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recipe box
;%Qf TUTTI FRUTTI PIZZA PIE

Tools & Utensils

e  Pizza pan or 9-inch cake pan; mixing bowl; measuring cups; measuring spoons; paring knife;
hand mixer

Ingredients

e 1 batch of sugar cookie dough; 80z. cream cheese; 2 thsp. sugar; 1 tsp. vanilla; 1 /4 cup jam
(raspberry or strawberry); 2 kiwi fruit; 3 peaches(canned); ¥4 cup fresh blueberries,
raspberries or strawberries: 2 thsp. coconut, toasted

Directions

1. Preheat oven to 375 degrees.

2. Roll cookie dough into a ball, and then press into pizza or cake pan.

3. Bake for 20 minutes, or until golden brown. Cool crust completely.

4. Peel and slice kiwi, slice peaches and strawberries.

5. Combine cream cheese, sugar and vanilla and mix until light and flufty.
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Directions (cont’d)

6. Spread cream cheese over crust, and then spread jam over the cream cheese.
7. Decorate with cut fruit and coconut, serve and enjoy!
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