
Buffalo Chicken Pizza

Buffalo Chicken Pizza

I make this pizza in a 15×10 jelly roll pan and cut into 16
servings. Made the way the recipe states it is 2 points per
piece. You can lower the overall points by using fat free
cheese or Trader Joe’s Lite Mozzerella.
**this  recipe  contains  affiliate  links  –  Amazon  does  not
promote my channel, I am just an affiliate. You do not pay
more for products by clicking on my link, I do receive a small
commission**

1 cup flour
2 tsp baking powder
3/4 tsp salt
3/4 cup fat free Greek yogurt
12 ounces cooked, shredded chicken breast
1/3 cup Frank’s Red Hot Buffalo Wing Sauce (or your
sauce of choice, just check points)
3/4 cup reduced fat shredded co-jack cheese
1 cup part skim mozzarella cheese
1 cup finely chopped celery (optional)
blue  cheese  or  ranch  dressing  to  drizzle  on  top
(optional)

Mix flour, baking powder, and salt in a large bowl. Add1.
Greek yogurt. Mix well. Knead for about 20 seconds.
Spray  a  15×10  cookie  sheet  with  non  stick  spray.
Carefully roll out dough using a mini roller (it’s the
easiest way!) I use this one mini pizza dough roller
Brush some of the wing sauce over the surface of the2.
dough.
Bake crust at 400 degrees for 8 minutes. While that is3.

https://riseandshinerecipes.com/buffalo-chicken-pizza/
https://www.amazon.com/Mrs-Andersons-Baking-7-Inches-4-5-Inches/dp/B008ZU5LR4/ref=as_li_ss_tl?crid=2CT3XBFOSLUVO&keywords=mini+dough+roller&qid=1557272259&s=gateway&sprefix=mini+dough,aps,154&sr=8-4&linkCode=ll1&tag=joanstetser-20&linkId=63cd688b7cc4b5cb9f87d9cdc997bd42&language=en_US


baking, mix chicken , celery and wing sauce (add more or
less to your taste).
When crust is done, spread chicken mixture evenly over4.
crust. Top with cheeses. Bake 12 more minutes. Let sit 2
minutes. Cut into 16 pieces. Drizzle with blue cheese or
ranch dressing.

 


