
Pete Jones' Canadian
Bacon Pizza

by Cami Park

1 12-inch unbaked pizza crust
1 cup pizza sauce
2/3 cup mozzarella cheese
6 oz chopped Canadian bacon
1/2 thinly sliced mushrooms
1 small green or red bell pepper, seeded and sliced
1/2 tsp crushed dried oregano
1/2 tsp crushed dried basil
crushed red pepper flakes

Get off the couch. Shuffle into the kitchen. Read note on
refrigerator, and gather together pizza crust, pizza sauce, hunk of
mozzarella cheese, package of Canadian bacon, pint of mushrooms,
and oregano, basil, and red pepper flakes. Take forever to find the
damn pepper. Wonder if a yellow one would have been okay too.

Read recipe again. Pick up cheese and put it down again. Read
package of Canadian bacon. Try to figure out how to get 6 oz from
the 10 oz package. Open it up and eat some. Sigh heavily. Poke at
the mushrooms. They look dirty. Pick up the damn pepper and turn it
over and over again in your hand. What the hell is seeded?

Stare dumbly at it all for a moment. Call Domino's.

Prep time: 1 hour. Feeds Pete.

Available online at «http://fictionaut.com/stories/cami-park/pete-jones-canadian-
bacon-pizza»
Copyright © 2009 Cami Park. All rights reserved.


