


AUPAIR AGENCY

PREP TIME: 20 MINS
COOK TIME: 10 MINS
TOTAL TIME: 30 MINS

6X ENGLISH MUFFINS/PIZZA BASES
1 JAR OF SPAGHETTI SAUCE/PIZZA SAUCE
2-3 CUPS OF GRATED MOZZARELLA CHEESE

EYES: SLICED OLIVES, PEPPERONI SLICES, HALVED CHERRY TOMATOES
NOSE: SWEET PEPPER TRIANGLE. MUSHROOM SLICE. BROCCOLI FLORET, HALF
AN OLIVE. OR CHERRY TOMATO.

MOUTH: SWEET PEPPER STRIP, HALF AN ONION SLICE OR HALF A TOMATO
SLICE.

EARS: MUSHROOM SLICES, SWEET PEPPER CUBES OR HALF A ZUCCHINI SLICE.
TEETH: GREEN PEPPER TRIANGLES
HAIR: STRING CHEESE. SPINACH LEAVES CUT UP
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AUPAIR AGENCY

. PREHEAT OVEN TO 220 DEGREES ..
2. PLACE ALL TOPPINGS ON THE TABLE.
3. PLACE BASE IN FRONT OF EACH CHILD AND
INVITE THEM TO GARNISH AND DECORATE THEIR
PIZZA BASE OR MUFFIN.
4. START WITH THE SAUCE. FOLLOWED BY THE
CHEESE AND WHATEVER TOPPINGS THEY WANT.

5. PLACE THE TOPPED PIZZAS ON A LARGE BAKING
SHEET.

6. COOK IN THE OVEN FOR 10 MINUTES AND
ENJOY!
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