©
SHOPPING LIST
Pita Party Pizzas

©) Whole Wheat Pita
@ Mozzarella Cheese
@ Canned Tomato Sauce
@ Parmesan Cheese

-
First, check off the items
you already have at home.

VEGETARIAN TIME

YES

SERVES
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2 mini whole-wheat
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pita breads, split in
half horizontally to
make two circles

I cup
shredded
mozzarella cheese

Y4 cup canned
tomato sauce

2 tablespoons
plus 2 teaspoons
grated Parmesan
cheese
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Y4 teaspoon
dried oregano

TOPPINGS:
tomatoes

peppers

broccoli

mushrooms
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Under an hour
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ATTENTION KIDS: Always cook with a grownup!

Putting the tomato sauce on top of the cheese keeps the pita

from becoming soggy.

STEP 2: Sprinkle each pita half with 2 tablespoons mozzarella,
being sure to leave a |/4-inch lip around the edge.Top each
pita half with | tablespoon tomato sauce, 2 teaspoons

Parmesan cheese,
oregano, and return to the oven. Bake until the cheese is

melted and just beginning to brown, about 5 minutes. Serve.

( DIRECTIONS |
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STEP I: Preheat the oven to 500°. Place
the pita halves on a baking sheet and
transfer to the oven. Bake for two
minutes then remove the baking sheet

from the oven.

your vegetable toppings, and a pinch of

P e p—

© 2009 Lunch Lab, LLC

C“o—qo—tncx,’()q: ] —H w0 = O *Re@ \
§§%§§§& HEH HEEEHEHENEE B g Z
-85c5857 258/ 2(SMs 2|5 EIE( S 5| 2E SE
SRR EERE HHEHRRBEHER HE (52
e BRI NP RIEIEAEARS I T A YR =
ISR HIEE SEEHEREEGE BEH e
¥ Frecro|aoSEE HEIEINIEIR o =+
AR dHEEEHEN I
H s555/3533 @zl |af |& o EER
g EEEE(%22:| |- g o PEB
2 Mgwggwpaggﬁf_!g S S Qéz
. |888858(g"8g| 3| B L 2 *gm
bl gé °'ﬁ§§ = F)

o o

b ool 22| |2 HE a8
agggasg&ggg 3 alols .é,_th
i 3 2122 122EN

ES:‘




