SWEET ONION, SPINACH and FETA PIZZA
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Ingredients:

1
pita bread

2
tablespoons olive oil, divided use


Coarse salt, to taste

1
small sweet onion, peeled and sliced

1 ½ 
cups spinach leaves, rinsed and dried

1/3
cup canned artichoke hearts, drained and quartered

¼ 
cup crumbled feta cheese

Place the pita bread in a large sheet of heavy duty aluminum foil, brush the top with 1 tablespoon of the olive oil, and sprinkle it with coarse salt; set aside.

Preheat a large skillet over medium heat, add the remaining tablespoon of olive oil, swirling to coat the bottom of the pan.  Add the spinach, sauté just until it begins to wilt, and transfer it onto the pita.

Add sliced onions to the skillet and sauté 5 to 10 minutes, stirring occasionally, until they soften and begin to turn golden brown.  Spoon them on top of the spinach.  Arrange artichoke hearts on top of the onions and sprinkle pizza with feta cheese.  Fold the aluminum foil around the pizza and chill until just before lunch.
Preheat a toaster oven to 400 degrees.  Open the foil packet and fold over the edges to create a baking pan.  Bake in a preheated oven 10 minutes, or until it is hot and fragrant.  Slice pizza into quarters and enjoy.

Recipe makes 1 pizza.

