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AT-HOME™ BAKING KIT

DESSERT PIZZA

YOU'LL NEED: Auntie Anne’s® Baking Kit e 2 tablespoons melted butter ¢ 1 package of cream
cheese (8 oz.), softened e 1 cup marshmallow fluff e 2 cups fresh fruit or berries (use any seasonal
combination you like, for example: strawberries, blueberries and raspberries in the summer and
apples and pears in the fall).

DOUGH PREPARATION (1 DOUGH MIX)

NOTE: Baking Soda is not needed for this recipe. DO
NOT ADD BAKING SODA TO THE DOUGH MIX. Read all
instructions before proceeding.

1. In a large bowl, dissolve contents of 1 yeast packet in 1%
cups lukewarm tap water (105°F). Let sit about 2 minutes.
Water temperature must not exceed 115°F.

2. Add 1 dough mix to yeast/water mixture. Using a rubber
spatula (or your hands), mix until dough ball forms.

3. Turn dough ball onto lightly floured surface and knead
until soft, slightly tacky dough is formed (approximately 5-7
minutes). Add a small amount of flour if dough is too sticky.

4. Place dough ball into a large bowl that has been coated
with nonstick spray. Coat a sheet of plastic wrap with
nonstick spray and place on top of dough ball, tucking sides
down around dough (to prevent dough from drying out).

5. Place bowl in a warm spot (85-95°F) for 30 minutes so
the dough can rise.

IF USING AN ELECTRIC MIXER: Follow steps 1 and 2,
combining yeast and water directly into a large mixing bowl.
Add dough mix to bowl with yeast/water mixture. Using an
electric mixer fitted with a dough hook attachment, turn on
low speed for 1 minute to allow dough mix to incorporate
into the yeast/water mixture. Increase speed to medium low
and continue mixing for an additional 4 minutes. Dough
should form a soft, smooth, and slightly tacky ball. Continue
to step 5.

Note: Bread Machines may be used to mix the dough (steps 1-3).
Machines vary; total mixing time should not exceed 15 minutes.

DESSERT PIZZA BAKING INSTRUCTIONS

1. After pretzel dough has rested for 30 minutes, divide
dough in half for a thin crust pizza (use the other half for
a savory pizza or alternate flavor sweet pizza like a Rocky
Road Pie*) or use the entire dough for a thick crust pizza.

2. Spray a large round pizza pan (14") with nonstick spray
and stretch dough out onto the pan so the dough reaches
the edges. Brush dough with melted butter and sprinkle
with half of the contents of the cinnamon sugar packet.

3. Bake the crust in a 350°F oven for 15-20 minutes, or until
the crust begins to turn golden brown. Remove pizza
crust from oven and set aside to cool.

4. Prepare pizza topping by mixing the cream cheese and
marshmallow fluff until smooth. Spread the cream cheese
and fluff topping onto the cooled pizza crust and top with
fresh fruit and berries (use your favorite combination).
Sprinkle the remaining cinnamon sugar on top of the
fruit. Slice and serve!

*For a chocolate variation try making a Rocky Road Pie by
spreading your cooled pizza crust with a chocolate spread,
(such as a chocolate hazelnut spread or hot fudge topping).
Sprinkle chocolate chips, walnuts, and mini marshmallows on
top, cut and serve for a delicious sweet treat!

Dessert Pizza

INTERESTED IN FUNDRAISING?

Please visit AuntieAnnesFundraising.com or call our
toll-free hotline to learn about exciting fundraising
opportunities for your group. 1-866-299-4654 or

e-mail fundraising@auntieannesinc.com

QUESTIONS?

Call us toll-free at 1-877-778-9588
Mon.-Fri. 8:30 a.m.-5 p.m. EST
or e-mail customer service at
customercare@auntieannesinc.com

WWW.AUNTIEANNES.COM

Find us on Facebook at
www.facebook.com/auntieannespretzels
Follow us on Twitter at
www.twitter.com/auntieannes
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