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discover the chef it you






M Scott Backus – Independent Future Sales Director – (425)463-9842
E-mail me at ScottCooks@hotmail.com
Order/browse on-line 24/7 at www.PamperedChef.biz/ScottCooks
Backyard Grill Time Pizzas
1 pkg. 8” flour tortillas


 

1 can/bottle (15oz.) pizza sauce
2 cups Mozzarella cheese, grated 

1 cup fresh Parmesan Cheese, grated

1 medium onion, chopped





1 medium green pepper, chopped or sliced





1 medium red pepper, chopped or sliced

1 container fresh mushrooms, sliced 


 

1 small can ripe olives, chopped or sliced




½ lb. meat: Italian sausage, pepperoni, and/or Canadian bacon


Pantry Italian Seasoning Mix


Additional toppings as desired: diced pineapple, chopped Roma tomatoes, crumbled Feta cheese, fresh basil, fresh garlic…



Prepare grill for medium heat. Place tortilla shell on 9x13 cutting board.  Top with pizza sauce using the BBQ Basting Bottle or Chef’s Silicone Basting Brush.  Top with favorite ingredients.  Place on grill for 5-8 minutes or until cheese melts and bubbles, take off using Jumbo BBQ Turner.  Place on Cutting Board, and slice with Pizza Cutter.
For a more substantial pizza for a meal instead of an appetizer, use pita bread!  

