
 



Color in the pizza slice with  
three fruit or vegetable toppings!

There are so many fruits and vegetables 
you can add as toppings to your pizza.  

Find the different toppings 
in the Wordsearch.

ARTICHOKE  EGGPLANT GARLIC 
MUSHROOM  ONION   PEPPER 
PINEAPPLE  SPINACH   TOMATO 



 



In the book World Pizza, the pirates sailed the ocean, and ate pizza with their pirate friends. 
Help get the pirate boat travel through the maze to get to their friends eating pizza. 

Draw a picture of 
you eating pizza 

with your friends! 



Use the color guide 
below to color in 

the picture!  



 

There are so many pizza toppings like… tomato, 
extra cheese, spinach, tomato, garlic, mushroom, 

onion, pineapple, basil, eggplant, black olives, 
peppers, and broccoli.  

What are your favorite  
fruits and vegetables pizza toppings? 

Color in the pizza with  
your favorite toppings! 



Vegetable Pizza with
Homemade Sauce Recipe

For more recipes  visit www.spoonsacrossamerica.org.

Farm to Book Storytime

Ingredients
For the Sauce:
16 ounces whole or diced canned tomatoes 
1 teaspoon of tomato paste,
       as necessary to thicken
3 garlic cloves, roughly chopped 
1 teaspoon balsamic vinegar
1 teaspoon dried basil
1 teaspoon dried oregano 
Salt and pepper, to taste

For the Pizza:
2 ¼ teaspoon active dry yeast 
1 teaspoon sugar 
1 cup warm water 
2 ½ cups bread flour
2 tablespoons olive oil
1 teaspoon salt
1 cup pizza sauce
Fresh vegetables
1 cup shredded mozzarella cheese
A few leaves of basil

Directions
Step 1: Make the Sauce
Combine all ingredients in a blender or food processor. Blend the ingredients until the sauce is
pureed. Taste and adjust seasonings if necessary. If needed, use tomato paste to thicken the
sauce.

 
Step 2: Make the Dough
In a large bowl, mix yeast, sugar, and water. Let stand until creamy, about 10 minutes. Stir in
flour, oil, and salt. Mix until smooth and let rest, for about 5 minutes, for the dough to proof.

Step 3: Make the Pizza
Preheat oven to 450° F. Cut up vegetables. Transfer the dough to a parchment-lined or oiled
baking sheet. Roll or push the dough to fill the entire baking sheet. Top the dough with a thin
layer of sauce, cheese, vegetables, and basil. Bake the pizza for 15-20 minutes, or until golden
brown. Let stand for 5 minutes before serving.

Mix it Up
For your pizza, try using your favorite vegetables and fruits as pizza toppings! Like red onions,
bell peppers, black olives, broccoli, artichokes, mushrooms, spinach, tomatoes, or pineapple.
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