OHIO STATE UNIVERSITY EXTENSION

Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

My Personal Pizza

INGREDIENTS

1/2 English muffin

1 1/2 Tablespoons spaghetti or
pizza sauce

1 Tablespoon grated cheese
4 Tablespoons chopped

vegetables, fruits and/or cooked
meat

Source: [00dHero.org

LM EE 10 minutes
(oL MITNCA 15 minutes
S RSP LM 1 pizza

Nutrients Per Serving: Calories 130 ,
Protein g5 g, Carbohydrate 21 g,
Dietary Fiber o g, Total Fat 4 g,

Saturated Fat

2 g, Sodium 240 mg
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DIRECTIONS

1. Wash hands with soap and water. To wash produce,
gently rub produce under cold running water.

Preheat oven to 400 degrees F.

2. Lightly toast English muffin.

3. Spread with spaghetti sauce or pizza sauce.

4. Add cheese and pizza toppings of your choice.

5. Bake 5-7 minutes until muffin is lightly browned and
cheese is melted.

6. Allow to cool slightly before eating.
7. Refrigerate leftovers within 2 hours.
Notes: Try whole wheat English muffins for added fiber.
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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2. Lightly toast English muffin.

3. Spread with spaghetti sauce or pizza sauce.

4. Add cheese and pizza toppings of your choice.

5. Bake 5-7 minutes until muffin is lightly browned and cheese is melted.

6. Allow to cool slightly before eating.

7. Refrigerate leftovers within 2 hours.

Notes: Try whole wheat English muffins for added fiber.
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