
 

Breakfast 

“Chef Mickey’s” Breakfast Pizza 
SERVES: 6 PREP TIME: 10 minutes COOK TIME: 15 minutes 

 

I N G R E D I E N T S 
□ 1 (12 inch) prebaked pizza crust  □ ½ c. shredded mozzarella cheese 

□ 2 eggs  □ ½ c. shredded provolone cheese 

□ ¼ c. heavy whipping cream  □ 1 c. shredded cheddar cheese 

□ Salt and pepper to taste  □ ¼ c. bacon bits, optional 

 

D I R E C T I O N S 

1. Preheat oven to 375 degrees. 

2. Place the prebaked pizza crust on a pizza stone or a baking sheet. 

3. Mix eggs (poke the yolks with a fork before adding the other ingredients), whipping cream, salt, 

pepper, all the cheeses, and bacon bits. 

4. Spread the mixture on the pizza crust. 

5. Bake for 10 to 12 minutes or until the cheese-egg mixture is set. 

6. Take out of the oven. Cut into wedges. 

N O T E S 

I used 1 c. of Italian cheese blend instead of mozzarella and provolone 

cheese.  

Enjoy a Disney breakfast food buffet of sausage gravy, biscuits, pizza, and 

Mickey waffles. 
 

 

Believe in the Magic Traci 


