
Pissaladière (Caramelized Onion Thin Crust Pizza) 
By Alessandra & Jean-Francis Quaglia 

 

This French-style pizza is another one of those recipes that really brings you back to 

the South of France. The combination of the sweet onions, flavorful olives, and salty 

anchovies are a match made in heaven! Serve warm, with a high acid, fruity red or 

white wine. 

 

Serves 4 

 

Ingredients: 
 

Dough (to be prepared the night before): 

1½ cups + 3 tbsp (375 mL) water (room temperature) 

1 tbsp fresh yeast (or 1 tsp dried yeast) 

1 tbsp sugar 

¼ cup pale ale beer (do not use dark beer) 

1 tbsp + 2 tsp salt 

3¼ cups flour 

 

¼ cup olive oil 

5 onions, thinly sliced 

1 cup herbes de Provence  

3 cloves garlic, chopped 

Salt to taste 

Freshly ground black pepper to taste 

Extra virgin olive oil (to coat baking sheet) 

8 anchovy filets 

15 fresh whole Kalamata olives, pitted (do not substitute with canned olives) 

 

Method: 
 
Dough: In a bowl mix water, sugar and yeast.  When yeast gets frothy add beer and 

stir. Stir in salt and flour until well combined.  Knead on lightly floured surface. Cover 

ball with plastic wrap and refrigerate over night.  Return to room temperature before 

using. 

 

Pissaladiere: Pre heat oven to 375 degrees.  In a large frying pan, on medium, heat 

oil.  Add onions, herbes de Provence, garlic, salt, and pepper and saute for 30 

minutes, until onions caramelize.  Remove from heat and cool 15-20 minutes.  Cut 

ball of dough in half. (save remainder in freezer to use another time) Rub a cookie 

sheet with extra virgin olive oil.  Roll out dough evenly and place on sheet.  Poke 

with fork to prevent bubbling.  Spread onion mixture on top then arrange anchovies 

in criss-cross pattern and dot with olives.  Bake 20-25 minutes or until crust is 

golden. 
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