California Pizza Kitchen BBQ Chicken Pizza

(Lunch or Dinner)

l Read It (Read your recipe all the way through before you begin!) |

[_ |F'|u{:g il _|_{E~e.t everything aut and ready ta'mm}] | J

Ingredients Eguipment

Pizza Dough: Messuring cups and spoons
1 Thsp. haray Small Bl

1 cup warm watar Mixing bow!

Z tsp. active dry yeast Mixer with deugh heak
3 cups oll-purpase flour Ralling Pin

T, Cheese grater

1 Thap. abive oil gr

Pirza Topping: Large skillat

1 Thsp. olive oil ¥CA approved knife

2 chicken breasts, cubed Kevlar gloves

1 caup+ 2 Thep BB souce Cookie sheets

2 cups Gouda cheese™, groted Spatulz

144 smell red anion, sheed inte Pings Pizzo outter

2 Tesp. cilantre

=Substituten: jeck cheess

| | {Time to cook!) ] Create Iﬂ

Ta Make Dough:
1. Ina=mall bowl stir together the honey, warm weter and yeast until all ingredients hawe dizsalved, Lot this

mizture stand ot least 5 minutes. A layer of feam will farm en the surface of the mixture.

2, Iralorge mixing bowl, combine the flour end the salt. Make a well in the certer of the fleur mixture. Pawr the
wemst mixture end 1 Thsp. elive ail info the center of the well.

3. Using the dough hook attochment an the mixer, mix the irgredients until ell the flour i3 incorporated,

4, Pour dough cut onto e lighthy floured surfece and knead for 15 mintes. Dough will became smeoth end elestic,
Shape dough inte a ball ard refurn ta an siled mixing bawl, Sover with a moist towel and let dough rise in a werm
place until it's daubled in size, This wsually fakes abeut 1 12 hours.

Faor the Chicken:

A, l.i'sing-:l."i'f.ﬁ n.pprmr,d krife, cube 2 lorge chicken breasts.

6. Inalrge skollet, heat 1 Thsp. ail olive or medium kigh heat. Add cubed chicken pieces and souté until cooked. Thas
process usually fokes about & mirgtes,

7.  Coat chicken with € Thep. B2 souce and chill until it's time 1o assemble pizzas.

Fer the Pizza Assembly:

B, Praoheat ovens to 200 degroes.

Q. Prepare chmese, enion, ard eilantre according to ingredient list

19, Purch down pizza dough and divide it info 4 equal parts, Rall cat ecch partion info £* flat |:||‘t|t5 Mace ralled out
dough on cookie sheets before assembhy.

11. Spread 154 cup BEQ sasce aver the surface of each pizzo,

12, Tep each are with /2 cup grated cheese, 144 of the chicken mixture, and 1/4 of the red onien rings.

13, Boke pizzos approximatiehr B-10 minutes, Remove from the oven and top each pizza with 172 Thep, of chopped
cilartra,

14, Slica przza uting a pizzo cutter. Serwe hot. Thiz renp& wakies 4-8° pizzos.
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(Condiment) ki
l Read Itl | (Read your recipe all the way through before you beginl)

a Olive Garden's Salad Dressing

] Place Itl | (Ger everything out and ready o cookl)
Ingredients Equipment
] 4+ cup white vinegar Mazosuring cups and spoans
7 2 t3p. lemon juice Blender
g Thsp. eqg substitute™ Cheete grater
1/3 cup water corlic press
143 cup vegetable ail YCA gpproved knife
4 cup corn syrup Keviar gloves
3 Thap. grated Romano cheese Large maszon jar
s 2 Thsp. dry, unflavored pectin Large salad bowl =
-* 1% tsp. salt =

E

& tsp. minced gorlic

z 1sp. dried porsley

1/28 1sp. dried oregano
1/8 1sp. red pepper flakes
Saled greans

2 Rama fomotoes, sliced

1 cucumber, sliced

*Egg praduct similar fo Egy Beaters®

s vo o0 | keare T S|

1. Pour the vinegar, lemen juice, and egg preduct infe a blender. Blend for 10 seconds. Allow
mixture to rest for 10 minutes,

2. Prepare Romano cheese end garlic according fe the ingredient list,

3. Add water, vegetable oil, corn syrup, Romane cheese, unflavored pectin, salt, garlic, parsley,
aregane, and pepper flakes to the blender.

4. Blend on a low speed for 30 seconds. Chill at least one hour befere serving.

5. Clean and prepare salad greens, tomatoes, and cucumber according to ingredient list. Flace
these ingredients in a large salad bowl. Chill until Serving time.

&, This dressing makes epproximately 13 cups of dressing.
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Applebee’s Blondie Brownies

el (Dessert)
I Read IH | (Rend your recipe all the way through before you begind) |
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Place It! | {Get everything out and ready to cookl) | B

i

Tngredients Eguipmernt
Far Brownies: Measuring cups and spaons
. 1 cup sifted flowr Mon-stick baking spray
1/2 tsp. boking powder 2"H5" baking dish
1 pinch boking seda Large mixing bowl
1 pinch salt Mixer with paddle attachment
172 cup walnuts, chopped Small mixing bowl
1/3 cup unsalted butter, melted Small soucepan
leup brown sugar Hand mixer
1 egg. beaten
7 1 Tbsp. vanilla
ﬁ"-" 1/2 cup white chocolate baking chips
ﬁ? For Tcing:

1/3 cup brown sugor

1/4 cup unsalted butter

1/4 cup maple syrup

& oz softened cream cheese
1/2 tsp. maple extroct

L_ - | (Time to cvn-:rlj!:lm:_cr.e"_ﬂ-r- e Itl -|

1. Preheat oven to 350 degrees. Prepare 9x9 baking dish with non-stick baking spray.

2. Ina small mixing bowl, sift tegether the flour, baking powder, baking soda, and salt. Stir
in nuts. Set aside.

3. Inalarge mixing bowl, beat together melfed butter and 1 cup brown sugar. Beat in egg
and vanilla.

4. Slowly beat flour mixture inte the wet mixture. Stir in white chocolate baking chips.

5. Spread batter into a prepared 9°x9" baking dish and bake for 20-25 minutes.

6. Once brownies are out of the oven, mel 1/4 cup butter and 1/4 cup maple syrup in a small
sauce pan over low heat. Stir in 1/3 cup brown sugar until it has disselved.

7. Using a hand mixer, beat in cream cheese and maple extract until smoath. Return
saucepan to low heat and simmer, stirring constantly, until mixtere has reached desired
CORSISTERCY.

B, Serve souce over warm Blondies. Makes S servings.
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