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Fruit Pizza

Donna R. of The Red Hat Fillies submitted this recipe.  Thank you Donna.

Make in this order:

Orange and lemon sauce glaze:

1 cup sugar

3/4 cup water

4 Tbs cornstarch

1 cup orange juice (use frozen)

dash of salt

1/4 cup lemon juice

Mix and stir all together.  Bring to boil over medium heat until thick.  Cool or chill in refrigerator until all other is ready.

For the base:

Grease large pan.  Use one packaged prepared sugar cookie dough, cut in 1/8" slices, and place in pizza pan, sides touching.  Bake according to directions or use your own sugar cookie recipe.  Let cool.

Cheese Mixture:

1 8 oz. pkg. cream cheese

½ cup sugar

1 tsp. vanilla

Cream until smooth.

Spread over cooled cookie dough base.

Fruit Topping:

1 cup each sliced strawberries, peaches, bananas, and canned pineapple chunks, drained.

Mix or place fruit on top of cream cheese mixture.  Then pour the glaze on top of the fruit, sealing in completely, to keep fruit from getting dark. 

Refrigerate left-overs, if any. Makes a big pizza!
