
INGREDIENTS

PREP TIME

DIRECTIONS

TRUWHIP FRUIT
PIZZA RECIPE
The guilt-free way to get your pizza fix!

:1 ¼ cups vegan butter, at room

temp

3/4 cups sugar

2 1/2 cups all-purpose flour

 truwhip Vegan

Seasonal fruits - you choose!

Mint, chocolate, coconut, etc.

for garnish.

Vegan Shortbread Crust

Ingredients

**Makes 2 crusts

 

Topping Ingredients:

Prep | 20 m

Cook | 20 m

Ready in | 40 m

Serves | 8-10

1. Preheat the oven to 325 degrees.
 
2. In a large bowl, cream together the butter
and sugar for 1-2 minutes until smooth.
 
3. Add the flour to the butter mixture slowly,
sifting as you go to remove lumps. Mix until just
incorporated each time you add flour.
 
4. Once all of the flour is added, take dough
from the bowl and knead on a floured surface
or pastry mat for a minute. Separate into 2
sections.
 
5. In a 9” springform circular pan, press dough
into the base until about ½” thick. Place a circle
of wax paper on the dough and use a flat
bottom measuring cup to flatten the surface of
the dough to create a nice smooth top.
 
6. Bake for 15-20 minutes or until golden
brown. Let cool completely until removing
springform sides.
 
.7. Spread truwhip Vegan onto crust and top
with fresh fruit and garnishes.


