
Cool Veggie Pizza 
 
2 Pckgs (8 oz.) refrigerated crescent rolls 
1 pkg (12 oz.) cream cheese, softened 
1 tsp. Pantry All-Purpose Dill Mix or dill seasoning 
1 clove fresh garlic, squeezed 
2 cups broccoli crowns, washed 
2 cups baby carrots 
1 small yellow summer squash 
1 red bell pepper 
1 small wedge fresh parmesan cheese 
 
Preheat oven to 375 degrees. Spread crescent roll dough onto stoneware bar pan and 
pinch seams together  
 
Bake 10-12 minutes until lightly browned. 
 Remove from oven and let cool completely. 
 
 Blend cream cheese, dill seasoning, fresh garlic 
 
. Spread the cream cheese mixture on top of cooled crust. 
 
 Coarsely chop broccoli and carrots with food chopper, sprinkle on top of cream cheese 
mixture 
 
Slice yellow summer squash with v-shaped blade of Ultimate Mandolin 
 
Slice Red Bell Pepper with Utility knife and place on top 
 
Use micro plane zester to grate small amount of fresh parmesan on top of veggies. 
 
Cut into squares and serve 
 
 
 
Yield: 8-10 appetizer servings 
 
   
 


