
RECIPE:

PREP TIME:

DIFFICULTY:

INGREDIENTS:

METHOD:

Low

Homemade Pizza

50 Minutes

1 cup Kodiak Pancake Mix
Tasty Tip: This pancake mix has all of the appropritate properties to make
a delectiable pizza and ensures the pizza is whole wheat! 

3 TB Olive Oil
2 Tsp Instant Yeast

Tasty Tip: 1 TB of apple cider vinegar can replace instant yeast if you have
any on hand since the product is fermented. 

1 TB Sugar Free Syrup
3/4 cup Warm Water
½ cup Pasta Sauce
½ cup Frozen Spinach
¼ cup Cheddar Cheese

Materials needed: Can opener, 3 bowls, 1 baking sheet (cookie sheet) or non-stick,
oven-safe pan/large plate, 1 mixing cup, 1 mixing bowl, 1 large spoon. Clean top of
pasta sauce can to remove any dirt or dust particles. 
In the mixing cup, poor in the 2 teaspoons Instant yeast, 1 TB Sugar Free Syrup, and
3/4 Cup Warm water, Let the mixture sit until the liquid begins to bubble. 
In the mixing bowl, poor in the  1 cup of Kodiak Pancake Mix and the 3 TB olive oil.
Then, poor in the yeast mixture and form a dough with your hands. The dough will
be very messy at first however, do not give up on it!
Kneed the dough for 8-10 minutes.Then, cover the bowl and let the dough rise for
approximately 30 minutes. While you are waiting, preheat your oven to 435°F and
begin to set out the pizza toppings.
In a microwave, thaw the 1/2 cup of frozen spinach. Then, place in bowl #1. 
Open the pasta sauce with the can opener and poor pasta sauce into bowl #2. 
In bowl #3, add 1/4 cheddar cheese. 
Once the dough has been given time to rise, divide the dough in half then roll dough
to desired thickness on your table. 
Once rolled, place the pizza sheets onto the baking sheet. 
Time to decorate! Add toppings from the 3 bowls you set out. Note, the nutrition
label provided includes all toppings measured, 
Bake for 12-15 minutes, or until the edges start to turn a maple brown. 
Enjoy!
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Day 7 Dinner


