Garden Ranch Pizza
Ingredients:


1 package (13.8 oz.) refrigerated pizza crust


½ cup mayo


½ package (1 oz.) ranch seasoning and salad dressing mix (2 Tablespoons)

1 clove garlic, pressed

  
2 cups (8 oz.) mozzarella cheese, shredded


1 cup coarsely chopped broccoli


½ cup diced bell pepper


1 medium carrot


½ cup pitted ripe olives


¼ cup (1 oz.) parmesan cheese, shredded 
Ahead of Time: 

· Lightly sprinkle Large Round Stone with flour
· Measure ½ cup mayo in Measure All Cup
· Measure ranch seasoning mix into Prep Bowl using Adjustable Measuring Spoon
· Using Deluxe Cheese Grater grate 4 oz. mozzarella cheese (leave 4 oz. for demo)
· Chop most of broccoli using Food Chopper

· Dice most of the red pepper with Utility Knife
· Peel carrot. Slice most of carrot with Crinkle Cutter
· Drain and slice most of the olives

· Preheat oven to 425

· Wash tools you used
Demo:
1. Prepare crust

- Unroll pizza dough and roll to edge of stone using Baker’s Roller
2. Prepare spread


- Push out mayo from the Measure All into Batter Bowl

- Add the 2 Tbsp of ranch seasoning mix 


- Using Garlic Press, press 1 clove of garlic into Batter Bowl

- Mix together using Stainless Steel Whisk

- Spread mixture over crust within ½ inch of edge using Small Mix ‘N Scrape

- Top with half of mozzarella cheese

3. Prepare veggies, adding each to pizza as you go, then bake 18-22 minutes


- Chop broccoli using Food Chopper on cutting board


- Dice bell pepper using Utility knife

- Slice carrots using Crinkle Cutter

- Slice Olives using Egg Slicer Plus

- Using Deluxe Cheese Grater top pizza with remaining mozzarella and then 

               switch drums to fine grate and grate parmesan over pizza

· Place Large Round Stone onto Rack and bake for 18-22 minutes

4. Remove pizza and slice with Pizza Cutter then serve with Mini-Serving Spatula 
