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E quipment list:
* 10-inch tube pan
¢ microwave-safe bowl
or small pot
microwave
° garlic press
measuring cups and spoons
° spoon
sharp knife
¢ small pot

I noredient list:
° nonstick cooking spray,
like Pam®
¢ 8 tablespoons (1 stick) butter
¢ 2 garlic cloves
¢ 1 teaspoon oregano
¢ % teaspoon garlic powder
¢ 4 teaspoon onion powder
¢ % teaspoon freshly ground
black pepper
¢ Y teaspoon crushed red
pepper flakes
¢ 2 pounds fresh or frozen pizza
dough, thawed
¢ 8 ounces shredded mozzarella
cheese
¢ 2 tablespoons Parmesan cheese

¢ 1% cups pizza sauce from a jar

Pizza Bubble Ring
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What kid doesn’t like pizza? Here is a funiy Pl
the traditional. Even the youngest chefs can help o On
this one. My local Pathmark supermariket carries f,—oz;I
pizza dough which [ always keep in my freezer. T
defrost it for a few hours and then begin my recipe, Tho

local pizza store will also sell you pizza dough by the

pound, or you can malce your own.

[. Preheat the oven to B0 IF
) Spray the tube pan with nonstick cooking spray,
Make sure to spray the tube as well. Set aside.

3. Place the butter into a microwave-safe bow,
Place in the microwave for 1 minute to melt. Yoy
can also do this in a small pot over low heat.

4. with your garlic press, mince the 2 cloves of
garlic into the butter. Add the oregano, garlic

powder, onion powder, black pepper, and crushed
red pepper flakes. Stir with a spoon to combine.

Sc With a sharp knife, carefully divide the dough into
40 small balls.

. Flatten one of the balls and place some of the
mozzarella into the center of it. Roll the dough up
around the cheese to enclose it. Do this with all 40
balls.

e Dip each ball into the butter/spice mixture and
place into the prepared tube pan.

8. Sprinkle the Parmesan over the dough balls.
Drizzle on any extra butter mixture.

0. Pplace into the oven and bake for 35 minutes or
until golden brown.

| ]l . Place the tube on a serving plate.

warm with the pizza sauce.

akes: 8 servings

‘ 1 .
lOG Let cool for 5 minutes then carefully lift the tube from the sides of the pan.

12 Warm the pizza sauce in a small pot over medium heat. Serve the pizza bubble ring
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