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AGES 8+
65537/65705 Asst. 

Parents Please Note:
Wash all parts by hand thoroughly before use. 
Do not wash in dishwasher.
Mixes can also be used in your kitchen oven 
(bake at 375°) 

EASYBAKE.COM
FOR NEW PRODUCTS AND OFFERS
EASYBAKE.COM
FOR NEW PRODUCTS AND OFFERS

Questions? Call: 1-800-327-8264

Mixes manufactured for Hasbro, Inc.
© 2004 Hasbro. All Rights Reserved.
® denotes Reg. U.S. Pat. & TM Office.
P/N 6378250000

This set includes:
•   2 pizza dough mixes
•   1 pizza cheese mix 
•   1 pizza spices mix
You will also need:
•   nonstick cooking spray
•   REAL MEAL Oven utensils
•   3 mixing bowls
•   teaspoon
•   Ketchup

Want to be famous?
Visit www.easybake.com to 

enter the EASY-BAKE “Chef of 
the Year” contest!

Cheese Pizza
Thank you for choosing this REAL MEAL Oven Kit! 
For maximum enjoyment of this product, be sure to 
follow all instructions carefully. 
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For use with REAL MEAL Oven only.
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Oven Basics

Before making any of these recipes… After making any of these recipes…
1. Wash all utensils, pans – and your hands.
2. Preheat REAL MEAL Oven. Press “SET” button 

15 times for a preheat time of 15 minutes, then 
press “START.” Be sure to preheat oven the full 15 
minutes to ensure that oven is ready for cooking. 

3. Be sure cooling rack is fully inserted into oven.
4. Be sure that both interior doors are shut and use 

pan pusher to insert pan into oven. 

When cooking time is complete, youll hear 4 short 
beeps and 1 long beep. After you hear the long 
beep:
1. Use handle end of pan pusher to push cooking pan 

all the way through to cooling chamber. 
2.  Allow pan to cool in cooling chamber for 10 

minutes. Pull out cooling rack, then use spatula to 
remove pan from rack.

Crunchy Cheese Sticks
Preheat oven for 15 m

inutes.
M

akes 8 cheese sticks.

You will need these items from home to make:
-  Nonstick cooking spray
-  1 tablespoon plus 1 teaspoon butter, softened
-  1/4 cup flour
-  1/4 teaspoon of salt
-  2 tablespoons milk
-  1/2 cup mozzarella cheese, shredded
-  2 teaspoons sesame seeds

1. 
M

ix flour, salt, and 1 tablespoon butter together in a sm
all bowl until the m

ixture 
looks like coarse crum

bs.  Stir in m
ilk to form

 sticky dough. Add shredded cheese 
and m

ix until blended.

Cheese Pizza
Preheat oven for 15 m

inutes.
Spray baking pan w

ith cooking spray.
1. 

Pour contents of 1 pizza dough packet into m
ixing bowl. Add 2 teaspoons of water. 

2. 
Knead m

ixture until dough clings together and roll out. G
ently place dough into 

cooking pan. 
3. 

Bake dough in REAL M
EAL O

ven for 7 m
inutes. After dough is heated, rem

ove pan 
from

 oven and let cool for 10 m
inutes.

W
hile dough is cooling, follow these steps:

4. 
Pour 1/2 contents of pizza spices packet into separate m

ixing bowl. Add 1 tablespoon 
of ketchup and m

ix thoroughly. 
5. 

Pour 1/2 contents of pizza cheese packet into 3rd m
ixing bowl. Add 1/2 teaspoon of 

hot water and m
ix thoroughly.

6. 
Spread sauce on the baked pizza dough, then drizzle the cheese over the 
pizza sauce. Bake in REAL M

EAL O
ven for 3 m

inutes.
7. 

Follow “After” steps in O
ven Basics. Cool for 10 m

inutes.  

cont. on back 


