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HI! 'M LISA. I'M SO GLAD YOU'VE JOINED ME HERE.
I'M SHARING ALL OF MY FOUR KIDS (TWO SETS OF
TWINS!) SCHOOL LUNCHES, ALONG WITH MY
FAVORITE HOMEMADE RECIPES, AND LOTS OF TIPS
FOR HOW | MAKE COOKING AND MEAL PLANNING
FOR A BUSY FAMILY JUST A LITTLE EASIER.
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. Super easy dna rast
family? Look no further!

school lunch.
Pizza rolls are a favorite .
Packed in
- for so many reasons! EasyLunchboxes

These guys are easy to make, kids love them, adults
love them, and the possibilities for customizing are
practically endless. | shared a picture on my
Instagram 1« Facebook ©c oo o my kids lunches
with these pizzarolls «rc [ ol co many recues s or
the recipe! I'm happy to share how | make them,

because it's basically the easiest thing ever.

I'm a little embarrassed to even call this a recipe,
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because it was just so easy to make. You can make
hese with as little 3 items from your fridge, only a
ew minutes to put together.

You could totally go make some of these now and
be eating them in 20 minutes - that's how fast! And
as with most of my favorite recipes - the ingredients

here are very flexible.

| think these might be one of the perfect kid foods -
hey're small enough for little hands, they are not
messy, they seem to travel and keep well, and - best
of all - they taste like pizzal!

So here are the ingredients:

® Dough - Use whatever kind you like - if you
want to make it super easy, just buy a can of
your favorite crescent roll dough. Or a
medium sized roll of pizza dough, or bread
dough.

e A little flour (any kind will do - it's just for rolling
the dough)

e A few tablespoons of pizza sauce (or just plain
tomato sauce)

e About 1/3 cup shredded mozzarella cheese, or
whatever cheese you like.

e Other fillings of your choice - cut into small

pieces (pepperoni, ham, veggies, etc.)

Because my goal with this recipe is to have

something that comes together super fast and easy,

| go with a packaged dough most of the time.
Usually | use a can of crescent roll dough from

Trader Joe's. But use any quick and easy dough you

like. You could also use biscuit dough, or certainly if
ou have homemade dough, go for it!
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If I'm buying pre-made dough | try to look for one
hat's not got too much nasty stuffinit. The TJ's
brand is not too bad. It's not as easy to handle as
some others (maybe because it's missing some of
he chemical dough conditioners and junk), but for
his recipe that's ok. You're not actually making
crescent rolls with it.

For the sauce | used an organic canned pizza sauce
or sometimes just plain tomato sauce. Any kind you
like will do. | use traditional mozzarella for ours most
of the time, but any flavor if cheese you like would
be great too. The amounts of the sauce and cheese
are also flexible - it's really about your personal

aste. | would just advise that you not put a lot in
here - just a thin layer of sauce and toppings -
otherwise you're going to have a hard time cutting.

Instructions:

Preheat your oven to 350.

Take the dough out of the can, fold it over on itself
once or twice (otherwise it's trying to come apart at
he seams), sprinkle both sides with a little flour, and
hen roll it out into a rectangle until it's about 1/4 inch
hick.

Try to work quickly on this part, so your dough
doesn't get too warm and hard to handle. Spread
our pizza sauce or tomato sauce thinly and evenly
across the whole piece of dough. You don't need
much, if you put more than a thin layer then you'll

just end up with a mess when you roll it.
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| think the sauce here is more for a bit of
flavor, you're not trying to make it "saucy".

Then sprinkle your cheese on evenly.

At this point you could totally add any other toppings
ou wanted, but if you do | would dice them pretty
small so they roll up easily.

Bits of pepperoni would of course be awesome, or a
little cooked spinach if you wanted to sneak
something green in. Go for whatever sounds good,
but | would limit it to just a sprinkling of only one or
WO extra toppings, otherwise you're not going to

get a very tidy roll.

Once it's all topped -
roll it up, as evenly as

ou can. Easy!

Roll your dough out
thin, spread with
sauce, sprinkle with

final roll to be long and your choice of
toppings, and slice.

Start from the long
edge, you want your

narrow. Try to get it as
ight as you can without

At this point if you've handled it a lot and you feel
like your dough is getting too soft to slice, stick it in
he fridge for 20 minutes or so to firm up.

Then slice, with a good sharp knife so you don't
squish it.

(Shorpen vour knves olkel Hereis my favorite knife
sharpener that you must get if you don't already
have one - it's easy and fast, and cheap!) | think
about 3/4 of an inch is just about right - it gives you
enough in each bite, without being too much of a
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mouthful for a little one. And that size seems to fit

perfectly in a lunch container.

Cut to that size, as you can see, one can of dough
makes 1 dozen rolls. (You're going to want to double

or triple this recipe - they go fast!)

| spray my baking sheet with just a little oil, but that's
not strictly necessary. The dough | use is not as
greasy a some, so just use your judgement about
what works for you. Covering your pan with a sheet

of parchment paper also works great.

Put your rolls on your baking sheet and stick in a
350 degree preheated oven for 12-15 minutes. 14
minutes is just about right in mine, but every oven is
different.

And that's it. | dare you to try to wait for them to

cool.

These are such great kid food, my kids scarf them
up. Butthe husband and | eat our fair share too. |
think they are a perfect make-ahead item for kids

lunches.

And let's be honest - a big green salad with a few of
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EasyLunchboxes 3-
Compartment Bento...

