Garden Ranch Pizza

------------------

Shopping List:
1  pkg refrigerated pizza or bread dough 1 (1 lb/500g) or 2 pilsbury pizza dough packets – 8 oz

 mayonnaise

ranch salad dressing 

2  cloves garlic, 

mozzarella cheese  - pre-shredded or brick
broccoli

red pepper – 4 bumps on the bottom as opposed to 3 (
medium carrot – Not Baby carrots

pitted ripe olives – can buy them in a can

fresh Parmesan cheese – a “Baby Parm” is enough in a brick
Recipie
1  pkg refrigerated pizza or bread dough 1 (1 lb/500g) or 2 pilsbury pizza dough packets – 8 oz
1/4  cup mayonnaise
 50 mL

1/4  cup ranch salad dressing 50 mL

1  clove garlic, pressed 2
8  oz shredded mozzarella cheese (2 cups/500 mL), divided 250 g

1  cup broccoli, chopped 250 mL

1/4  cup red pepper, chopped
 50 mL

1  medium carrot 1

1/4  cup pitted ripe olives, sliced

          
 50 mL

1  oz fresh Parmesan cheese, grated (1/4 cup/50 mL) 30 g – Buy a un
Directions:

1.  Preheat oven to 400°F/200°C. Lightly sprinkle Large Round Stone with flour. Place dough onto centre of baking stone. Using lightly floured Baker's Roller(TM), roll dough to edge of baking stone.

2.  In Classic Batter Bowl, combine mayonnaise, ranch dressing and garlic pressed with Garlic Press; mix well. Spread mixture evenly over crust to within 1/2 inch/1 cm of edge using Small Mix 'N Scraper(TM). Top with 1 cup/250 mL of the mozzarella cheese.

3.  Chop broccoli using Food Chopper. Chop red pepper using Utility Knife. Thinly slice carrot using Crinkle Cutter. Slice olives using Egg Slicer Plus(TM). Sprinkle broccoli, red pepper, carrot and olives over pizza; top with remaining mozzarella cheese. Grate Parmesan cheese over pizza using Deluxe Cheese Grater.

4.  Bake 20-24 minutes or until edges are golden brown. Remove from oven; cool 10 minutes. Cut into squares using Pizza Cutter. Serve using Mini-Serving Spatula.

Yield: 16 servings

Per serving: Per serving: 178 calories; 6.2 g protein; 10.2 g total fat; 3.3 g sat fat; 15.4 g carbohydrate; 0 g fibre; 19 mg cholesterol; 298 mg sodium

