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    Ingredients
· [bookmark: _GoBack]1 Rhodes roll, thawed
· 1 tablespoon spaghetti sauce
· ¼ cup mozzarella cheese
· 4 pieces pepperoni
· 1 tablespoon pineapple tidbits

Equipment List 
· Rolling pin
· Cookie sheet
· Measuring cups
· Measuring spoons
· 4 cereal bowls (to place your food in from the supply table)
· 2 spoons (one for sauce, one for pineapple)
· Pancake turner
· Cooking spray
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   Directions
1. Preheat oven to 350 degrees. 
2. Take the Rhodes roll and, using a rolling pin, roll out into a thin circle.  
3. Lay out on a lightly greased cookie sheet.
4. Spread the spaghetti sauce over the crust. 
5. Sprinkle evenly with the mozzarella cheese.  
6. Top with pepperoni and pineapple.  
7. Place into middle rack of the oven and cook until cheese is melted and crust is lightly browned. (About 12 minutes)
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