KIDS CAFÉ FUN WITH SARA

PIZZA CUPS
 
CAN OF REFRIGERATED BISCUTS (I LIKE CRESCENT ROLLS)
JAR OF PIZZA SAUCE
MOZZARELLA CHEESE
PEPPERONI AND/OR TOPPINGS OF YOUR CHOICE CUT INTO SMALL PIECES

 ADDITIONAL ITEMS: CUPCAKE PAN, NON-STICK COOKING SPRAY

PRE HEAT OVEN TO 425 DEGREES.

TAKE EACH BISCUT AND FLATTEN BETWEEN HANDS. ONCE FLATTENED SET ASIDE FOR A COUPLE MINUTES AND THEN PRESS INTO CUPCAKE PAN. IF USING CRESCENT ROLLS, FOLD INTO PAN. ADD ABOUT TABLESOON OF PIZZA SAUCE TO EACH. THEN ADD SAME AMOUNT OF MOZZARELLA CHEESE. ADD A SMALL AMOUNT OF DESIRED TOPPINGS. BAKE FOR ABOUT 9 TO 10 MINUTES. LET COOL FOR A COUPLE MINUTES AND ENJOY!



ENGLISH MUFFIN PIZZA

ENGLISH MUFFINS (HALVED)
PIZZA SAUCE
MOZZARELLA CHEESE
TOPPINGS OF YOUR CHOICE CUT INTO HALF (BE CREATIVE)

ADDITIONAL ITEMS: BAKING SHEET LINED WITH TINFOIL

PRE HEAT OVEN TO 375 DEGREES

TAKE ENGLISH MUFFING HALF FACING INSIDE UP SPREAD PIZZA SAUCE AROUND. SHOULD BE PLENTY TO STICK CHEESE TO. SPRINKLE MOZZARELLA CHEESE AND THEN PLACE TOPPINGS ON CHEESE, SPRINKLE A LITTLE MORE CHEESE IF DESIRED.   PLACE ALL ON LINED BAKING SHEET.
BAKE FOR 7 TO 10 MINUTES, UNTILL CHEESE IS MELTED. COOL FOR ABOUT 2 MINUTES PLATE UP AND ENJOY.

MAKE THESE WITH THE FAMILY! MAKE IT A MEAL BY ADDING A SALAD!


SHIRLEY TEMPLE
7-UP OR SPRITE
MARASCHINO CHERRIES
ICE

POUR 7-UP INTO GLASS OVER ICE. POUR A LITTLE OF CHERRY JUICE IN, ADD 1 OR 2 CHERRIES AND ENJOY!



Take Pictures! Share with Us!!!
We Miss you All!!!
