Cooking for normal people

‘Normal\)

Chicken Bacon Ranch Pizza

Serves: 4 (2 slices each)

Ingredients:

1 can refrigerated pizza dough

1/4 cup Ranch dressing

1 1/2 cups chicken, cooked and chopped (I used rotiserrie chicken from the store, and it was
awesomel!)

4 slices bacon, cooked and crumbled

2 roma tomatoes, sliced

3 diced green onions

1/2 cup grated Parmesan or Asiago Cheese

1/2 to 1 cup grated cheddar cheese

Directions:
Preheat oven to 400 degrees F. Unroll dough onto pizza pan or stone. Pre-bake for 8 minutes,
and then remove from oven (but leave oven on).

Top with a thin layer of Ranch dressing, then 1/2 cup of cheddar cheese. Then sprinkle evenly
with the cooked chicken, bacon, tomatoes and green onions. Lastly top with Parmesan cheese

and the rest of the cheddar cheese.

Return to oven and bake for 10-12 minutes, or until cheese is melted and crust is golden and
bubbly.

For more great recipes, go to www.normalcooking.wordpress.com



