&

Watermelon
Pizza

Home Recipe

Serves: 16
Prep Time: 20 minutes

|

Ingredients Cooking Instructions
1 Seedless Watermelon 1) In a medium bowl beat softened cream cheese, Greek
2 cups of sliced fruit (i.e., strawberries, yogurt and fresh squeezed orange juice until smooth.
blueberries, peaches, kiwi or cherries) 2) Add the powdered sugar and mix until completely smooth.

Cream cheese Sauce

2 ounces cream cheese
1/3 cup Greek yogurt
Ya cup powdered sugar
2 Tbsp orange juice

Nutrition Facts

senvings per container

Serving size (303g)
|
Amount per serving
Calories 110
% Daily Valua®
Total Fat 2g £
Saturated Fal 1g 5%
Trans Fat Og
Chaolestaral Smg 2%
Sodium 15mg 1%
Tetal Carbohydrate 259 %
Dietary Fiber 19 A%,
Total Sugars 209
Includes 2g Added Sugars 4%
Protein 2g
|
itamin D Omeg %
Caleiurm 33mg %
Iron 1mg L
Potassium 338mg B
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Cover and chill while preparing fruit.

3) Slice watermelon about 2 to 3 inches thick and then cut into
wedges. Aim for about 16 slices.

4) Spread a couple tablespoons of the cream cheese sauce on
each slice being careful not to have it run off the edge.

5) Add an assortment of cut fruit to the top of the sauce. Serve
immediately.

*Unused cream cheese sauce can be stored in refrigerator or served as
a fruit dip.
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