
Caramel Apple Pizza 

 

Ingredients 

2 apples, sliced thinly (I like Granny Smith or Braburn) 

1 tube sugar cookie batter 

8 oz. cream cheese 

1/4 c peanut butter(crunchy or creamy) 

1 tsp vanilla 

1/2 c brown sugar 

caramel topping 

chopped nuts (optional) 

cinnamon 

Directions 

Flatten cookie dough out on pizza pan (or pizza stone if you have one) and bake in oven as directed. 

Combine cream cheese, vanilla, peanut butter, and brown sugar in mixing bowl and beat with mixer until well 

blended. 

Slice apples and dip in lemon juice or lemon lime soda to prevent browning. 

Spread cream cheese mixture evenly onto baked and cooled crust. Top with sliced apples. Drizzle caramel 

topping over entire pizza. Sprinkle cinnamon and nuts over the top. 

 

Enjoy! 
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