
Great Grecian Personal 
Pan Birthday Pizzas  

+ Colorful Greek Salad  
 + Honey Lemon Yogurt Smoothies

First, Let’s Make the Pizza Dough! 
preheat + measure + combine + whisk 
Preheat oven to 400 degrees F. Measure and combine 2 C flour, 1 T baking powder and 
1/2 tsp salt in a large mixing bowl. Whisk to combine! 

measure + add + stir + knead 
Measure 2 C full-fat Greek yogurt to the flour bowl. Use a spatula and stir! Using clean 
hands, mix and knead the dough, incorporating the yogurt and flour together. Hands are 
the best way! The dough will come together quickly and easily in the mixing bowl, and kids 
shouldn’t need much more flour. However, in really humid climates, more flour may be 
needed. Dough will be soft, supple, and pliable, and not sticky. If it’s sticky, and more flour 
by the tablespoon. Your dough should feel like soft play-doh! Form dough into one big ball, 
cover the mixing bowl with a towel, and set aside.
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:: continued ::



Time to Make Your Pizza Sauce! 
pour + measure + mix 
Pour 1 8-oz can tomato sauce into a clean mixing bowl. Measure and add 2 tsp garlic 
powder, 1 T olive oil, and (optional) ½ tsp dried oregano to the bowl. Mix! Set tomato 
sauce aside. 

Chop Your Veggies for Pizza Toppings AND Greek Salad! 
pour + measure + mix 
Slice some canned and drained artichoke hearts and 3 green onions (you can 
snip with scissors!) into bite-sized pieces. Chop 2 cucumbers and slice 1 C cherry 
tomatoes in halves. Put sliced and chopped veggies into separate bowls. Set aside 
cucumbers, tomatoes, and half of the olives for the Greek Salads. 

Make Your Greek Pizzas! 
drizzle + spread + pinch + press 
Drizzle your sheet pan with a small amount of olive oil (about a tablespoon) and 
spread it to coat the pan with your hands or use a pastry brush. Wipe hands on a damp 
towel or paper towel. Pinch off small balls of dough (between a golf ball and a tennis ball 
size) and press them between your palms to flatten them. Kids will love how the dough 
feels! Arrange flattened pizza discs on the oiled sheet pan. 

spread + top + bake + eat! 
Spread a small amount of pizza sauce on each pizza crust. Kids can spread it any way 
they want. One easy way is to use the back of a metal spoon and to make an even layer, 
stopping just before the edges of the crust. Top the pizzas with frozen spinach, 
chopped veggies, 1 tsp dried oregano, and some shredded mozzarella and feta 
cheese in one layer to each pizza. Bake at 400 degrees for 15-18 minutes until cheese is 
melted and crusts are golden brown! 

:: continued ::



squeeze + slice + measure + whisk 
Slice 1 lemon and squeeze its juice into a small mixing bowl. Measure and add 1 T 
olive oil, 1 T honey, ½ tsp salt, and ½ tsp dried oregano to the bowl. Whisk to 
combine! 

add + toss + serve 
Add your chopped cucumbers, cherry tomatoes and olives to the bowl. Let kids choose 
what they want to add! Toss to coat veggies in dressing. Serve salad topped with ¼ C 
of crumbled feta cheese!
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slice + squeeze + add 
Slice 2 lemons in half and squeeze the juice into a measuring cup. Scoop out the 
seeds! Add juice to a blender. 

peel + measure + combine 
Peel 3 ripe bananas and add them to the blender. Measure and combine 2 C full-fat 
Greek yogurt, 1 C frozen spinach, 3 T honey, and 3 C ice to the blender. 

blend + add + taste + pour 
Help kids blend until smoothie is thick and smooth. Add cold water or milk if smoothie is 
too thick. Taste! If it needs more honey, add some! Pour into drinking classes and 
shout CHEERS in Greek: “YIA MAS!” (Yee-AH moss)

 honey lemon yogurt smoothies .



equipment list
Oven 
Sheet pan: (1) 18” x 13” pan 
or (2) 9” x 13” pans work well 
2 mixing bowls 
7 Bowls to hold toppings and 
salad ingredients separately 
Measuring cups 
Liquid measuring cup  
(like a Pyrex)  
Cutting board 
Can opener 
Butter knives or other  
kid- safe knives

Great Grecian Personal Pan Pizzas
PIZZA DOUGH INGREDIENTS 

2 C all-purpose flour 
1 T baking powder 
½ tsp salt 
1 C full-fat Greek yogurt 

PIZZA SAUCE INGREDIENTS 
8oz can tomato sauce 
2 tsp garlic powder 
1 T olive oil 
½ tsp dried oregano 
(optional)

Stirring spatula 
Clean, damp dish towel 
Soap for cleaning hands  
Clean Kid-safe scissors 
Wooden spoon 
Blender for smoothies 
Paper towels 
Plates, forks, drinking glasses, 
napkins for serving  
Optional but encouraged:  
citrus squeezer or juicer 
(helps squeeze lemons!) 
Optional: pastry brush

shopping list

Colorful Greek Salad
1 lemon 
1 T olive oil 
1 T honey 
½ tsp salt 
½ tsp dried oregano 
2 chopped cucumbers 
handful kalamata olives 
¼ C feta cheese

PIZZA TOPPINGS INGREDIENTS 
frozen spinach 
canned, drained artichokes 
shredded mozzarella cheese 
handful pitted kalamata olives  
1 green onion 
½ to 1 tsp dried oregano

Honey Lemon Yogurt Smoothie
lemons 
ripe bananas 
2 C full-fat Greek yogurt 
1 C frozen spinach 
3 T honey + more to taste 

3 C ice + cold milk or water  
as needed to thin



Awesome Greek Food Ingredients!
★ Olives are the most important food to people of Greece, and they always have 

been. In ancient (Grecian) times, the 3 most widely consumed foods were wheat, olive oil, 
and wine, and this formed the basis of Greek people’s diets. Olive oil gives Greek food it’s 
special, distinct taste. 

★ There are many different kinds of olives. The largest olive is called the Donkey olive. 

★ The smallest olives are called Bullet Olives. 

★ Finding a great meal in ancient Greece would have been very easy. They ate a variety of 
delicious dishes, some of which are still around today. 

★ Most Greeks were farmers and they ate the food that they grew. Did anyone grow a 
garden this year? Since Greece had a mild climate, they were able to grow many different 
fruits and vegetables as long as there was plenty of rain. 

★ Vegetables were (and still are!) a huge part of the Greek diet. Most Greeks ate a diet 
that was almost vegetarian. Among the most common vegetables and plants eaten by 
Greeks were asparagus, fennel, cucumbers, chickpeas, and celery. They also gathered 
and boiled dandelions to eat. The bulbs of certain plants, such as iris, were also edible. 

★ Honey was another important Greek food. It was used much like we use sugar, as 
a sweetener in many different foods. It could also be used as a medicine. Greeks were 
fond of honey because they believed that Zeus was fed milk and honey as a baby. For 
them, honey was almost magical. Many families kept beehives and took good care of their 
bees!

Time for a laugh! 
Where did Caesar keep his armies? 

Up his sleevies! 
Why isn't sun tanning an Olympic sport? 

Because the best you can get is bronze! 
What was the most popular film in Ancient 

Greece? 
Troy Story!

 fun  food  facts
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