& Fruit Pizza Lab

Culinary 1 - Unit 12 - Level 1 - end of semester

Name:

Makes 8 big slices. Mrs. Dyches' recipe: Fruit Pizza (Pinch of Yum, her link).
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[] 1 large egg
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== Frosting: get it. Check L.
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= Fruit: get it. Check L.
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[] @ 7-10 strawberries, sliced [] 5-6 kiwis, sliced
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[] 1 mango, sliced [] & % cup blueberries
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(] & 1 small bunch grapes,
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t3. Do one box. Check [ it.
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@ Mix the dough. []
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@ Fridge 30 minutes. []
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@ / Oven on: 350. Roll it. []
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@ Bake. Cool. []
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@ Mix the frosting. []
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@ Spread it. []
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@ S Cut the fruit. []
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a Make a design! Photo! []
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