Taffy Apple Pizza 

Ingredients:
1 package (18 oz.) refrigerated sugar cookie dough

1 package (8 oz.) softened cream cheese

½ cup packed brown sugar

¼ cup creamy peanut butter

½ tsp vanilla

2 medium Granny Smith Apples

¼ cup caramel ice cream topping

½ cup peanuts
Ahead of time:

       - Shape Dough into ball and roll on Large Stone w/ (lightly Floured) Bakers Roller
       - Bake 16-18 mins. at 350°

       - Loosen w/ Serrated Bread Knife and cool 10 mins. 

       - Measure ½ cup Brown sugar in Adjustable Measuring Scoop
       - Measure ½ tsp vanilla in Adjustable Measuring Spoon
       - Measure ¼ cup Peanut Butter in Measure All Cup

       - Place ¼ cup Ice cream topping in Prep bowl

       - Clean Apples

       - Measure ½ cup Peanuts and put in Prep Bowl
       - Place Cream Cheese in Classic Batter Bowl
       - Empty 1 can sprite in Small Batter Bowl
Demo:

1. Make spread for pizza

  - Soften Cream Cheese in Microwave for 30 sec

  - Add Brown Sugar from Adjustable Scoop 
  - Add Peanut Butter from Measure-All Cup 
  - Add Vanilla from Adjustable Measuring Spoon 
  - Mix all with Stainless Steel Whisk
  - Spread Cream Cheese mixture over cookie using Large Spreader 
2. Prepare Apples for Pizza

  - Peel, core and slice apples using Apple Peeler/Corer/Slicer 
  - Cut apples in half using Utility knife and dip apples in Sprite. Pat dry on paper 
     towels and arrange them over cream cheese mixture
3. Finish Pizza

  - Microwave ice cream topping and drizzle over apples

  - Chop peanuts using Food Chopper and sprinkle over apples 

  - Cut with Pizza Cutter 

