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Fresh Fruit Pizza Nutrition Facts

Serving Size 1 plece
Servings Per Contalnar 24

IngredientS: Amount Per Sereing
Crust Calories 200 Calories from Fat 35
- . % Daily Value
vegetable oil spray Total Fat 4g &%
Vs cup butter Setvted Fai 2 10%
Y4 cup unsweetened applesauce Cholesterol 20mg e
¥a cup sugar Sodium 140mg 8%

) Total Carbohydrate 359 12%

0
1 Tablespoon 1% milk Dietary Fiber 2g 8%
1 egg Sugars 10g
. S
2 egg whites rotein g
Vitamin A 2% = Witamin C 15%

1 teaspoon lemon extract Caciom 4%  hon 8%

17 cups all purpose flour “Paccent Daily Vialues are based on & 2,000 calcrie
dist Your daily values may be hl;hur ar kavwesr
2 cup whole-wheat flour T o e o H 2500

Tatal Fa Lsas than 655 By

2 teaspoons baking powder Satrmied Fot Leasthan 20g 2%
Chagsiami Lags than  30dmg 0dmg

Y4 teaspoon salt Tomml Carbotycte a0 3
Diittary Fiber 26g ang

1 teaspoon nutmeg

Calgnas per gram
Fel9 - Coarbohydrated - Protain 4

Topping
1 (8-ounce) package low-fat cream cheese
2 Tablespoons 1% milk

3 Tablespoons confectioner’s sugar

Makes 24 servings
18% calories from fat
2 cups sliced strawberries
2 cups fresh blueberries

Instructions:

1. Preheat oven to 375° F. Spray pizza pan or cookie sheet with vegetable oil spray.
2. In a medium bowl combine butter and applesauce until creamy.

3. Add sugar, milk, egg, egg whites and lemon extract mixing well.

4. Add flours, baking powder, salt and nutmeg. Mix well. Add enough extra flour to
make a good consistency to roll out or pat out onto pan.

5. Place pan in oven and bake for 8-10 minutes or until lightly browned.

6. Cool, and then cover with toppings.

Topping instructions:

1. Mix cream cheese, sugar and milk. Spread on cooled pizza crust; top with fresh fruit.
Note: Use any fruit in place of strawberries or blueberries.
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