Yield: 12 slices

For the crust:

1.gup warm water {115 degrees)
1 teaspoon salt

3 cups all-purpose flour
2 1/4 teaspoons instant active dry yeast

For the grilled chicken:

4-6 chicken breast tenders oo
biack pepper ’ '
femon pepper seasoning L
garlic salt ot

For the sauce:
cup pizza sauce
-3 tablespoons BBQ sauce {we use a hot kind!)

Toppings:

12 ounces (3 cups) shredded mozzarella cheese

1 cup chopped bell pappers {we use a varisty of colorst)
1/4 to 172 cup sliced or diced onions (we like the purple
onest)

Slicetkblack olives, optional

Pineapple chunks {(drained), optional

4 ounces {1 cup) shredded sharp cheddar cheese

Instructions:

1. I a medium mixing bowl, combine the water and salt for
the pizza crust. Add 2 1/2 cups flour and the yeast and stir.
Add additional flour if needed to form a dough. Knead for 5-6
minutes. Set dough aside and cover.
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If vou have a bread machine, it's even easier {o make the
4 crust. Place crust ingredients in bread machine in the order
fisted {use 2 3/4 cups of flour rather than 3). Start machine
on dough cycle. You can take the dough out of your machine
L whenever it's done kneading -- my machine takes about 25-
~———— 30 minutes.
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2. Spray or brush chicken tenders with oll. Sprinkie with
pepper, lemon pepper, and garlic salt. Grili according to grill
instructions {our Weber O grill takes about 6 minutes). Allow
cooked chicken to cool and then cut into half-inch chunks.



