Cool Veggie Pizza
1 pkg (8 oz) cresent rolls                           2 cups assorted fresh vegetables

1 pkg (8 oz) cream cheese                          such as broccoli, cauliflower, tomato, 

1 T mayonnaise                                          cucumber, green or red pepper, carrot,

1 garlic clove, pressed                                green onion, mushroom, zucchini

1 teaspoon dried dill weed

1. Preheat oven to 350 degrees.  Unroll crescent dough; separate into 8 triangles.  On LARGE ROUND STONE, arrange triangles in a circle with points in the center and wide ends toward the outside.  Using lightly floured BAKER’S ROLLER, roll out dough to form a 12’ circle, pressing seams together to seal.  Bake 12-15 minutes or until light golden brown.  Remove from oven and cool completely.
2. In CLASSIC BATTER BOWL, combine cream cheese, mayonnaise, garlic pressed with GARLIC PRESS, and dill weed.  Season with salt and black pepper.  Mix well with SMALL MIX ‘N SCRAPER.  Spread mixture evenly over crust.

3. To prepare vegetables, coarsely chop broccoli or cauliflower with FOOD CHOPPER.  Dice or slice cucumber, bell pepper, tomato, or green onions using UTILITY KNIFE.  Slice mushrooms using EGG SLICER PLUS.  Grate carrot using DELUXE CHEESE GRATER.  Cut zucchini or summer squash using CRINKLE CUTTER.  

4. Sprinkle vegetables over top of pizza.  Cut into squares with PIZZA CUTTER.  Serve using MINI SERVING SPATULA.
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Deb Jennings

Independent Kitchen Consultant

17804 Alta Drive, Lockport IL 60441

815.838.1382 home, 815.823.9060 cell

jenningsdeb@comcast.net
www.pamperedchef.biz/jenningsdeb
