International Pizzas

1 can biscuits, separated and cut into quarters (you should have 32 
mini crusts)

Spray a cookie sheet with cooking spray.  Roll each quarter into a 
ball then press flat into a circle with your fingers.  

Roma: Who measured ingredient in blanks:
______________________ 16 mini crusts
______________________ 2 Tablespoons Olive Oil 
______________________ 1 roma tomato, sliced thin
______________________ 4 leaves of basil, cut into strips
______________________ ½ cup mozzarella cheese

Use a pastry brush to brush olive oil onto crusts.  Top with 1 slice of tomato, basil and cheese. Bake as directed below.
Chicago: Who measured ingredient in blanks:
______________________ 16 mini crusts
______________________ 1 cup mozzarella cheese
______________________ 16 pepperoni (I purchased Turkey)
______________________ 2 sausage patties, cut into small pieces (I purchased Turkey)
______________________ ½ cup pizza sauce

Top crust with cheese, pepperoni, sausage  and then sauce.  Bake as directed below.

Bake in CONVECTION OVEN (in Kitchen 5) for 8-10 minutes.  Oven mitts are in drawer next to oven or in drawer under clock.
ALWAYS- You are only allowed to place one pan at a time into oven per group.  If you have more than one pan, you must wait until 1st pan comes out of oven to avoid overcrowding. 

Kitchen 1: TOP SHELF
Kitchen 2: 2nd SHELF
Kitchen 3: 3rd SHELF
Kitchen 4: BACK of 4th SHELF
Kitchen 5: FRONT of 4th SHELF



Intro to Lab: 
[image: Mini-Pizzas]
International Pizzas
_____________________ Preheat your oven to 425*F.  
_____________________ Crust: Take one biscuit per person in your group.  Cut it into 4 even pieces.  Roll into a flat circle. 
_____________________ Spray a cookie sheet with cooking spray.  
EVERYONE                     Lay crusts on prepared cookie sheet and follow directions below.
_____________________ Collect ingredient tray (pre-measured THIS TIME ONLY) from ingredient table.
_____________________ Measure ½ cup pizza sauce. 
_____________________ Chop sausage, tomato, pepperoni, ham, etc.
EVERYONE         	        Decorate your own Pizzas.  (you have 4 mini and ½ flour tortilla for Mexican Pizza.             
Bake in for 8-10 minutes or until golden brown. It’s a personal pizza- no paper plates… if you need a plate (Kitchen 1), you MUST wash your own plate before you leave!  

           Mexican
2 Flour Tortillas/Group
Refried Beans
Mexican Cheese
Tomato
Lettuce
Sour Cream

Chicago
Pepperoni
Sausage
Sauce
Cheese

Hawaiian 
Sauce
Pineapple
Ham

Traditional White (Italian)
Brush with olive oil.
Top with sliced/diced tomato.
Top with a basil leaf. 
Small amount of cheese. 






 
LAB REPORT should be on your clipboard… staple before turning them in  
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