Pizza Night – A Treat for the whole family

For dinner tonight, turn on the fun and try one of these easy-to-make pizza recipes. They begin with easy to use refrigerated pizza crust. Of course if you have time and are industrious, you can make your own pizza crust from scratch. It isn’t difficult, but it requires a little time for the dough to rise. It’s much quicker and easier to buy a crust from the grocery store. Bring the kids or even the whole family into the kitchen to make dinner preparation a hands-on activity. 

Each person can add a tasty, customized twist along the way by adding his or her favorite ingredient. For example, the first recipe is the 4-Square Family Pizza is really four tailored mini masterpieces all on one crust that bake at one time.  Use Cheddar cheese to section off the refrigerated crust into fourths, and then let each family member customize a square.
The second recipe is a slam-dunk idea for pleasing kids who love playing with their food. Pizza Dipping Sticks are a hand-held version of pepperoni pizza in a dunkable stick. 

I love stuffed crust pizzas and the third recipe is snap to create. The kids will have fun helping “stuff” the crust with string cheese. 

The last recipe is Buffalo Chicken Pizza. It’s baked in a rectangle for easy serving. This one takes a little longer because you have to cook the chicken first. But, you will find that it’s worth the effort.

When you start with refrigerated pizza crust dough, it’s easy to let the kids roll up their sleeves and help — from pressing out the dough, to adding sauce, to topping the pizza with cheese and favorite ingredients. They will find that there are countless ways to improvise, customize and create a pizza that everyone in the family will enjoy. 

Remember that you can spice up or tone down any of these recipes to you’re your own taste. Today’s recipes are courtesy of Pillsbury; for more pizza recipes, visit www.Pillsbury.com  and type “pizza” into the Search Recipes box. 

4-Square Family Pizza

Cornmeal, If Desired

1 Can (13.8 oz) Pillsbury Refrigerated Pizza Crust

2 Teaspoons Olive Oil

1/2 Cup Shredded Cheddar Cheese (2 oz)

1 1/2 Cups Shredded Mozzarella Cheese (6 oz)

BBQ Chicken Pizza Square:

1 Tablespoon Chopped Red Onion

1/2 Cup Refrigerated Honey

Hickory Barbecue Sauce 

With Shredded Chicken,

Large Pieces Cut Up

Margarita Pizza Square:

1 Tablespoon Shredded Fresh

Parmesan Cheese

4-5 (1/4-Inch-Thick) Slices Roma Tomato (about 1 large tomato)
1-Tablespoon Thin Fresh Basil Strips

Hawaiian Pizza Square:

2 Tablespoons Pizza Sauce

2 Slices Canadian Bacon, quartered

1/4 Cup Pineapple Tidbits, well drained (from 8-oz can)

Pepperoni Pizza Square:

2 Tablespoons Pizza Sauce

8-10 Slices Pepperoni (from 3.5-oz package)

Heat oven to 425 degrees. Spray cookie sheet with cooking spray; sprinkle with cornmeal. Unroll dough; place on cookie sheet. Starting at center, press out dough into 14x12-inch rectangle. Brush dough with olive oil.  

Bake 6 to 8 minutes. Sprinkle Cheddar cheese in the shape of a “plus sign” on crust, dividing the crust into four squares. Top each square with 1 of the 4 variations

listed above to make 4 different squares; if desired, arrange the pepperoni to make a happy face. Top entire pizza with mozzarella cheese. 

Bake 10 to 13 minutes longer or until crust is deep golden brown and cheese is melted and bubbly. Cut pizza into 4 squares; cut each square into 4 squares to make a total of

16 squares.

Pizza Dipping Sticks

1 Can (13.8 Oz) Pillsbury Refrigerated Pizza Crust

30 Slices Pepperoni (from 3.5-oz package)

1 1/2 Cups Shredded Mozzarella Cheese (6 Oz)

1 To 1 1/2 Cups Pizza Sauce, warmed
Heat oven to 400°F. Grease cookie sheet, or spray with cooking spray. Unroll

dough; place on cookie sheet. Starting at center, press out dough into 13x9-inch

rectangle.  

Bake 7 minutes. Top with pepperoni and cheese. Bake 8 to 10 minutes longer or until cheese is melted. Cool 2 minutes. Cut pizza in half lengthwise, then cut into 16

(1 1/2 inch) strips. Serve with pizza sauce for dipping.

4 servings (4 strips each)

Stuffed-Crust Pizza

1 can (13.8 oz) Pillsbury refrigerated pizza crust

7 sticks (1 oz each) string cheese

1/2 cup pizza sauce

24 slices pepperoni (from 3.5-oz package)

1 cup cooked ground sausage

2 cups shredded Italian cheese blend (8 oz)

Heat oven to 425 degrees. Spray 12-inch pizza pan with cooking spray. Unroll dough; place in pan. Starting at center, press out dough to edge of pan, pressing up and extending over sides by at least 1 inch. Place string cheese around inside edge of crust. Fold extended edge of dough over cheese; pinch firmly to seal. 

