Peanutty Brownie Pizza
Ingredients:

1 box of brownie mix
plus the ingredients to make "cake-like" brownies

found on back side of box(eggs, vegetable oil, water)

 

Make brownie mix as directed for cake-like brownies, (this can be done at home and cooled and brought ready to decorate. ) Place parchment paper on the round stone first, then pour batter onto center of stone in the middle of the paper.  Just use a spatula to spread the batter out into a circle like pizza dough. Not too far out about the size of a small dinner plate it will spread as it bakes.  Bake at 375 for approx, 15 to 18 minutes or until center looks cooked.  Remove from oven, and let cool and leave on the stone.
Hint:  I usually cut a circle of parchment paper the size of the stone so the brownie batter stays on the stone, otherwise it will run off and into the oven.  PLus,Trimming the edges makes it look neater so you can decorate it and use pizza cutter to make slices or squares.

 

At the show, describe the above and show the finished brownie circle( will look like a large thin cookie)

Frosting:
1 8 oz block of cream cheese softened, place it in batter bowl as you begin your presentation, intro.etc and it should be ready. if not softened, place bowl in microwave for about 25 to 30 seconds.

1/2 cup of creamy peanut butter You can use the measure all cup to show how thick ingredients like mayo, peanut butter push out all thats inside and slide off with the spatula

1/4 cup of brown sugar, you can also mention how the measure all cup is used for wet and dry ingredients, in case some people didn't know they were slightly different.  Conveniently, separates and washes in top rack of washer

 

Thoroughly mix with classic scraper, and spread onto top of cooled brownie, remember to be gentle, if the cream cheese mixture is still thick it can tear the brownie.
 

Toppings
4 to 6(more if you love them) peanut butter cups, coarsley chopped with food chopper, just a few punches for each peanut butter cup.

 

1  large banana, peel and cut in half and place in the egg slicer to make nice even slices and stay neat( this will look like "pepperoni"), mention that the slicer is good for kiwis, strawberries etc.

 

1/2 cup of peanuts, chopped with food chopper, again coarsely chopped, just a few hits or they turn to powder

 

and after you have decorated the frosting with these above ingredients, just ask your host to place  1/2 cup of chocolate chips with just a tablespoon of vegetable oil in a bowl and microwave about 30 to 45 seconds and mix with a spoon.  If you place a ziploc bag inside the measure all cup, and fan the edges over to keep it open, you can pour the melted chocolate into the bag without a mess, just lift out, zip closed and cut a small snip in the bottom corner, tiny, tiny!!  and gently drizzle the melted chocolate over and across the pizza and there it is, slice with the pizza cutter and serve.

 

This uses the pizza stone and metal rack, invert it to stand the stone up off the table, the batter bowl, spatula, measure all cup, egg slicer plus, if you have the spreader, you can use that to gently spread the cream cheese frosting. Pizza cutter to slice.

