
Fruit Pizza 
 

 Sugar Cookie Dough:  Topping:   Fruit: 
 1/2 c. butter, softened  4 oz. cream cheese  1/2 apple, washed and chopped 
 1/2 c. sugar   1/4 c. powdered sugar  1/2 banana, sliced  
 1/2 tsp. vanilla   1 tsp. vanilla   1 kiwi, peeled and sliced 
 1 egg    1/4 c. sugar   1 small bunch of grapes, washed and sliced 

1/4 tsp. salt   1/4 c. whipping cream  1/4 c. mandarin oranges 
1 tsp. baking powder      1-2 strawberries, sliced 
1 1/2 c. flour 
 

1. Preheat the oven to 350°. 
2. Spray the large pizza pan and set aside.   
 

For the Sugar Cookie Dough:  
3. In the bowl attachment of the KitchenAid mixer, use the white flat paddle to combine the butter 

and the sugar and cream together until fluffy.   
4.  Add the vanilla and the egg and beat until smooth.  Then, add the salt and the baking powder 

and combine together.   
5.  Add the flour, 1/2 cup at a time, until all of the flour is mixed in.  The dough will be crumbly.   
6.  Remove the bowl from the KitchenAid.  Use a rubber spatula to scrape all the dough away from 

the bowl.  Wet your hands slightly and knead the dough, in the bowl, by hand until it comes 
together in a soft ball.  CHECK THE DOUGH OFF WITH THE TEACHER before moving to the next 
step.    

7.  Sprinkle flour on the counter and place the dough ball on top of the flour.  Press the dough down 
slightly and sprinkle the top with a little bit more flour.       

8.  Roll out the dough to the approximate size of the pizza pan.  Dust the top of the dough with flour 
again.  Using a turner, carefully lift and fold the circle of dough in half.  Then, fold the dough in 
half again.  Lift and place the dough onto a greased pizza pan.  Carefully unfold the dough back 
into a large circle.  Use your fingers to press and shape the cookie dough into a large circle.   

9. Bake for 15 to 20 minutes, or until golden brown.  Do not over-bake.  Remove from the oven and 
allow to cool. 

     

For the Topping:  
10. In a small mixing bowl, beat the whipping cream with the handheld electric mixer until thick and 

stable.  Set aside.   
11. In a medium mixing bowl, beat the cream cheese with the handheld electric mixer until smooth.  

Beat in the powdered sugar, sugar and 1 tsp. vanilla.   
12.  Add the stiff whipped cream to the cream cheese mixture and beat until combined.   
 

Assemble the Fruit Pizza: 
13.  Spread the cream mixture onto the cooled cookie crust.  Wash, peel and slice fruit to your 

liking.  Arrange the fruit on the crust.  Cut, serve and enjoy!      
 


