Antipasto Vegetable Pizza
Ingredients: 
1 package (13.8 oz.) refrigerated pizza crusts

1 Tbsp olive oil

1 cup (4 oz.) provolone cheese

1 jar (6-7.5 oz.) marinated artichoke hearts

1 tsp Pantry Italian Seasoning Mix

1 clove garlic

1 small yellow squash

½ cup pitted ripe olives

2 plum tomatoes

2 Tbsp fresh parsley

Toasted pine nuts (optional)
Ahead of Time: 

- Grate using Deluxe Cheese Grater, most of Provolone cheese; chill remainder
- Drain Artichoke marinade into Classic Batter Bowl, set artichokes aside
- Score half of squash with Lemon Zester/Scorer
      - Drain and slice all but five of the olives with the Egg Slicer Plus
- Seed and dice one tomato with the Cook’s Corer and Utility Knife
- Preheat oven to 400F
- Remove stems from some of the parsley, chop leaves using Pizza Cutter, measure 
   set aside.

- Choose 10 stems (4-inches long) of parsley for parsley-olive bundle garnish
- Toast pine nuts in microwave (3 min. stirring every 30 sec.) using Small Oval 
   Baker
- Unroll pizza dough on Large Round Stone and roll to edge with lightly floured 
   Baker’s Roller. Cover with plastic wrap and set aside
      - Wash tools and Cutting Board
Demo:
1. Prepare crust; drizzle oil over dough and spread evenly with back of Adjustable

   Measuring Spoon. Place Rack and place in oven to bake 16-18 minutes.
2. While crust is baking; add the Italian Seasoning Mix to marinade in Batter Bowl  

     using Adjustable Spoon.  
 - Press 1 clove of garlic into Batter Bowl using Garlic Press.  Mix all together using  

   the Stainless Steel Whisk.

3. Score and slice remaining squash using the Lemon Zester/Scorer and Crinkle Cutter
- Slice 3 of the olives using Egg Slicer Plus, reserve the last 2 for garnishes
- Slice remaining tomato, seed and dice using Utility Knife and Cook’s Corer
- Coarsely chop artichokes with Food Chopper on Cutting Board 

- Add all the vegetables to the Batter Bowl and mix with Small Mix ’N Scraper
4. Remove crust from oven, immediately grate cheese evenly over it using coarse grating

    drum of Deluxe Cheese Grater.

- Cut the crust into serving pieces using Pizza Cutter
- Spoon vegetables over pizza, draining off as much marinade as possible.  Sprinkle with 

   chopped parsley and pine nuts.

5. Demonstrate Wow! Garnish by threading 4 or 5 stems of the parsley through the center 

    the remaining olives.  Garnish pizza and serve!!

