
Funny Face Pizza



@aupairagencyza

What you need?

6x English muffins/pizza bases

1 jar of spaghetti sauce/pizza sauce

2-3 cups of grated mozzarella cheese

Prep time:  20 mins

Cook time:  10 mins

Total time:  30 mins

read original recipe here. 

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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What to do?

@aupairagencyza

Preheat oven to 220 degrees ..1.

Place all toppings on the table.2.

Place base in front of each child and

invite them to garnish and decorate their

pizza base or muffin. 

3.

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!

read original recipe here. 
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