Pepperoni Stromboli
Serves

2

Points per serving
9

Ingredients
2/3 package refrigerated pizza crust dough (such as Pillsbury)

2 ounces (34 pieces) turkey pepperoni

4 ounces shredded fat-free mozzarella cheese

1 small chopped onion

¼ cup roasted red peppers

Italian seasoning
Cooking spray

Directions
1. Spray jelly roll pan with cooking spray.  Spread pizza dough on jelly roll pan.  Place half of the pepperoni (17 pieces) on the dough, then half of the cheese, the onions, the roasted peppers, the remainder of the cheese, and the remainder of the pepperoni.  Pull the pizza crust up and pinch to seal, pinching off 1/3 of the crust (too much crust adds extra fat and will overwhelm the filling).  Spray top of stromboli with cooking spray and sprinkle with Italian seasong.

2. Bake at 350 degrees F for 35 minutes or until golden brown.  Pop out onto plate and slice in half to serve.

3. Optional:  serve with a size of warm pizza sauce – may add a point.
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