FIREWORKS FRUIT PIZZA
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Another family favorite that we hope you will love as much as we do!
INGREDIENTS:

CRUST:

1 (16.5 oz.) pkg. Pillsbury refrigerated sugar cookie dough

OR:

1 cup unsalted butter
1 cup white sugar
1 large egg (room temperature)
1 tsp. almond extract
3 c. all-purpose flour
1 1/2 tsp. baking powder
1/2 tsp. table salt

CREAM TOPPING:

1 8-oz. package cream cheese 
1/4 c. granulated sugar
1/2 tsp. vanilla

1 c. whipping cream
1/2 c. powdered sugar

FRUIT TOPPING:

4 cups of assorted fresh fruit – make sure to rinse, drain and pat dry:

raspberries, strawberries, blueberries, kiwi, mandarin oranges

¼ cup apricot preserves 
patriotic sprinkles

HOW WE MAKE THIS:
1. If you are not using refrigerated cookie dough (which is pretty darn delicious in this recipe if you are in a hurry), cream the butter and sugar until light and fluffy–about 2 minutes. Add in egg and extract and mix just until blended.
2. In a separate bowl combine flour (sift and spoon to measure – don’t scoop), baking powder and salt.  Slowly add the flour mixture to the butter mixture and mix until completely combined. 
3. Line a round pizza pan with parchment paper and using your hands, spread the dough out to the edges of the pan.  Cover with plastic wrap and refrigerate for at least an hour.

4. When ready to bake the crust, preheat your oven to 350. Bake the crust for 18-25 minutes or until golden brown around the edges and completely baked in the center. If you prefer a crisper crust, you can bake the crust for a longer amount of time.  Allow to cool completely.

5. When the crust is almost cool, use an electric mixer to combine the cream cheese, vanilla, and granulated sugar until light and fluffy. In a separate bowl, whip the cream and powdered sugar until medium peaks form. Fold the whipped cream into the cream cheese mixture and combine well.

6. Spread the cream cheese mixture over the cooled crust. 
7. Now comes the fun part!  Arrange the fruit over the creamy topping. 
8. Heat the apricot preserves just until warm and press thru a sieve to remove any lumps.  Stir one tablespoon of water into warm jam.  Brush mixture over fruit.  Sprinkle with patriotic sprinkles (optional). 

9. Refrigerate at least 2 hours, then cut into slices.

YIELD:  Makes 12 large servings
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