
 
 

PIZZA AND SALAD HOME ASSIGNMENT 
 
ASSIGNMENT: 
At home prepare a tossed salad and pizza for the entire family.  These are to be served 
attractively to your family.  You are responsible for all clean up during food prep and after eating.  
To receive credit for this assignment, one of your parents must fill out the grading portion at the 
bottom of this sheet.   
 
SALAD - Aside from having lettuce greens, the salad can have any ingredients you want, as well 
as the dressing of your choice.  Following are some suggestions:  
 lettuce greens   other ingredients  
 Iceberg  Bibb  carrots  shredded cheese 
 Romaine  Boston  onion  red cabbage 
 Leaf   spinach celery  sun flower seeds 
       
PIZZA - Use the Fatica Pizza recipe you received and practiced making in class. 
You may use whatever toppings you like on your pizza. 
 
*************************************************************************************************************** 
 
Dear parents, 
 
 Please help to make your son or daughter's home cooking assignment a success by 
allowing him/her to prepare tossed salad and pizza for the family.  It would be greatly appreciated 
if you will rate the assignment using the point system below 
 
*Extra credit points can be earned if you take a selfie with your dinner! Email it to your teacher. 
 
  
 
1. PREPARATION - Was the food prepared in an  
 orderly way, with clean up going on?      /10 
 
2. SALAD - Was salad attractive, with ingredients 
 cut into bite size pieces?       /10 
 
3. PIZZA - Was pizza made with crust a uniform 
 thickness, and cooked to correct doneness?     /10 
 
4. SERVICE - Was food served in an attractive 
 manner with table set, serving utensils, etc.?    /10 
 
 
5. CLEAN UP - Was kitchen and table cleaned?    /10 
 

          TOTAL   /50 
  Parent Signature 
 
 
Comments: 
 



 
 
 
 

Famous Fatica Pizza 
 

   DOUGH: 
    1  pkg. purchased pizza dough 

1 tsp. olive oil or cooking spray 
 

SAUCE: 
¾ c. crushed tomatoes 
½ tsp. garlic powder 
½ tsp. basil 
½ tsp. salt 
¼ tsp. oregano 
¼ tsp. black pepper 
1 Tbsp. dried minced onion 
1 Tbsp.  sugar 
1 Tbsp.  Parmesan cheese 
1 Tbsp. olive oil 

 
   TOPPING: 

1 c.  mozzarella or provolone cheese, shredded 
 
 
Preheat oven to 400°. 
 
Mix all the sauce ingredients together in one mixing bowl.  Set aside. 
 
Grease pizza pan with 1 tsp. oil.  Dust a pastry board or the counter with a little flour.  Roll 
dough out evenly until it is 1 inch larger in diameter than the pizza pan.   
Place dough on pizza pan, turning under the edges to form outside crust.  
 
Spread sauce on pizza.  Top with shredded cheese and any other desired 
toppings. 
 
Bake 14-18 minutes or until crust is golden brown. 
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