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Onion Tomato pizza recipe 

 

Particularly Indian favorite is pizza and tomato made Italian food. 
 
You can easily make it with or without ovan, you can also make 
onion tomato pizza in embroidery or in pizza cooker. 

Ingredients for making onion tomato pizza 

Pizza Base (Pizza Bread) - 1 piece 
Amul Butter - 1-2 tablespoons - tbsp 
Pizza - 1-2 tablespoons - tbsp 
Mozzarella cheese - 100 grams 
Cheddar cheese - 50 grams 
Onion - 1 onion 
Tomatoes - 1 Tomato 
Chilli flex - as required 
Origano - As Required 

 

If you do not have mozzarella cheese and cheddar cheese, then 
mozzarella cheddar mix cheese can be used. 
 
If you want to make Onion Tomato pizza spicy, you can use Chilli 
Garlic Deep (Chilli Garlic Sauce). 
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Onion Tomato Pizza Recipe 
Peel the onion and cut it into a round shape, peel the sliced pieces 
one by one. 
 
Cut the tomatoes in round shape, now take out the seed part inside 
the tomato slices with the tip of a knife. 
 
Turn on the pizza oven to make Onion Tomato pizza ovan. 
 
Now take the pizza base, add butter to it, then add pizza sauce. 
 
Place the pizza sauce on the pizza base and leave the side of the 
pizza base half an inch blank, apply the pizza sauce in a round 
shape. 
 
(If you want spicy onion tomato pizza, mix half a teaspoon of chili 
garlic sauce with pizza sauce and apply on the pizza base) 
 
Now take a bowl, add mozzarella cheese and cheddar cheese to it. 
 
Now spread the mix cheese on the pizza base as much as you 
used the pizza sauce. 
 
Now garnish the onion tomato slices one by one. 
 
After decorating, place the pizza in the oven and cook for 10 to 15 
minutes. 
 
When the pizza cheese turns brown, keep the bottom part of the 
pizza to cook. 
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Now take care of the pizza, keep rotating the bottom site evenly so 
that it is cooked from all four sides. 
 
When the pizzas turn brown from the bottom, take them out on a 
chopping board and cut with a pizza cutter and decorate on a plate. 
 
(Pizza cutting can be like this: four pieces of pizza or six pieces of 
pizza or eight parts of a pizza) 
 
Your onion tomato pizza is ready, serve hot with tomato ketchup by 
adding chilli flakes and oregano as needed. 

Recipe for embroidery 
Onion Tomato pizza When the raw pizza is ready to be prepared in 
the Embroidery, then after it is ready 
First take iron griddle, turn on the gas burner and heat the griddle, 
keep the flame on medium. 
 
Take the pan and place it on the griddle and place the raw pizza in 
the pan. 
 
Now cover the pan with a lid and check the pizza after 7 to 10 
minutes. 
 
If the pizza cheese starts to turn brown or starts to fall in the pan, 
then understand that the top part of the pizza is ready. 
 
Now check the bottom site of the pizza, if you are brown on all four 
sides then the pizza is ready. 
 
Remove the pizza onto the chopping board and serve it with hot 
tomato ketchup by cutting with a pizza cutter and adding chilli plex 
and origano. 
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Make Onion Tomato Pizza Cooker 
In today's generation, every task is easy as time is changing, new 
pizza electric cooker is also available, you can easily prepare pizza. 
 
Turn onion tomato raw pizza ready to make Onion Tomato pizza in 
a pizza cooker by placing it in the cooker. 
 
Leave the pizza in the cooker by setting a timer of 5 to 7 minutes, 
when the pizza time is over the automatic pizza cooker will stop. 
 
When both of the pizza sites turn brown, take the pizza out on a 
chopping board and cut it with a pizza cutter and serve it chilly by 
adding chilli plex and origano. 
 
Special information 
Tbsp - I have used table spoon eating spoon to add the ingredients, 
you do not think the tbsp (tbsp) 
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