
Fruit Pizza by Orlando Garcia:

           
Ingredients:

1 package store bought sugar cookie dough -- any kind you have on hand or home made will do.
Toppings: you can really be creative with this....


•
8 ounces softened cream cheese


•
1 cup confectioners' sugar


•
1 tub of whipped cream or whatever whipped topping you like.  


•
3 kiwi's peeled and sliced 


•
3 bananas


•
pint fresh strawberries, sliced, canned peaches works well too and looks great.


•
6 ounces fresh blueberries


•
6 ounces fresh seedless grapes


•
vanilla glaze in a packet 

Directions:

Preheat oven to 350 degrees F. 

Flatten cookie dough onto a 12-inch pizza pan. 

Bake until firm to touch, about 11 to 15 minutes. Cool. 

In a medium bowl, blend cream cheese, sugar then add whipped cream. 

Spread the baked cookie with the cream cheese mixture and decorate with sliced fruit any design you like. 

In a small sauce pan, dissolve glaze in water and then brush the fruit for a nice glaze. refrigerate for about 1-2 hrs.  

Slice with pizza cutter and it's a breeze. 

 


