
P�za Waffle Sandwich

Ingredients Directions
2 slices of pizza
Waffle Iron or Panini Press

*It is very important you use 2 slices.
If you put a pizza slice into your waffle iron alone, it 
will get cheese everywhere!

1. Cut off the crust. Trust me, two pieces of crust in the waffle 
iron makes hard, crunchy bread, and that is not what you want.

2.  Spray both side of your waffle iron generously with olive oil 
or cooking.

3.  Place the cheese side of one slice of pizza against the cheese 
side of the second slice of pizza.

4.  The length of time your pizza waffle sandwich needs to cook 
in the waffle iron completely depends on the thickness of your 
pizza crust and the amount of toppings. 

5.  When done, open waffle iron and allow to cool. Hot cheese 
is never nice against the roof of your mouth.

6.  When cool enough to your liking, enjoy!

Week 1:
Trust

WITH
PASTOR STEVE

For Pastor Steve’s video tutorial of this recipe,
visit us on YouTube @ Saddleback Kids
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