Name: _________KEY__________  Period:  ____________

Fruit Pizza



1/2 pkg. sugar cookie dough

1/4 c. whipping cream



4 oz. (1/2 pkg.) cream cheese

Fruit # 1______________



1/4 c. powdered sugar

Fruit # 2______________



1 tsp. vanilla



Fruit # 3______________



1/4 c. sugar



Fruit # 4______________

1. Preheat oven to 350º.

2. Open sugar cookie dough and knead on a lightly floured surface until dough is workable.  Roll out and press the dough onto your round pizza pan.  

3. Bake for 10 to 12 minutes, or until golden brown.  Do not over-bake.  

4. In a SMALL mixing bowl, beat whipping cream with an electric mixer until thick.  Set aside.  

5. In a medium mixing bowl, beat cream cheese with a clean electric mixer until smooth.  Beat in powdered sugar, sugar and vanilla.  

6.  Add whipped cream to cream cheese mixture and beat until combined.  

7.  Spread mixture onto cooled crust.  Wash, peel and slice fruit to your liking.  Arrange fruit on crust.  Cut, serve and enjoy!     

Orange Julius

6 oz. frozen juice (1/2 container)

1/4 c. sugar

1 c. water




1 tsp. vanilla

1 c. milk




2 c. ice

Combine all ingredients listed above, EXCEPT FOR THE ICE, in a blender.  Blend for 2 minutes.  Add ice a little bit at a time, blending between each addition.  

Evaluation

1.  What are the THREE most common things that destroy the nutrients found in fruits and vegetables?

a.  Heat


b. Air


c.  Water
2.  What is the process called where the cut surfaces of fruits and vegetables turn brown?  

Oxidation
3.  What substance can you add to water to keep the cut surface of fruits and vegetables from turning brown?  

Ascorbic Acid
4.  What is the advantage of buying fruits in season?

They are cheaper and of higher quality
