
Pineapple Chicken Pizza 
 
Ingredients: 
 
Pizza Crust: 
1 1/3 cup GF Bisquick 
½ cup water 
1/3 cup oil 
2 eggs 
Cooking spray  
 
Chicken: 
2 chicken breasts, cut into 1-inch pieces 
Applewood-flavored Liquid Smoke 
Chicken broth 
 
Toppings: 
 1 cup grated mozzarella cheese 
1/2 cup grated cheddar cheese 
¼ c crumbled bacon bits 
½ cup diced fresh pineapple 
2 green onions, chopped 
¼ cup diced sweet red pepper 
 
Directions:  
 
Preheat the oven to 425 degrees. Mix crust ingredients in medium 
bowl. Spray 6 mini tart pans and spread crust evenly into pans. 
Bake 10 minutes. Meanwhile cook the chicken in the chicken 
broth and liquid smoke until cooked through. Top with the 
cheddar cheese, then the chicken, bacon, pineapple, peppers, 
onions and mozzarella cheese. Bake for another 10 minutes, until 
all the cheese is melted and the crust is golden brown.  
 


