Name: 

Period:

Mini Pizza 

Recipe Serving: One mini pizza  

How many people in your group?  ___________________

Ingredients:







Total Needed 

1 biscuit





 

______ biscuits
1 Tablespoon Tomato/Pizza Sauce




______ T

2 Slices Pepperoni or 1 T sausage




______ slices or T
1 Tablespoon Shredded Cheese




______ T

You must pick at least two of the following fruit/vegetables:

1 T Chopped Onion






______ T
1 T Chopped Mushroom





______ T
1 Sliced Olive







______ olives

1 Chunk Green peppers





______ peppers

1 Tablespoon Pineapple





______ pineapple

1 Tablespoon Spinach






______ spinach

Directions: 
1. Press down on the biscuit until they are flat and thin.

2. Assemble ingredients in order as listed.  
3. Place mini pizza on baking sheet lined with parchment paper.  
4. Place in preheated 425 degree oven.  
5. Bake 7-10 minutes or until cheese melts.  

Food Preparation Final Lab Reflection

Kitchen Safety-
Why is following kitchen safety rules so important? 

After preparing this recipe name two kitchen safety rules that you had to follow in order to complete this food product. 

1.

2.

Recipe Reading-

What is the serving amount for this recipe?

What temperature do you need to preheat the oven to?

What ingredient do you put on the biscuit first?

Measuring: 

How many tablespoons are in one cup?

If I need 4 tablespoons of pizza sauce but don’t have any tablespoons in my kitchen, what size measuring cup would I use instead?

MyPlate/Nutrition: 

Name the 5 food groups represented in this recipe.
Calories are a measurement of what in food?

It is important to eat healthy but you also need to include what in your everyday life to ensure you stay healthy?

What are two things that you learned during this unit that you can apply to your life outside of school when eating and preparing food?

1.

2.
