Amazing Race - Recipes

Taffy Apple Pizza

1 package (18 ounces) refrigerated sugar cookie dough, softened

1 package (8 ounces) cream cheese, softened

½ cup packed brown sugar

¼ cup creamy peanut butter

½ teaspoon vanilla

2 medium Granny Smith apples

¼ cup caramel ice cream topping, warmed

½ cup peanuts


Preheat oven to 350˚ F. For crust, shape cookie dough into a ball. Place dough in center of Large Round Stone; flatten slightly with palm of hand. Using lightly floured Dough and Pizza Roller, roll out dough to 14-inch circle, about ¼ inch thick. Bake 16-18 minutes or until light golden brown; cool 10 minutes. Carefully loosen cookie from baking stone using Serrated Bread Knife; cool completely. For topping, combine cream cheese, brown sugar, peanut butter and vanilla in Small Batter Bowl; mix well. Spread mixture evenly over top of cookie. Peel, core and slice apples using Apple Peler/Corer/Slicer. Arrange apples evenly over cream cheese mixture; sprinkle with cinnamon. To heat caramel; topping, microwave on HIGH 30-45 seconds or until warm; drizzle over apples. Chop peanuts using Food Chopper; sprinkle over apples. Cut pizza into 16 wedges with Pizza Cutter; serve using Mini-Serving Spatula. 

Three-Cheese Garden Pizza

1 package (10 ounces) refrigerated pizza crust

2 garlic cloves

1 cup (4 ounces) mozzarella cheese

1 cup (4 ounces) cheddar cheese

1 medium tomato

1 medium zucchini

1 small onion

1 cup fresh mushrooms

1 ounce fresh Parmesan cheese

1 teaspoon Italian seasoning

Any other toppings you want!

1. Preheat oven to 400˚F. Using lightly floured Baker’s Roller, roll pizza crust into a 14-inch circle on Large Round Stone. Bake crust 7 minutes; remove from oven.

2. Using Utility Knife, finely mince garlic; spread over partially baked crust using classic scraper. Sprinkle mozzarella and cheddar cheeses evenly over crust. Using Utility Knife, thinly slice tomato and onion. Thinly slice zucchini using crinkle cutter. Slice mushrooms using Egg Slicer Plus.

3. Layer Vegetables evenly over crust. Grate Parmesan cheese over vegetables using Deluxe Cheese Grater. Sprinkle with Italian Seasoning. 

4. Bake 15-18 minutes or until crust is golden brown and cheese is melted. Cut into wedges with Pizza Cutter; serve Warm using Mini-Serving Spatula. 

