*s The Little Chef

KITCHEN CLUB - SUMMER

THIS MONTH'S RECIPE

Watermelon Pizza

A "pizza" you don't have to cook — sweet, juicy, and covered in colorful
toppings. Perfect for a hot summer day!

WHAT YOU NEED

1 round slice of watermelon, about 1
inch thick (cut across the middle so it's
a big circle)

%2 cup vanilla yogurt (or whipped
cream)

%> cup fresh berries — blueberries,
raspberries, sliced strawberries

1 kiwi, peeled and sliced (optional)

1 tablespoon mini chocolate chips or
granola

a little honey, for drizzling

LET'S MAKE IT!

1. Ask a grown-up to cut a whole watermelon
into thick round slices. Pick the biggest,
roundest one — that's your pizza!

2. Pat the top dry with a paper towel so the
toppings stick.

3. Spread the yogurt over the watermelon like
pizza sauce, leaving a little "crust" around the
edge.

4. Sprinkle on the berries and kiwi like colorful
toppings.

5. Add a sprinkle of chocolate chips or granola.

6. Drizzle with a little honey, slice into wedges,
and share!

Little Chef Tip: No oven needed — this whole recipe is yours to make! Just ask a grown-up for

the knife part.

& Don't forget your coloring page! - A new recipe every month at thelittlechefbooks.com



