
Ingredients

2 ¼ teaspoon active dry yeast (1 packet) 

1 teaspoon sugar 

1 cup warm water 

2 ½ cups bread flour

 2 tablespoons olive oil

 1 teaspoon salt 

1/4 cup pizza sauce 

Seasonal vegetables 

Mozzarella cheese    

Homemade Vegetable Pizza

Directions

1. Preheat oven to 450° F.  

2. In a large bowl, mix together yeast, sugar

and water. Let stand until creamy, about 10

minutes.  

3. Stir in flour, oil and salt. Knead until smooth

and let rest for about 5 minutes to proof.  

4. Transfer the dough to a parchment-lined or

oiled baking sheet. Roll or push the dough so

that it's about 1/2 inch thick. 

5. Top the dough with a thin layer of sauce,

cheese, and vegetables.  

7. Bake the pizza for 15-20 minutes, or until

golden brown. Let stand for 5 minutes before

serving.   

This is the recipe our fifth graders use in The Dinner

Party Project. Elevate this simple recipe by using

seasonal vegetables such as roasted butternut

squash and caramelized onions!



Ingredients

¼ cup olive oil 

4 teaspoons apple cider vinegar 

2 teaspoons honey 

2 teaspoons Dijon mustard 

 ¼ teaspoon herbs 

Salt and pepper, to taste

Salad with Homemade Honey 

Mustard Vinaigrette

Directions

1. Combine all vinaigrette ingredients (olive oil,

apple cider vinegar, honey, mustard, herbs,

salt and pepper) in a jar or container with a

tight fitting lid.  

2. Put the lid on the jar and shake vigorously

for about 30 seconds, or until the dressing is

emulsified.  

3. Combine your salad ingredients, toss with

the vinaigrette, and serve. 

Adapted from Spoons Across America spokesman

Chef Bobo Surles, this vinaigrette recipe is a favorite

of Spoons fourth and fifth graders! 

Fresh greens such as arugula or kale

Something crunchy, like toasted walnuts

Something sweet, like pomegranate or

thinly sliced apples

Something salty, like crumbled goat cheese

For the vinaigrette:

For the salad:


