PIZZA FOR DESSERT!

22.  Banana Split Brownie Pizza
1 Lg. Box brownie mix, plus ingredients to make

2/3 c. sugar

16 oz. Cream cheese, softened

8 oz. Crushed pineapple, drained

Strawberry and banana slices

1/2 c. chopped nuts
1 oz. Semi-sweet chocolate

Preheat oven to 375.  Mix up brownies.  Place parchment paper on Large Round Stone.  Pour batter on paper and spread into 14” circle.  Bake 15-20 minutes.  Cool.  Mix cream cheese and sugar.  Spread on crust.  Top with fruit and nuts.  Melt chocolate and 1 T. butter.  Drizzle on top.

23.  Fruit Pizza
1 Pkg. Refrigerated Sugar Cookie Dough

1/4 c. sugar

1/2 c. nuts, chopped (optional)

Bananas, berries, kiwi, apples, oranges, grapes, etc.

Preheat oven to 375.  Roll cookie dough to within 1” of edges of Classic Round Stone.  Bake 10-12 minutes.  Cool.  Mix cream cheese & sugar.  Spread on crust and top with asstd. Fruits

24.  Chocolate Chip Sensation
1 Pkg. Refrigerated Chocolate Chip Cookie Dough

8 oz. Cream cheese, softened
1/3 c. sugar

1 pint Half&Half


1/4 c. chopped nuts

1 small pkg. Instant chocolate pudding mix

Heat oven to 375.  Roll dough into a 13” circle on Large Round Stone.  Bake 12-15 minutes.  Cool.  Mix cream cheese and sugar; spread on crust.  Mix pudding with half and half; spread on top of cream cheese mixture.  Sprinkle with nuts.  Chill.

25.   Rocky Road Pizza

1 Pkg. Refrigerated Sugar Cookie Dough

1 c. mini marshmallows
1/2 c. chopped peanuts

1 c. chocolate chips
1/3 c. caramel ice cream topping

Preheat oven to 375.  Roll dough on Large Round Stone to within 2” of edges.  Bake 15-20 minutes.  Sprinkle with marshmallows, peanuts and chips.  Drizzle with caramel topping.  Bake 5 more minutes.  Cool 10 minutes before serving.

26.   Chicken & Broccoli Braid
2 c. cooked chicken, chopped
1 garlic clove, pressed

1 c. fresh broccoli, chopped

1/2 c. mayonnaise

1/2 c. pepper, chopped

2 t. Dill Mix

1 c. Cheddar cheese, shredded
1/4 t. salt

2 pkg. Crescent rolls

2 T. slivered almonds

1 egg white, lightly beaten

Preheat oven to 375.  Chop chicken, pepper and broccoli; place in bowl.  Add shredded cheese, garlic, mayo, dill mix and salt.  Mix well.  Unroll 1 pkg. Of crescents; do not separate.  Arrange longest sides of dough across width of Rectangle Baking Stone.  Repeat with remaining dough on other side of stone.  Roll dough to seal perforations and seams.  On longest sides of baking stone, cut dough into strips 1 1/2 “ apart, 3” deep using pizza cutter.  (Forming a 6” width in center for filling.)  Spread filling evenly over middle of dough.  To braid, lift strips of dough across mixture to meet in the center, twisting each strip.  Continue alternating strips to form a braid.  Tuck ends under to seal at end of braid.  Brush with egg white or milk.  Sprinkle with almonds.  Bake 25-28 minutes or until deep golden brown.

27.  Basic Pizza Dough
1 Pkg. Yeast

1 c. warm water

2 1/2 c. flour

1 T. salt

2 T. sugar

Mix yeast in warm water.  Add sugar, flour and salt.  Mix well, until dough is smooth.  Let set for 5 minutes.  Shape onto stone.  Spread pizza sauce evenly over dough.  Top with shredded cheese, and any other desired toppings.  Bake in 425 oven for about 25 minutes or until crust is lightly browned and cheese is bubbly.

28.  Deluxe Turkey Club Pizza
1 pizza crust (above)

2 t. sesame seeds

1/4 c. low fat mayo

1 t. lemon zest

4 oz. Jack cheese, shredded
1 t. basil

2 oz. Swill cheese, shredded
2 tomatoes, sliced

6 slices bacon, cooked and crumbled

4 oz. Deli turkey breast, sliced in 1” strips

Preheat oven to 425.  Roll dough onto Classic Round Stone.  Sprinkle with sesame seeds, Par bake 10-12 minutes.  Combine mayo and lemon zest.  Spread on crust.  Top with rest of ingredients.  Bake 7-9 minutes.

29.  Cold 7-Layer Pizza (7 Layer Salad Squares)
2 pkg. Crescent rolls

8 oz. Cream cheese, soft

1/2 c. Miracle Whip

1 clove garlic, pressed

6 slices cooked/crumbled bacon
1 c. frozen peas, thawed

3 plum tomatoes, sliced

2 c. chopped lettuce

1/2 c. cheddar cheese, shredded
1/2 c. chopped red onion

Preheat oven to 375.  Unroll 1 pkg. Of crescents; do not separate.  Arrange longest sides of dough across width of the Stoneware Bar Pan.  Repeat with remaining dough on other side of stone.  Roll dough to seal perforations and seams.  Bake 12-15 minutes or until golden.  Cool completely.  Combine cream cheese, Miracle Whip, and garlic.  Add half of bacon and half of the peas; mix well.  Spread evenly over crust.  Top with remaining ingredients and serve.

30.  Italian Sausage Stuffed Crust Pizza
1 T. Cornmeal


1 clove garlic, pressed

2 Pkgs. Refrigerated Pizza crust

12 oz. Pkg. Mozzarella string cheese sticks (12 sticks)

8 oz. Pizza sauce


1/2 # Cooked drained sausage

24 pepperoni slices

1 oz. Fresh grated Parmesan cheese (about 1/4 c.)

Preheat oven to 425.  Sprinkle Stoneware Bar Pan with cornmeal.  Unroll 1 pkg. Pizza dough across one end of Bar Pan.  Repeat with remaining dough, rolling out to fill pan.  Place 10 of the string cheese sticks, end to end, around the edge of the pan on top of the dough.  Roll edge of dough over cheese making sure to keep covered cheese next to sides of pan; firmly pinch dough under cheese to tightly seal.  Lightly spray surface of dough with olive oil.  Press garlic over dough and spread around evenly.  Spread pizza sauce over dough and slightly up sides.  Top with pepperoni and sausage.  Shred remaining 2 cheese sticks and Parmesan cheese evenly over filling.  Bake 18-20 minutes or until crust is golden brown.  Cut into squares.
Please get your stoneware out of the box and start using it today!  Try these 30 Ways for 30 Days!

You will LOVE your stone!
Call me if you have any questions…

Kelly McNamara 

330-877-6370
