Breakfast Pizza

Breakfast Pizza

Serves 6
5 Points — Blue and Purple
6 Points — Green

=1 cup flour

=2 tsp baking powder

= 3/4 tsp salt

= 3/4 cup non-fat Greek yogurt

= 3 eqggs

=1/4 cup 1% milk

= 3/4 cup part skim mozzarella

= 4 ounces Cabot 75% reduced fat cheddar (grated)
=6 slices Canadian bacon (chopped)

1. Mix flour, baking powder, salt and yogurt. Knead a few
times. Roll out on a 10X15 cookie sheet with sides that
has been sprayed with non stick cooking spray. I use
this roller.

2. Bake at 400 for 8-9 minutes. Remove from oven. Sprinkle
with mozzarella cheese.

3. Whisk eggs and milk and pour evenly over mozzarella. Top
with Canadian bacon and cheddar cheese.

4. Bake 10-15 minutes until cheese is bubbly. Serve warm.


https://riseandshinerecipes.com/breakfast-pizza/
https://www.amazon.com/Norpro-Wood-Pastry-Pizza-Roller/dp/B000HK2DNA/ref=as_li_ss_tl?crid=1LWBNUB1S0S4S&keywords=mini+dough+roller&qid=1558137330&s=gateway&sprefix=mini+dough,aps,160&sr=8-3&linkCode=ll1&tag=joanstetser-20&linkId=418f25c90543254478fc08ebe51ea8e5&language=en_US

