
Creamy Fruity Pizza 

Led by Karin Drosdick 
 

Ingredients 
☐   1  18oz. package of refrigerated sugar cookie dough 

☐   1  8 oz cream cheese softened 

☐   1  8 oz. container of frozen whipped topping thawed 

☐   2 cups of fruit (canned pineapple, berries, canned or fresh peaches, kiwi, bananas) 

☐   Slivered almonds (optional) or sugar glazed walnuts 

☐   minced mint (optional) 

☐   drizzle of honey or agave or sprinkle of sugar (optional)   

 

Directions 
Step 1. 
Preheat the oven to 350 degrees.  Lightly spray your pizza pan or sheet pan with flour.   
Roll out the cookie dough into a 14 inch circle or to fit the pan that you have.  Roll it to 
about ¼ inch thickness.  Bake 16-18 minutes or until lightly brown.  Cool for 10-15 
minutes.   
 
Step 2. 
Place cream cheese in a bowl and microwave for 30 seconds until softened.  Whisk 
until smooth and add the whipped topping and whisk again.   Spread the cream 
cheese mixture on the cookie up to ½ inch of the edge.   
 
Step 3. 
Chop up the fruit in small pieces. Decorate the pizza any way that you like, you can 
scatter the fruit or create a pattern.   
 
Step 4. 
If you want to top it with chopped nuts or mint and a drizzle of honey it is up to you.  
Maybe some want to drizzle with melted chocolate or a sprinkle of raw sugar.   
 
Step 5. 
Slice and serve.   It is not too heavy a dessert and it is light and fresh tasting.   
 

Cooking Notes 
Other ideas, add lemon or lime zest to the cream cheese filling.   

If you are diabetic and can’t have the sugar base, try using the crescent roll dough like 

above and make the pizza on the dough for a lot less sugar.   



If you are cooking this for yourself, make a small cookie base in a pan.  You can even 

make it in your toaster oven.  Make a half portion of the topping mixture.  The rest of 

the cookie dough can be frozen for future use as well as the whipped topping.   


