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Mozzarella & Tomato Salad

3 large tomatoes, sliced

8 oz mozzarella cheese, sliced

¼ cup olive oil

¼ tsp salt

1/8 tsp pepper

¼ cup minced fresh basil

   On a large serving platter, alternate tomatoes and mozzarella slices.  In a jar with a tight lid, combine oil, salt and pepper; shake well.  Drizzle over tomatoes and cheese.  Sprinkle with basil.  The tomatoes and cheese can also be chopped/diced if desired.

Veggie Pizza

1 pre-baked pizza crust

1 jar pizza sauce

2-3 cups assorted chopped veggies (broccoli, peppers, mushrooms, onions, etc)

3 cups shredded mozzarella cheese 

olive oil (for crust)

   Preheat oven to 450*.  Place pizza crust on cookie sheet and brush lightly with olive oil.  Spread thin layer of pizza sauce over crust.  Arrange veggies over sauce and top with mozzarella cheese.  Bake for 8-12 minutes or until edge of crust is lightly browned.

Chicken Pesto Pizza

½ cup pesto basil sauce

1 pre-baked pizza crust

2 cups cooked chicken breast strips

1 (6oz) jar artichoke hearts, drained

½ cup shredded mozzarella cheese 

   Preheat oven to 450*.  Spread pesto sauce over the pizza crust.  Arrange chicken pieces and artichoke hearts over the sauce and sprinkle with cheese.  Bake for 8-10 minutes or until cheese is melted and the edges are lightly browned. 

Deep Dish Alfredo Pizza

1 cup warm water

¼ cup vegetable oil

1 (.25oz) envelope active dry yeast

2 cups flour

½ pint heavy cream

½ cup butter

2 tbs cream cheese 

¾ cup grated parmesan cheese 

1 tsp garlic powder

1 ½ cups mozzarella cheese 

   In a bowl, mix the water, oil and yeast.  Stir in the flour.  Roll into a ball, and transfer to a well-oiled bowl.  Allow to rise 1 hour in a warm location or until double in size.  
   Thoroughly grease a deep dish pizza pan or 9x13.  Punch down dough and transfer to the pan.  Cover dough with a cloth and allow to rise 25 minutes or until puffy.  Preheat oven to 450*.  
   In a saucepan over low heat, mix the cream cheese, butter and cream, stirring constantly until melted and well blended.  Mix in parmesan cheese and garlic powder.  Continue to cook and stir 15 minutes or until parmesan is lightly browned.  Spread over the pizza crust.  Top with the mozzarella cheese.  Bake 35 minutes or until crust is lightly browned.

Chocolate/Peanut Butter Pizza

1 tube (18oz) refrigerated peanut butter cookie dough

1 cup semisweet chocolate chips

8oz cream cheese, softened

1/3 cup creamy peanut butter

¼ cup brown sugar

1 tsp vanilla

2 cups chopped peanut butter cups

   Press cookie dough onto greased 14” pizza pan.  Bake at 350* for 12-15 minutes or until golden brown.  Sprinkle with chocolate chips, let stand for 4-5 minutes.  Spread melted chips over crust.  Freeze for 10 minutes or until set.  Meanwhile, in a small mixing bowl, beat the cream cheese, peanut butter, brown sugar and vanilla until creamy.  Spread over the chocolate.  Sprinkle with the peanut butter cups.  Chill until serving.  Refrigerate leftovers.  12-14 slices.

Kiwi & Strawberry Cream Cheese Pizza

1 ready made pizza crust

1 tbs olive oil

1 (3.5oz) container fruit-flavored cream cheese 

1 ½ cups chopped fresh fruit or drained canned fruit

½ cup chopped walnuts

   Bake pizza crust according to package directions.  Brush crust with olive oil.  Spread cream cheese over crust.  Arrange chopped fruit over the cream cheese and sprinkle with the nuts.  Slice and serve.  
