Mexican Fiesta Salad Pizza

2 pkgs crescent rolls
2 cups thinly sliced lettuce
2 plum tomatoes, seeded and diced
2 green onions, thinly sliced
½ cup shredded cheddar cheese
¼ cup black olives, chopped
1 ½ cup salsa
3 Tbs Fiesta Seasoning Mix 
1 garlic clove, pressed
1 ¼ pound ground beef, cooked & drained
1 cup sour cream 
Additional salsa

Preheat oven to 375. Unroll crescent dough and separate into 16 triangles. Arrange 14 of the triangles in a circle on Large Round Stone with wide ends even with edge. Place the remaining two triangles in center. Roll dough to create a smooth surface with the Bakers Roller (lightly flour it). Bake 15-18 min until golden brown. Let cool. 

Thinly slice lettuce using Crinkle Cutter or knife. Slice tomatoes & dice with utility knife. Slice green onions with knife. Grate cheese using cheese grater. Chop olives with food chopper or slice using the egg slicer. Set all aside. 

In Classic Batter Bowl, combine salsa, seasoning mix and garlic pressed with garlic press. Add cooked hamburger. Microwave for 3 minutes or until hot. Spread Sour Cream over the crust using small Mix & Scraper. Spoon hamburger mixture over sour cream. Top with lettuce, tomatoes, onions, cheese and olives. Cut with pizza cutter and serve using small spatula. Have additional salsa out for guests to spoon over slice.
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