My Chicken Caesar Salad Pizza
1 tube pizza crust

1 head romaine lettuce

3 boneless chicken breasts 
1 red bell pepper

1 small can whole black olives

1 block fresh parmesan cheese

1 cup Ranch dressing

1 lemon 

2 garlic cloves
Pampered Chef Greek Rub 

Salt and pepper 

Preheat oven to 425.  Roll pizza crust onto Large Round Stone with Handles using Bakers Roller.  Bake 12-14 minutes or until golden brown.   
Place chicken breasts in DCB, sprinkle with Greek Rub (if you have it) and salt & pepper.   Microwave 9 minutes (3 min per chicken breast).  Place DCB on cooling rack and do not remove cover for a couple minutes.  

Meanwhile,, using Chefs or Santoku Knife, slice lettuce and red bell pepper into large chunks on cutting board and place in medium size stainless steel bowl.  Let someone chop some more with salad choppers.  Open olives using PC Can Opener and slice with Egg Slicer and drain in small colander bowl (or use can strainer and add to romaine mixture).   
Measure salad dressing into 2 cup easy read measuring cup.  Grate parmesan into this using microplane or new grater.   Squeeze juice of one whole lemon (citrus press) and 2 garlic cloves (garlic press).   Mix well using scraper.    
Slice chicken using santoku or chefs knife and add to lettuce mixture.  Toss with approximately ½ of the salad dressing and place on pie crust.   Grate more parmesan on top.   Cut into wedges with pizza cutter and serve with mini spatula.  Pour the rest of the salad dressing into a SA small square and let guests add more if they want using bamboo spoon.   
