Pizza  Hachapuri
Adapted from Feast - Nigella Lawson
Dough:
· 2 cups plain whole-milk yogurt
· 2 eggs
· 4 tablespoons butter, softened
· 1 teaspoon salt
· 5 1/2 cups all-purpose flour
· 2 teaspoons baking soda
Filling:
· 2 large yellow onions
· 2 tablespoons butter
· 7 oz (200gm) fresh mozzarella
· 7 oz (200g) high-quality feta 
· 1 egg
· 3 oz (100 gm) prosciutto

1. Stir together the yogurt, eggs, butter and salt in a large bowl. 
2. Add the flour, one cup at a time mixing with a sturdy spoon or working with your hands. Add the baking soda along with the last cup of flour.
3. Knead on a well floured adding more flour if required to get a soft dough. The dough should not be overly sticky.
4. Wrap the dough in plastic wrap. Refrigerate for half an hour or up to a day.
5. To make the filling, first caramelize the onions. Heat butter in a heavy skillet. Add the onions and cook over medium heat till translucent. Switch the heat to low and cook uncovered stirring regularly until soft and golden, about half an hour in total. Take care that the onions don’t burn.
6. Crumble together the mozzarella and feta in a bowl and mix well with the egg.
7. Preheat the oven to 425⁰F (220⁰C).
8. Remove the dough from the fridge. Separate into 4 portions (to make 2 pies). Roll out one portion on a well floured surface to get a large circle of approx 8-10 inches. 
9. Spread half the cheese filling over the dough leaving a one inch border around the edge. Spread half the caramelized onions and prosciutto over the cheese.
10. Roll out the second portion of dough and place over the first. Press the edges together, fold inwards form a roll of dough. Press down all around the edge with a fork to seal the dough.
11. Cut slits in the top crust to let the steam escape.
10. Bake in the preheated oven until golden, about 20-30 mins.
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