Fruit Pizza

Day 1

Crust

1 cup flour

½ cup confectioner’s sugar (powdered sugar)

½ cup butter or margarine

___________________________1. Set oven temperature to 400 degrees. Oven rack 

          should be on the C level. 

___________________________2. Stir together the flour and powdered sugar. With a 

          pastry blender, “cut in” the butter into the flour  

          mixture until it resembles a coarse crumb. 

___________________________3. Press into a 12” circle on an ungreased cookie sheet.

___________________________4. Bake 5-6 minutes or until slightly brown. (Do not 

          over bake, it burns easily. 

___________________________5. Let crust cool on the baking sheet, over a cooling 

          rack. 

___________________________6. When thoroughly cooled, cover with foil. Label with 

a piece of masking tape with your kitchen # and hour. 

Filling

1 – 3 oz. pkg. cream cheese or neufchatel cheese

½ cup powdered sugar

1 cup Cool Whip

___________________________1. Cream together cheese and powdered sugar with an 

 



          electric mixer. 

___________________________2. On medium speed, blend in Cool Whip until smooth.. 

___________________________3.  Put mixture into a bowl and label with a piece of 

           masking tape with your kitchen # and hour.  

Day 2
Fruit

___________________________1. Spread your filling mixture on your crust. 

Choose one fruit for each member of your kitchen. Wash, peel (if necessary), slice and arrange fruit on top of the crust and filling. (It’s best to chill in refrigerator for a short time before serving. 


