English Muffin Pizzas
Ingredients:
1 English muffin per person


½ C pizza sauce

1 C mozzarella cheese
Basil, oregano, parsley and garlic to taste
Directions / Jobs:
1. Prepare pizza pan, layer with aluminum foil
2. Preheat oven to 400°. Put oven rack in center of oven.
3. Get paper plates to prepare pizzas on – 1 for each person. Split each muffin and leave open. Each person may have two halves.
4. Measure ½ C sauce and spread the sauce on the muffins using the bottom of a spoon. Add spices now if desired.
5. Divide the cheese and sprinkle onto muffins. 

1. Using a pancake flipper, place each muffin onto foil lined pizza pan

2. Place pizza in oven (2 mitts, door to floor!) and bake 12 minutes or until cheese melts.

3. Remove pizza from oven and place on stove top (2 mitts, door to floor!)


Keep one mitt on while lifting pizzas from pan.

4. Throw away foil and put pan and flipper in sink













