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Cool Veggie Pizza

1 8oz package refrigerated crescent 

roll dough

1 8oz package cream cheese, softened

1½ teaspoons mayonnaise

1 garlic clove

1 teaspoon dried dill weed

salt and freshly ground black pepper to 

taste

2 cups assorted vegetables (any 

combination): zucchini, 

broccoli, green onions, green or red bell pepper, mushrooms, cucumbers, 

carrots or tomato

Heat the oven to 350°F.  Unroll the crescent roll dough and separate the triangles.  Arrange the triangles in a circle on the Classic Round Stone with the points toward the center.  Roll the dough to a 12-inch circle using a lightly floured Baker’s Roller™ to seal the seams.  Bake 12-15 minutes or until golden brown.  Remove from the oven and cool completely.  In the Small Batter Bowl, combine the cream cheese, mayonnaise, dill, salt and pepper.  Press the garlic into the Bowl using the Garlic Press.  Mix well using the Classic Scraper.  Spread the cream cheese mixture evenly over the top of the crust.  Chop the vegetables using the Food Chopper and sprinkle over the crust.  Refrigerate for 30 minutes.  Cut the pizza using the Pizza Cutter and serve using the Mini-Serving Spatula.

Makes 10 servings with 171 calories and 13 grams of fat per serving.

COLLEEN FINLEY – THE PAMPERED CHEF® INDEPENDENT SALES DIRECTOR
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