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Current rating 0. Click to rate.





0 Ratings


Pizza Sticks
2 Portions
Easy
35 



Crispy baked pizza sticks made from margherita or spinach pizza are perfect for dipping.
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Recipe Ingredients

How to Prepare




Recipe Ingredients
For Pizza Sticks
1 box
 Dr. Oetker Ristorante Pizza Spinaci

1 box
 Dr. Oetker Ristorante Pizza Margherita


First dip - Sour Cream dipping sauce
200 g
 Sour Cream

4
 Parsley

6
 Chives

1
 Red pepper


Second Dip - Creamy Avocado Dip
½
 Lemon

1
 Avocado

3 tbsp
 Sour Cream

 Salt









How to Prepare:


Prep:










35 min
1


Preheat the oven (top and bottom heat: 220˚C). Leave the pizzas to thaw slightly, cut in half and slice into roughly thumb-width strips. Place these onto a baking tray covered with baking paper and bake on the middle shelf of the oven for approx. 12 minutes until crispy. Then set aside to cool.





2


For the first dip, season sour cream with salt and pepper. Wash the herbs, shake dry and chop finely. Wash the red pepper, dry, remove the seeds and dice finely. Then mix the sour cream with the herbs and pepper.





3


For the second dip, cut and squeeze out the lemon juice. Carefully cut the avocado in half and take out the pulp using a spoon. Then crush the avocado finely using a fork and mix with sour cream, lemon zest and lemon juice, season with salt.
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Recipe Tips
The pizzas need to thaw approx. 15 minutes until they can be cut.











Tips

Tip from Tom: The pizzas need to thaw approx. 15 minutes until they can be cut.
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PLEASE RATE THIS RECIPE
How did this recipe go?
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RELATED RECIPES

More delicious ideas for you


Pizza Waffles[image: Logo Image]
Ristorante Pizza


75 MinEasy
Pizza Waffles
See Recipe Details






75 MinEasy
Pizza Waffles









Pizza Spaghetti Cake[image: Logo Image]
Ristorante Pizza


35 MinEasy
Pizza Spaghetti Cake
See Recipe Details






35 MinEasy
Pizza Spaghetti Cake









Sausages in Pizza Blankets[image: Logo Image]
Ristorante Pizza


20 MinEasy
Sausages in Pizza Blankets
See Recipe Details






20 MinEasy
Sausages in Pizza Blankets









Sourdough Pizza[image: Logo Image]
Ristorante Pizza


35 MinEasy
Sourdough Pizza
See Recipe Details






35 MinEasy
Sourdough Pizza









Pizza Quesadillas[image: Logo Image]
Ristorante Pizza


60 MinEasy
Pizza Quesadillas
See Recipe Details






60 MinEasy
Pizza Quesadillas
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Ristorante Pizza


85 MinEasy
Pizza Swirls
See Recipe Details






85 MinEasy
Pizza Swirls
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Recipe Ingredients
For Pizza Sticks
1 boxDr. Oetker Ristorante Pizza Spinaci
1 boxDr. Oetker Ristorante Pizza Margherita
First dip - Sour Cream dipping sauce
200 gSour Cream
4Parsley
6Chives
1Red pepper
Second Dip - Creamy Avocado Dip
½Lemon
1Avocado
3 tbspSour Cream
Salt


Buy the Products


1


Preheat the oven (top and bottom heat: 220˚C). Leave the pizzas to thaw slightly, cut in half and slice into roughly thumb-width strips. Place these onto a baking tray covered with baking paper and bake on the middle shelf of the oven for approx. 12 minutes until crispy. Then set aside to cool.





2


For the first dip, season sour cream with salt and pepper. Wash the herbs, shake dry and chop finely. Wash the red pepper, dry, remove the seeds and dice finely. Then mix the sour cream with the herbs and pepper.





3


For the second dip, cut and squeeze out the lemon juice. Carefully cut the avocado in half and take out the pulp using a spoon. Then crush the avocado finely using a fork and mix with sour cream, lemon zest and lemon juice, season with salt.







	The pizzas need to thaw approx. 15 minutes until they can be cut.
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About Dr. Oetker
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