Bruschetta Mini Pizzas 

Serves 8 

This recipe is great either as a parve recipe or with cheese on it.

Prep time: 20 minutes

Cook time: approximately 20 minutes

Ingredients & Tools

Frozen pizza dough (baker's roller, pizza cutter, round stone)

4 Whole Ripe Tomatoes - Coarsely Chopped (egg slicer plus and then Chef's knife & cutting board)

4 Cloves Garlic - Crushed (garlic press)

1/2 Bunch Fresh Parsley - Roughly Chopped (food chopper or shears - do you own?)

1/2 Bunch of Fresh Basil  - Roughly Chopped (food chopper or shears)

1/2 Bunch of Fresh Oregano  - Roughly Chopped (food chopper or shears)

1 Onion Finely Chopped (knife & cutting board, handy scrapers)

2 Tea Spoons sea Salt

Fresh or pre-grated Parmesan (optional)

Instructions: 

Mix the tomatoes, basil, onion, garlic and olive oil in a bowl (batter) and stir to combine (you may want to make this the night before so the flavors “meld”.  Make frozen pizza dough into "mini pizzas" by separating into equal parts, then roll each one out with the Baker’s roller (tip: you can even roll them out right on the baking stone).  Use mix n' scraper to put bruschetta on "mini pizzas".  If desired use cheese grater and grate Parmesan cheese right over each mini pizza (or use whatever shredded cheese you have in the house). Bake on 400 until browned (about 20 minutes).  Serve with small Serving Spatula.