$13.95
(4049)

Se

https://www.whatlisacooks.com/blog/2014/11/5/pizza-rolls

Thermos Funtainer 12
Ounce Bottle, Blue

YUMBOX (Terra Green)
Leakproof Bento Lunch Box
Container for Kids

Wilton Square Silicone
Baking Cups, 12 Count

$9.59 $9.99 $16.10

(41) (427) (7358)

All v Search Amazon Go
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Sign up with your email
address to receive

news and updates.

Page 12 of 13


http://www.whatlisacooks.com/
http://www.whatlisacooks.com/
https://affiliate-program.amazon.com/home/ads/ref=sm_n_ma_dka_HK_logo?adId=logo&creativeASIN=logo&linkId=d84cfdf5c7ac80da50cdb8ab9ad8ee99&tag=whaliscoo-20&linkCode=w43&ref-refURL=https%3A%2F%2Fwww.whatlisacooks.com%2Fblog%2F2014%2F11%2F5%2Fpizza-rolls&slotNum=0&imprToken=pngUy9ZNdYy3Wo9ebZAbcQ&adType=smart&adMode=manual&adFormat=grid&impressionTimestamp=1513142987281&ac-ms-src=nsa-ads&cid=nsa-ads
https://www.amazon.com/adprefs
https://aax-us-east.amazon-adsystem.com/x/c/Qtsl3VqFWIOoJm-hSRetIQIAAAFgTlmniQEAAAFKAZQly6k/https://www.amazon.com/EasyLunchboxes-3-Compartment-Bento-Containers-Brights/dp/B00AD67KN6/ref=sm_n_ma_dka_HK_pr_ran_0_0?adId=B00AD67KN6&creativeASIN=B00AD67KN6&linkId=d84cfdf5c7ac80da50cdb8ab9ad8ee99&tag=whaliscoo-20&linkCode=w43&ref-refURL=https%3A%2F%2Fwww.whatlisacooks.com%2Fblog%2F2014%2F11%2F5%2Fpizza-rolls&slotNum=0&imprToken=pngUy9ZNdYy3Wo9ebZAbcQ&adType=smart&adMode=manual&adFormat=grid&impressionTimestamp=1513143002336
https://aax-us-east.amazon-adsystem.com/x/c/Qtsl3VqFWIOoJm-hSRetIQIAAAFgTlmniQEAAAFKAZQly6k/https://www.amazon.com/YUMBOX-Terra-Green-Leakproof-Container/dp/B06XKCL195/ref=sm_n_ma_dka_HK_pr_ran_0_1?adId=B06XKCL195&creativeASIN=B06XKCL195&linkId=d84cfdf5c7ac80da50cdb8ab9ad8ee99&tag=whaliscoo-20&linkCode=w43&ref-refURL=https%3A%2F%2Fwww.whatlisacooks.com%2Fblog%2F2014%2F11%2F5%2Fpizza-rolls&slotNum=0&imprToken=pngUy9ZNdYy3Wo9ebZAbcQ&adType=smart&adMode=manual&adFormat=grid&impressionTimestamp=1513143002342
https://aax-us-east.amazon-adsystem.com/x/c/Qtsl3VqFWIOoJm-hSRetIQIAAAFgTlmniQEAAAFKAZQly6k/https://www.amazon.com/Wilton-Square-Silicone-Baking-Count/dp/B000NBNHHE/ref=sm_n_ma_dka_HK_pr_ran_0_2?adId=B000NBNHHE&creativeASIN=B000NBNHHE&linkId=d84cfdf5c7ac80da50cdb8ab9ad8ee99&tag=whaliscoo-20&linkCode=w43&ref-refURL=https%3A%2F%2Fwww.whatlisacooks.com%2Fblog%2F2014%2F11%2F5%2Fpizza-rolls&slotNum=0&imprToken=pngUy9ZNdYy3Wo9ebZAbcQ&adType=smart&adMode=manual&adFormat=grid&impressionTimestamp=1513143002348
https://aax-us-east.amazon-adsystem.com/x/c/Qtsl3VqFWIOoJm-hSRetIQIAAAFgTlmniQEAAAFKAZQly6k/https://www.amazon.com/Thermos-Funtainer-Ounce-Bottle-Blue/dp/B00DAPQV0K/ref=sm_n_ma_dka_HK_pr_ran_0_3?adId=B00DAPQV0K&creativeASIN=B00DAPQV0K&linkId=d84cfdf5c7ac80da50cdb8ab9ad8ee99&tag=whaliscoo-20&linkCode=w43&ref-refURL=https%3A%2F%2Fwww.whatlisacooks.com%2Fblog%2F2014%2F11%2F5%2Fpizza-rolls&slotNum=0&imprToken=pngUy9ZNdYy3Wo9ebZAbcQ&adType=smart&adMode=manual&adFormat=grid&impressionTimestamp=1513143002351
http://www.whatlisacooks.com/lisa/
http://www.facebook.com/whatlisacooks
http://instagram.com/whatlisacooks
https://www.pinterest.com/whatlisacooks/
https://twitter.com/whatlisacooks
mailto:lisa@whatlisacooks.com
http://instagram.com/whatlisacooks

Pizza Rolls - So Easy! — What Lisa Cooks 13/12/2017, 13:30

@V\fhat Lisa Cooks

We respect your privacy.

https://www.whatlisacooks.com/blog/2014/11/5/pizza-rolls Page 13 of 13



