(Fruit) STRAWBERRY PIZZA





                Summer at it’s best!

The crust is made of just three simple ingredients. I use 2 cups of flour with 1 cup of butter and just a ½ cup of powdered sugar. Now just blend all of these together and press the dough into the bottom of the 9 inch pie pan ( or pizza pan) until it's evenly distributed. Now don't worry about greasing the pan. Just bake it at 375 until golden brown. The nice thing about this recipe is that it calls for enough ingredients to make two pizzas and once you've tasted it you'll be glad you made two.

Now for the filling I use 16 ounces of cream cheese. You can use the light it tastes just as good as far as I'm concerned and 1 cup of sugar. Now you blend all of this together. Once the piecrust cools you spread it on them.

Now for the finale. Sweeten about 2 ½ cups of berries with a couple of tablespoons of sugar and add 2 tablespoons of cornstarch and bring all of this to a simmer. When the mixture is thickened remove it from the heat and let it cool and then spread this over the cream cheese filling. This follows the recipe but I've also used fresh sliced berries on the cream cheese. Now I will chill it and it will be ready in about an hour.
