll remaining pizza

    dough and place on top of layers.  Brush with oil

    Bake 15 to 20 minutes until top is golden.  After

    Baking, top with shredded pizza cheese.
    Bake 2 to 3 minutes until melted.  Let stand 10
    minutes.  Serves 8.



