SCOUT PIZZA 

20-24     Flour Tortillas          1 pkg.     Sliced Pepperoni               

1 pkg.    Mozzarella cheese        1 jar      thick Ragu spaghetti sauce     

2 heads   lettuce                  various    salad dressings & condiments   

various   vegetables               1 roll     heavy duty aluminum foil       

Preheat a bed of coals for the pizza. 

Prepare two pizzas for each participant by cutting a square of aluminum foil for each. Place a flour tortilla in the center of each, with about a tablespoon of sauce, cheese and pepperoni slices on the tortilla, then fold in half. Fold the aluminum foil over and seal the edges. 

Prepare salad for everyone. Prepare all the pizza and heat the vegetables. 

Baking the pizza slices only takes a couple of minutes each since all of the ingredients are already cooked. Place them on the coals and turn them over in about two or three minutes. When the cheese melts they're ready.

 Serve two slices of pizza, some salad and vegetables to each participant. 

Serves 10-12.

