Pizza  Shakshuka
Pizza sauce adapted from the Smitten Kitchen

Crust:
· Pizza crust dough (using Awesome Pizza Crust recipe or your own), divided for 4 8-inch or 2 12-inch pizzas
Sauce:
· 1/4 cup olive oil
· 3 jalapeños, stemmed, seeded, and finely chopped (use as many as your preference)
· 1 yellow onion, chopped
· 5 cloves garlic, minced
· 1 teaspoon ground cumin
· 1 teaspoon paprika
· 1 28-oz (796 ml) can whole San Marzano tomatoes
· Salt and fresh ground pepper, to taste
Topping:
· 8 eggs
· 3/4 cup feta cheese, crumbled
· 3 oz (100 gm) thinly sliced pancetta, more if desired

1. Heat the oil in a heavy skillet. Add the jalapeños and onions and cook over medium heat until soft, 6-8 mins.
2. Add the garlic, cumin and paprika and cook for another 2-3 mins.
3. Add the tomatoes with their juices and crush with the back of a spoon. Mix well and cook, simmering until the tomatoes have broken down further and sauce has thickened, 20-25 mins. (If the sauce is too thick for your liking, add a little water.)
4. Season with salt and pepper.
Assemble the pizza:
5. Preheat the oven to the highest temperature. (If using a pizza stone, preheat it now.)
6. Place the dough on a well floured surface and pull the dough gently with your fingers so that it stretches, turning the disk around until you a large circle, approx 8-10 inches. Take care that the dough does not tear.
7. Generously flour the back of a baking sheet with cornmeal, semolina or regular flour.
8. Transfer the stretched dough to the baking sheet. (If using a pizza stone, use a pizza peel.)
9. Spread a light layer of sauce on the crust. 
10. Bake in the preheated oven, at 600⁰F (315⁰C) 5-6 mins using a pizza stone, 10 mins using a baking sheet. Keep your toppings ready.
11. Gently crack 2 eggs in the center of the pizza. Arrange the crumbled cheese and pancetta over the eggs, as much as your preference.
12. Bake until the eggs are set but yolk is still fluid, 3-4 mins. Serve hot with more fresh ground pepper, if desired.
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