Aloha Pizza
	Clock Timer
	Bar Pan

	Utility Knife
	Prep Bowls (onions, garlic oil, bbq sauce)

	Garlic Press
	Basting Brush

	EA Measuring Spoon
	Cutting Board

	Cheese Grater
	Stackable Cooling Rack

	Santuko Knife
	Batter Bowl

	Small Stainless Bowl
	Resealable bag

	Kitchen Shears
	Pizza Cutter 

	Mini Spatula
	Cookware

	Adjustable Spoons
	Cookbooks

	Seasons Best
	Aprons

	Host Packets
	Trivet

	Trifle Bowl
	Deep Covered Baker

	Thermometer
	Large Grooved Cutting Board

	Simple Additions Small Square
	SA Medium Square

	Asian Seasoning
	Paprika

	Suds Pump
	Scrapers


Grocery List:

Small bunch of green onions (2-3)

2 packages refrigerated pizza crust (though I have done it with just one and it’s a thinner, crispier crust if that’s what you like)

Olive Oil (1T)

Fresh Garlic (a head if you have it, so I can demonstrate the garlic press)

Barbecue Sauce (preferably just regular, not smoked)

8 oz block of Mozzarella Cheese

1 Medium Pineapple (or a 15 oz. can of pineapple tidbits)

Medium Red Bell Pepper

Chicken…I’ll need two cups cooked and diced
Pre-show:

· Measure 1T olive oil into prep bowl

· Start Chicken

· Ice water in prep bowl

· White part of green onions in Batter Bowl—greens on cutting board

· ½ cup bbq sauce in prep bowl

Thank guests and host

Intro guests/self

Lap Boards/RUFTH Trivet
Preheat oven to 400°
Suds Pump

Cut green part of onions into thin, vertical strips and place in prep bowl.

Unroll dough over bottom of Bar Pan, trim excess.

Press 1 Garlic clove into olive oil.  Brush on crust w/ Basting Brush

Spread ¼ cup bbq sauce w/ Easy Adjustable Spoon over crust.

Spread chicken over crust.  Grate 2 cups (8 oz.) mozzarella w/ Cheese Grater.

Bake 20-25 minutes or until golden brown.  Set on Stackable Cooling Rack.

Peel Pineapple, cut in half, and finely dice…Batter Bowl
Dice Bell Pepper…batter bowl

Mix w/ Small Mix n Scraper

Drizzle remaining bbq sauce into resealable plastic bag…drizzle over pizza.  

Pat green onion strips dry and sprinkle over pizza.

Cut w/ Pizza Cutter.

Close/Drawing Slips.

