Fruit Pizza Recipe      Serves 4-5
Crust Ingredients:                                              Filling Ingredients:
1/2 c  butter                                                                 8  oz   cream cheese

1/2 c  sugar                                                                1/2 c    powdered sugar

   1     egg                                                               1  1/4 c   Cool Whip

   1  t  vanilla

  Dash of Salt

   1  c  flour

1.  Combine all ingredients and pat onto lightly greased cookie sheet.  Pan can also be covered with aluminum foil and then the dish can be transferred onto a serving dish for later on.  (This amount will fit onto a 12" pizza pan quite nicely!)

2.  Bake crust @ 350 for 10 minutes.

3.  Cool crust.

4.  Combine cream cheese and sugar.  Fold in Cool Whip.

5.  Spread on crust.

6.  Top with any variety of sliced fruit.

 

 

If my students have time, this is the crust recipe that we use.  If time is crunched, then I too, purchase refrigerated dough.  Something else we do sometimes is on day one, have students make their crust and place in a log.  Then refrigerate/freeze the dough.  On Day 2, students can then slice the dough and place on the circle pan, and then shape and press the dough into the base for the pizza.    Either way, students definitely love this lab~!\

Beth Huppert
Family and Consumer Sciences Teacher
Bremen High School
511 West Grant Street
Bremen, In 46506
(574) 546-3511 ext 4124
bhuppert@bps.k12.in.us


>>> Kitty Snyder 12/04/09 4:09 PM >>>

I use the ref sugar cookie dough and the powdered sugar/cream cheese.  The kitchens get to pick 2 fruits (fresh or canned or 1 pie filling.  They come back and get it at lunch.  They love it.
 
Kitty Snyder
Family and Consumer Sciences Teacher
Grain Valley Middle School
 
 
From: facs-bounces@listserv.doe.state.in.us [mailto:facs-bounces@listserv.doe.state.in.us] On Behalf Of Patricia Bennett
Sent: Friday, December 04, 2009 2:33 PM
To: Elisa Freeman; facs@lists.uen.org; facs@listserv.doe.state.in.us
Subject: Re: [Indiana FACS ListServ] fruit pizza recipe
 

I use refrigerated sugar cookie dough. and a pizza pan for 1 of my 6 kitchens and all kitchens get to sample (high school).  I have always thought it would be fun to use sugar cookies, made or purchased, spread the Cool Whip/Cr Cheese/Powdered sugar on the cookies, and having guests/students select thier own fruits.


Trish Bennett
FACS (Family and Consumer Science) Dept. Chairman
FCCLA Advisor
Shelbyville High School
pbbennett@shelbycs.k12.in.us 
317-398-9731 X2220
FAX-317-392-5709


From: Elisa Freeman [mailto:freeman.elisa@gmail.com]
To: facs@lists.uen.org, facs@listserv.doe.state.in.us
Sent: Fri, 04 Dec 2009 11:10:12 -0500
Subject: [Indiana FACS ListServ] fruit pizza recipe

Teachers--
I'm on the hunt for a good fruit pizza recipe. I have one right now that is alright, but it is a BIG recipe, and my labs only have 3-4 students. That is a lot of cookie for them to be eating. I have tried to half the recipe, but then it calls for 1/2 egg, and I know how to do that, but it's one extra step for my 6th graders in my short class periods. Does anyone have a better recipe that they could share with me?
Many thanks!
-Elisa Freeman
Evanston Middle School
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Fruit Pizza 1
Prep Time: 25 min    Total Time: 2 hr 25 min
Cookie recipe: 
 Makes: 12 servings, 1 wedge each                                                                               1 ¾ c. dry white cake mix 
                                                                                                    ½ stick of melted margarine
                                                                                                       1 medium egg 
                                                                        mix together
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	1 recipe of sugar cookie dough (above)

	1 pkg. (8 oz.) PHILADELPHIA Cream Cheese, softened 


	1/4 cup sugar 


	1/2 tsp. vanilla 


	Assorted fruit, such as sliced kiwi, strawberries, blueberries and drained, canned mandarin orange segments, etc. (You may pick 3 fruits for your pizza) 


	


	Day 1:
PREHEAT oven to 375°F. Spray pan with a little cooking spray.  Spread a 12-inch pizza pan with cookie dough to form crust. Bake 14 minutes; cool. 

