Almond, Apple and Pear Pizza
Pizza almond ‘sauce’ adapted from Baking: From my Home to Yours - Dorie Greenspan

Crust:
· 1 10-inch store-bought rolled puff pastry round (or use your own)
Sauce:
· 6 tablespoons unsalted butter, at room temperature
· 2/3 cup sugar
· 1 1/4 cups blanched ground almonds
· 2 teaspoons all purpose flour
· 1 teaspoon cornstarch
· 1/4 teaspoon cinnamon
· 1 large egg
· 2 tablespoons Amaretto (or substitute 2 teaspoons dark rum or 1 teaspoon pure vanilla extract)
Topping:
· 1 apple, peeled and thinly sliced
· 1 pear, peeled and thinly sliced
· 1 tablespoon, sliced blanched almonds

Make the almond cream:
1. Process the butter and sugar in a food processor until the mixture is smooth. Add the almonds and process until well blended.
2. Add the flour, cornstarch, cinnamon and egg and process just until the mixture is homogeneous.
3. Blend in the liqueur.
4. Use the cream immediately or refrigerate covered for up to 2 days.
Assemble the pizza:
5. Preheat the oven to 350°F (175°C).
6. Place the puff pastry round on a lined baking sheet. Layer the almond cream over the puff pastry.
7. Arrange the apple and pear slices alternately over the almond cream. Sprinkle with sliced almonds.
8. Bake in the preheated oven for 30 mins or until the almond cream puffs up and browns. Serve warm or at room temperature.
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