
FROM THE CHEF
When saucing the “pizza”, try 
halving the larger strawberry 
pieces to resemble a chunky 
tomato sauce.

Did you know... 
Feel free to go all-in on this April 
Fools’ Dish. Gummy candies, 
licorice, and grated white 
chocolate all have great “topping” 
potential!

Home Chef is expanding to the 
West Coast this spring, so start 
referring your friends!

Bake the Naan
Prepare two baking sheets, one with foil and one with 
parchment paper. In a microwave or small pot, melt 
butter and brush over both pieces of naan, focusing 
on crust edges, then sprinkle with sugar. Place naan 
on baking sheet with foil and bake 4 minutes, or until 
warmed through.

Assemble the “Pizza”
Dollop marshmallow fluff and ”sausage” pieces on 
each pizza. Place pizzas in oven and bake for 6-10 
minutes, or until marshmallow fluff is slightly toasted 
and crust is brown.

Make the “Sausage”
Add chocolate chips to a medium microwave-safe 
bowl. Microwave for 20 seconds, stir, and repeat until 
melted. Add crispy rice cereal and stir to fully coat. 
Spoon chocolate-cereal mix in small bunches (1 
tsp. looks best) onto parchment-lined baking sheet. 
(Mix should make between 12-14 bunches, depend-
ing on size.) Place baking sheet in freezer 2 minutes 
to set.

Chiffonade the “Basil”
Stem mint, stack leaves, roll into a long cylinder, 
and slice across the length to create very thin strips 
(chiffonade).

Add “Tomatoes” and Sauce
Spread strawberry filling over warmed naan, leaving 
a ½” border.

Bake the “Pizzas”
Remove pizzas from oven, sprinkle with mint, slice if 
desired, and enjoy! 
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WHILE YOU COOK
• The baking sheet with 

parchment paper will need 
to fit in your freezer. If you’re 
tight on space, you may want 
to use a large plate instead.

• Don’t worry if fluff looks too 
fluffy. It spreads out as it 
bakes.

BEFORE YOU COOK
• Take a minute to read 

through the recipe before 
you start–we promise it will 
be time well spent!

• Preheat oven to 400 degrees
• Thoroughly rinse produce 

and pat dry



DESSERT (4 SERVINGS SHOWN)
April Fools’ Day Special: “Pizza”
With Strawberry “Tomato” Sauce, Chocolate Crisp “Sausages” and Marshmallow “Cheese”

IN YOUR BOX
1 Sheet of Parchment Paper
2 Tbsp. Butter
2 Naan Flatbreads
1 Tbsp. Sugar
¼ Cup Semi-Sweet Chocolate 

Chips
⅓ Cup Crispy Rice Cereal
1 ½ Cup Strawberry Pie Filling
¾ Cup Marshmallow Fluff
1 Mint Sprig

IN YOUR KITCHEN
2 Baking Sheets
Medium Microwave-Safe Bowl

www.homechef.com/3092

25-35 min. Easy7 days Not Spicy594
Calories Prep & Cook Time Cook Within Difficulty Spice Level