Fruit: Clean and cut fruit. Place in baggies and refrigerate for day 2. Label with period#, Kitchen#
BEAT cream cheese, sugar and vanilla with electric mixer on medium speed until well blended. 
If crust is cooled before end of period, spread with cream cheese mixture and then cover with plastic wrap and refrigerate till DAY 2.  Otherwise, cover and refrigerate separately until Day 2. Label with period#, Kitchen#



Day 2: 
If not done day 1, spread cream cheese mixture onto crust.  Then arrange fruit.  Cut and serve.

	Fruit Pizza 2

Recipe Rating: [image: image3.png]



Prep Time: 25 min
Total Time: 25 min
Makes: 16 servings, 1 slice each
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	1 recipe of sugar cookie dough (above)

	2 cups thawed COOL WHIP Whipped Topping 


	3 assorted fruit, such as sliced bananas, strawberry slices, grapes, nectarine slices, peeled kiwi slices, pineapple, etc.


	


	Day 1
PREHEAT oven to 350°F. Spray pan with a little cooking spray.  Press dough evenly into 12-inch pizza pan. Bake 14 minutes or until golden brown. Cool in pan on wire rack. Cover with plastic wrap for day 2. Label with period#, Kitchen#
Fruit: Clean and cut fruit. Place in baggies and refrigerate for day 2. Label with period#, Kitchen#
Day 2: Spread cookie crust with whipped topping; top with fruit. 

SERVE: Cut into 16 slices to serve. Store leftover pizza in refrigerator. 




Fruit Salad
Pick 4 kinds of fresh fruit (strawberries, grapes, kiwi, bananas, apples, mandarin oranges, pineapple, etc.)

Clean and mix together in a glass casserole dish.  Label with period#, Kitchen#
Day 2:  Cool whip and/or marshmallow cream to serve on fruit.  

Peanutty Brownie Pizza

1 pkg. (19-21oz.) fudge brownie mix (plus ingredients to make brownies)

1 - 8 oz. pkg. cream cheese, softened

½ c. brown sugar

¼ c. peanut butter

¼ c. peanuts, chopped 

2 bananas, sliced (day 2)
1 apple, sliced????
Day 1:
Preheat oven to 375°.  Prepare brownie mix according to directions.  Pour onto 12 inch pizza pan, spreading evenly.  Bake 15-18 min. or until set.  Do not over bake.  Cool. 

Mix softened cream cheese, brown sugar, and peanut butter until smooth.
Spread cream cheese mixture over brownie crust if cool.  Cover with plastic wrap and store in refrigerator for day 2. 
If crust isn’t cool then cover separately and refrigerate for day 2. Label with period#, Kitchen#
Cut and slice apple and place in a baggie with “Fruit Fresh” and refrigerate till day 2. Label with period#, Kitchen#
Day 2: 

Spread cream cheese mixture if still needed. 
Arrange sliced bananas and apples??? on top of cream cheese mixture.  Sprinkle with peanuts.  

Cut into wedges or squares.  Makes 16 servings.
Fruit Kabobs

1 apple

1 banana

1/3 cup red grapes

1/3 cup green grapes
1/3 cup pineapple chunks

Day 2

1 cup non fat vanilla yogurt

1/3 cup coconut – optional
     Day 1
1. Prepare the fruit by: 
            a.   washing the grapes 
b. washing the apple cutting it into small squares (sprinkle with Fruit Fresh)
c. cutting pineapple into chunks.

2. Slide pieces of fruit onto the skewer, creating your own design.
Day 2

1. Hold the kabob at the end and roll it in the yogurt, so the fruit gets covered. 

2. Spread coconut onto a plate – allow students to choose if they want coconut when the kabobs are served.

