
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

Cookie Crust 

• 1 teaspoon vanilla 
extract 

• 1/2 cup butter 

• 1/4 cup sugar 

• 1 egg 

• 2 cups flour (1/2 
regular, 1/2 whole 
wheat) 

• 2 teaspoons baking 
powder 

• 1 cup sliced fruit-to 
be used as  topping. 

 

Pizza Frosting 

• 1 teaspoon vanilla 
extract 

• 8 ounces non-fat 
cream cheese 

• 1/2 cup sugar 

1. Preheat oven to 375 degrees. 

2. For crust: Cream butter,  then add the sugar, and continue to cream.  Add  the  vanilla, and egg until light and fluffy. 
Whisk the  flour and baking powder together and then incorporate with  creamed butter.. 

3. Spread mixture about 1/8 inch thick on a pizza pan, baking sheet, or 9 inch by 13 inch pan. 

4. Bake for 10 to 12 minutes or until lightly browned. Cool. 

Fruit Pizza 
 Recipe From: Kansas Family Nutrition Program, Kids a Cookin’ 

Yield: 12 servings  
Serving Size: 1 slice 
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Make a rainbow with your fruit! Strawberries, blueberries,  

bananas, kiwis and oranges all work great. 

• Substitute half your total  flour for wheat flour to make half 

your grains whole. 
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