
 
 
 

 

 

Fruit Pizza 
Sugar cookie crust from my sugar cookies.  
Lemon cream cheese spread slightly adapted from Kelsey Nixon. 
Fruit glaze from my mom. 
 
Sugar cookie crust 

 ¾ cup sifted confectioners' sugar 
 ½ cup (1 stick) salted Land O’ Lakes butter, brought to room 

temperature 
 ½ teaspoon vanilla extract 
 ¼ teaspoon almond extract 
 1 egg 
 1 ¼ cups all-purpose flour 
 ½ teaspoon baking soda 
 ½ teaspoon cream of tartar 

Lemon Cream Cheese Spread 

 1 (8-ounce) package cream cheese 
 ½ cup confectioners' sugar 
 1 ½ teaspoons vanilla extract 
 1 teaspoon lemon zest 
 2 pinches salt 

Fresh Fruit Topping 

 1 cup blueberries 
 1 cup sliced kiwi 
 1 cup raspberries 
 1 cup strawberries, sliced 

Fruit Glaze 

 1 jar strawberry or apricot preserves 

Equipment needed: mixer, pizza pan, parchment paper, pastry brush, pizza cutter 

 
Cookie crust 
Pre-heat oven to 375 degrees F (use convection oven if available).  
 
Take butter out of fridge and let come to room temperature. 

http://peachesandcake.com/2011/12/21/best-ever-sugar-cookies-with-easy-creamy-icing/
http://www.cookingchanneltv.com/cook/cda/recipe_print/0,1946,COOK_41503_551130_RECIPE-PRINT-FULL-PAGE-FORMATTER,00.html
http://www.peachesandcake.com/


 
Combine flour, baking soda, and cream of tartar together in a medium bowl. Combine powdered 
sugar, butter, vanilla extract, and almond extract together in a large mixing bowl and beat until 
smooth. Add egg and beat until incorporated. Gradually add in the flour/soda/tartar mixture. 
 
Cover dough and chill in the refrigerator for at least an hour. (If you want to work with the dough 
immediately, you may need dust your hands with some flour to prevent the dough from sticking. It 
is wet.) 
 
Spray a round pizza pan with cooking spray. Cut out a piece of parchment paper to the size of a 
round pizza pan and place on pan. Spray top of parchment paper with cooking spray. Remove the 
dough from the bowl and press into the prepared pan with your fingers. Use a spatula dusted with 
flour to even the edges.  
 
Bake 9-10 minutes or until edges are light brown, rotating sheet once in the oven during baking. Let 
cool. 
 
Lemon Cream Cheese Spread and Fresh Fruit Topping 
In a large mixing bowl, beat the cream cheese, sugar, vanilla, lemon zest and two pinches of salt 
until smooth. Spread evenly over cooled crust with a spatula. Arrange fresh fruit over pizza in 
desired pattern. 
 
Fruit Glaze 
Empty the entire jar of strawberry or apricot preserves in a sauté pan and bring to a boil. Strain 
preserves through a strainer. Brush a thin glaze on top of the fruit with a pastry brush. Reserve the 
leftovers in the fridge for other dessert glazes or jam for toast.  
 
Serve with a pizza cutter and pie server. 
 

http://www.peachesandcake.com/