Bake 8 to 10 minutes or until crust is set and edges are light golden brown. Spoon and spread sauce evenly over crust. Top with pepperoni, sausage and cheese blend.

3. Bake 12 to 16 minutes longer or until crust is deep golden brown and cheese in center is melted. Cut into wedges. 8 servings

Buffalo Chicken Pizzas

Olive Oil

1 Can (13.8 oz) Refrigerated Pizza Crust

3 Tablespoons Butter or Margarine
1 Lb Boneless Skinless Chicken Breasts, cut into 1/2-inch pieces

1 Medium Sweet Onion, Chopped (1/2 cup)

3 Tablespoons Red Pepper Sauce

1 Cup Diced Roma Tomatoes (3 medium)

1 Cup Shredded Monterey Jack Cheese (4 oz)
Heat oven to 425 degrees. Lightly coat cookie sheet with olive oil. Unroll dough; with sharp knife or pizza cutter, cut into 4 rectangles. Place rectangles on cookie sheet; press each into 6x5-inch rectangle. 

In 10-inch skillet, melt butter over medium-high heat. Add chicken, onion and  pepper sauce; cook 4 to 6 minutes, stirring occasionally, until chicken is no longer pink in center. Remove from heat; stir in tomatoes. 

With slotted spoon, spoon mixture over dough rectangles to within 1/4 inch of edges. Sprinkle evenly with cheese. 

Bake 13 to 16 minutes or until crust is deep golden brown. 4 pizzas
Did You Know?

Reheat Pizza   Heat up leftover pizza in a non-stick skillet on top of the stove, set heat to med-low and heat till warm. This keeps the crust crispy. No soggy micro pizza. I saw this on the cooking channel and it really works.

Easy Deviled Eggs   Put cooked egg yolks in a zip lock bag. Seal, mash till they are all broken up. Add remainder of ingredients, reseal, keep mashing it up mixing thoroughly, cut the tip of the baggy, squeeze mixture into egg. Just throw bag away when done easy clean up.

Expanding Frosting   When you buy a container of cake frosting from the
store, whip it with your mixer for a few minutes. You can double it in size. You get to frost more cake/cupcakes with the same amount. You also eat less sugar/calories per serving.

Reheating refrigerated bread  To warm biscuits, pancakes, or muffins
that were refrigerated, place them in a microwave with a cup of water. The increased moisture will keep the food moist and help it reheat faster.

Newspaper weeds away   Start putting in your plants; work the nutrients in your soil. Wet newspapers put layers around the plants overlapping as you go cover with mulch and forget about weeds. Weeds will get through some gardening plastic they will not get through wet newspapers.

Broken Glass  Use a dry cotton ball to pick up little broken glass pieces of glass- the fibers catch ones you can't see!

No More Mosquitoes  Place a dryer sheet in your pocket. It will keep the mosquitoes away.

Squirrel Away!  To keep squirrels from eating your plants sprinkle your plants with cayenne pepper. The cayenne pepper doesn't hurt the plant and the squirrels won't come near it.

Stolen Bike  If you purchase a new bike for your child, place their picture inside the handle bar before placing the grips on. If the bike is stolen and later recovered, remove the grip and there is your proof who owns the bike.

Flexible vacuum To get something out of a heat register or under the
fridge add an empty paper towel roll or empty gift-wrap roll to your vacuum. It can be bent or flattened to get in narrow openings.

Reducing Static Cling   Pin a small safety pin to the seam of your slip and you will not have a clingy skirt or dress. Same thing works with slacks that cling when wearing panty hose. Place pin in seam of slacks and - voila - static is gone.

Measuring Cups   Before you pour sticky substances into a measuring cup,
fill it with hot water. Dump out the hot water, but don't dry the cup. Next, add your ingredient, such as peanut butter, and watch how easily it comes out.

Foggy Windshield   Hate foggy windshields? Buy a chalkboard eraser and
keep it in the glove box of your car. When the windows fog, rub with the eraser! Works better than a cloth!

Reopening envelope   If you seal an envelope and then realize you forgot to include something inside, just place your sealed envelope in the freezer for an hour or two. Voila! It unseals easily.

Hair Conditioner   Use your hair conditioner to shave your legs. It's a lot cheaper than shaving cream and leaves your legs really smooth. It's also a great way to use up the conditioner you bought but didn't like when you tried it in your hair. 

Goodbye Fruit Flies  To get rid of pesky fruit flies, take a small glass fill it 1/2" with Apple Cider Vinegar and 2 drops of dishwashing liquid, mix well. You will find those flies drawn to the cup and gone forever!

Get Rid of Ants   Put small piles of cornmeal where you see ants. They eat it, take it "home," & can't digest it so it kills them. It may take a week or so, esp. if it rains, but it works & you don't have the worry about pets or small children being harmed!

Take baby powder to the beach   Keep a small bottle of baby powder in your beach bag. When you're ready to leave the beach sprinkle yourself and kids with the powder and the sand will slide right off your skin.
