
PreParation: 
Place 16 cookie dough pucks on a 14-inch piz-
za pan lined with parchment paper and thaw 
for 5-10 minutes.
Press cookie pucks to flatten and form cook-
ie pizza crust, approximately 1/4-inch thick.
Form outer edge of crust by leaving dough thicker around edge of pan and leaving 1/2-inch 
between crust and edge of pan to allow cookie pizza to spread.
Top cookie pizza crust by sprinkling evenly with chocolate chips, peanut butter chips, peanuts 
and candy-coated chocolates, leaving 1/2-inch outer crust untopped.
Baking: 

In convection oven, bake at 300 degrees Fahrenheit for 12-16 minutes [Rotate pans baked 
in convection oven one-half turn (180 degrees) after 6 minutes of baking]. In standard oven, 
bake at 350 degrees Fahrenheit for 16-20 minutes.

Finishing:
Cool completely before finishing.
Heat vanilla crème icing in microwave until melted.
Heat chocolate icing in microwave until melted.
Drizzle with melted icings and slice into wedges for serving

There is no 
doubt that 

pizza is a staple 
of the college 
student’s diet. 

Here are some 
different takes 

on pizza you 
can try on your 

campus.
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B

ac
on

 ‘n
 E

gg Pizza

Peanutty C
ookie Pizza

ingredients: 
12 pizza dough balls, 4-oz., thawed
Cornmeal as needed
3 cups chunky tomato sauce
6 cups shredded cheddar cheese blend
3 cups cooked diced bacon
12 eggs, medium
3 cups French’s French Fried Onions
3/4 cup grated Parmesan cheese

ingredients: 
16 each Pillsbury Best Place & Bake 
   Peanut Butter Cookie
1/3 cup chocolate chips, semi-sweet
1/3 cup peanut butter chips
1/3 cup peanuts, roasted
1/3 cup candy-coated chocolate pieces
1/4 cup Gold Medal Ready-to-spread 
   Chocolate Fudge Icing 
1/4 cup Gold Medal Ready-to-spread 
   Vanilla Crème Icing

PreParation: 
To assemble each pizza: roll or hand stretch 
1 dough ball into a 7-inch circle and place 
on oiled sheet pan dusted lightly with corn-
meal. Spread 1/3 cup tomato sauce evenly 
over pizza dough; top with 1/2 cup shredded 
cheese. Arrange 1/4 cup bacon around outer 
edge of pizza dough. Using a spoon, gently 
push sauce/cheese in center of pizza dough 
to outer edges of pizza, forming a well in cen-
ter of dough; crack an egg into a bowl and 
gently pour into center of pizza dough. Bake 
in a preheated conventional oven at 450 de-
grees Fahrenheit for 8 to 10 minutes or until 
crust is golden and egg is cooked. Remove 
from oven.

Top pizza with 1/4 cup fried onions and 1 
tablespoon grated cheese and bake an ad-
ditional 1 to 2 minutes or until fully heated.

Yield: 12 servings

Recipe courtesy of French’s Foodservice

 Tip: Use sugar cookies as 
the base for the crust and 
add chocolate chips, co-
conut and candy-coated 
chocolates to create a nut-
free pizza.

Yield: 12 servings
Recipe courtesy of General 

Mills Foodservice
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