Hands

on Food Recipe

Recipe - Mini Pizzas
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Cutting boards (1 for each student)
Paring knives (1 for each student) C
Spoons (1 for each group) ]
Plate and small bowls for portioning ingredients to each group N

Parchment paper
Pen to label parchment paper
Baking sheets

Ingredients (portion pizza ingredients plus a small bowl of sauce for each workstation)

Pizzas

Pizza Sauce
28 wholegrain 3" mini pitas e 2 canstomato paste - no added salt
1small bag fresh spinach e 1(350 ml) can pureed tomato sauce
1 package cherry tomatoes e Dried Italian herbs
4 bell peppers e Garlic powder

1 large bag of grated mozzarella cheese
3 cans of pineapple tidbits
2 bunches fresh basil

Directions
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Preheat the oven to 350°F.

Mix together tomato paste, tomato sauce and Italian seasoning to make pizza sauce.

Chop pizza toppings as needed.

Spread sauce on each pita, add toppings and cheese.

Line baking sheets with parchment paper and label each student's name beside their pizza.
Bake for 8-10 minutes until the cheese is melted and the crust is slightly crispy.

Leftover pizza sauce can be frozen for future use.

Cook it: Mini Pizzas handsonfood.ca




