POPOVER PIZZA

(Easy and different form of pizza)


1 lb. breakfast type sausage

Crust Batter:


1 small to medium onion, chopped
2 eggs


15 ½ oz. jar spaghetti sauce

1 cup milk


½ tsp. fennel seed


1 Tbsp. cooking oil






½ tsp. oregano



1 cup all-purpose flour


dash salt



½ tsp. salt


6 oz. pkg. sliced mozzarella cheese


¼ cup grated parmesan cheese

Cook sausage until all pink color is gone, add onion and continue to cook until sausage is fully cooked and onion is tender but not brown; draining well.  Stir in spaghetti sauce, fennel seed, oregano and salt.  Pour mixture into un-greased 9 x 13 x 2 baking dish.  Arrange sliced mozzarella cheese over top.  Combine eggs, milk, and oil; add salt then flour gradually.  Beat with beater until smooth.  Pour batter over cheese in pan.  Sprinkle with parmesan and bake in 400 degree oven for 30 minutes or until crust is golden.  Cut into squares and serve hot.  Makes 6–8 servings.
