
Cookie	Pizzas
Prep	Time Cook	Time Serves Difficulty
25	mins 16	mins 4 N/A

Ingredients
Cookies:
1/2	cup	(125	mL)	butter,	softened
1/4	cup	(50	mL)	granulated	sugar
1	egg
1/2	cup	(125	mL)	Eagle	Brand®	Regular	or	Low	Fat	Sweetened	Condensed	Milk
1	tsp	(5	mL)	vanilla	extract
2	1/4	cups	(550	mL)	Robin	Hood®	Original	All	Purpose	Flour

Robin	Hood®	Original	All	Purpose	Flour

1/4	tsp	(1	mL)	baking	powder
Vanilla	Icing:
1/4	cup	(50	mL)	butter,	softened
3	cups	(750	mL)	icing	sugar
1/4	cup	(50	mL)	milk
1/2	tsp	(2	mL)	vanilla	extract
food	coloring,	red
Optional:	Decorative	Toppings:
green	and	yellow	licorice	for	peppers
marshmallows	with	red,	black,	orange	coarse	sugar	for	pepperoni
black	licorice	for	olives

Directions
Step	1:

Preheat	oven	to	375ºF	(190ºC).	Line	2	baking	sheets	with	parchment	paper.

Step	2:

Cookies:	Cream	butter	and	sugar	in	large	mixing	bowl	until	well	combined	and	pale	in	colour.	Add	egg,	sweetened
condensed	milk	and	vanilla	and	mix	until	smooth	and	without	streaks.	Mix	in	remaining	dry	ingredients.

Step	3:

Divide	dough	into	4	pieces.	Shape	into	flattened	discs.	On	a	lightly	floured	surface,	roll	each	piece	to	a	1/4”	(5	mm)
thickness	and	about	6	1/2”	(16.5	cm)	in	diameter.	Turn	back	rim	1/2	“(1.3	cm)	to	form	raised	edge	or	crust.	Transfer	to	a
cookie	sheet.	Two	will	fit	on	each	sheet.	Repeat	with	remaining	dough.	Poke	holes	in	dough	with	skewer	or	fork	to	keep	flat
while	baking.	Cut	with	a	pizza	cutter	into	sixths.

Step	4:

Bake	in	preheated	oven	8	to	12	minutes,	or	until	beginning	to	colour.	Cut	again	with	pizza	cutter	while	warm.	Cool	on	wire
racks.

Step	5:

Icing:	Place	butter,	1	1/2	(375	mL)	cups	icing	sugar,	milk	and	vanilla	in	a	bowl.	Mix	with	hand	held	mixer.

Step	6:

Beat	for	5	minutes.	Add	remaining	icing	sugar	1/2	cup	at	a	time,	beating	for	1/2	minute	after	each	addition.



Step	7:

Remove	about	1	cup	of	icing	to	a	smaller	bowl	and	tint	red	with	food	colouring.

Step	8:

Spread	4	tbsp	(60	mL)	of	red	icing	thinly	over	each	cookie	for	tomato	sauce.	Fill	a	disposable	piping	bag	fitted	with	a	small
round	hole	with	white	icing.	Gently	squeeze	to	form	grated	mozzarella	cheese.
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