
 
Cool Veggie Pizza 

 
1.  Coarsely chop the broccoli 

using the Food Chopper on 
the Cutting Board. Place in 
one of the small white 

square bowls 
 
 

 
 
 

 
 
 
 
 
Cool Veggie Pizza 

 
2.  Coarsely dice the red 

pepper using the 5” utility 
knife. 
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3a. Ask the consultant for a 
demonstration of how to use 
the Ultimate Mandoline 

 
3b. Carefully slice the yellow 
squash or zucchini using the 
Ultimate Mandoline.  
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4.  Slice the mushrooms 
using the Egg Slicer Plus. 
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PIT STOP 
Choose one member of your 

team to loudly announce to 
the room 4 things you can 
make on a Baking Stone. 

 
 
 

 
 
 

 
Cool Veggie Pizza 

 
5.  In the Small Stainless 
steel bowl, add 1 package 

cream cheese. 
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6.  Using the Garlic Press, 

add the garlic to the cream 
cheese. 
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DETOUR 

Your team needs to use the 
Adjustable Measuring 
Spoons in the next step, but 

you DO NOT have them on 
your table.  But the other 
team does.  Send one of your 

members over to steal them. 
Be Sly! 
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7.    Using the Adjustable 
Measuring Spoons, measure 

1 tsp All Purpose Dill Mix into 
the bowl. 
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8.  Mix all ingredients in the 
bowl together using the 

Small Mix & Scraper. 
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9.  Spread cream cheese 
mixture onto crust using the 

Small Spreader. 
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10. Scoop the vegetables 

up using the Handy 

Scraper and sprinkle 
them onto the pizza. 

 

 
 
 

DETOUR!!!! 
 Have one team member 
stand up and announce 3 

benefits of hosting a 
Pampered Chef Party!! 
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11.   Using the Microplane 

Adjustable Grater, grate 
some cheese over the top of 
your pizza 
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12.  You have completed 
your recipe.  Yeah!!  Indicate 
that you have finished by 

having the entire team say, 
very loudly, We love the 
Pampered Chef!! 
 


