Puff-Pastry Pizza (recipe makes 4 individual pizzas) 
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This is such a tasty way to use puff pastry. Watch out – these are really filling!
Ingredients:
1 whole sheet frozen puffed pastry – for this, I buy the Dufour Pastry Kitchens brand. They sell boxed, individual 14-ounce sheets that are the perfect size. 
½ cup fresh mozzarella (or whatever cheese you like), grated or shredded
8 ounces whatever toppings you like

¼ cup whatever kind of pizza sauce you like

Salt, pepper and crushed red-pepper flakes, to taste

Preparation:

Thaw out pastry sheets for 45 minutes on the counter, or in the fridge several hours according to package directions.  Preheat oven to 415° F. 

When thawed, carefully open the sheet, then slice it in half down the middle. Place both halves on a baking sheet lined with parchment or non-stick foil. 

To build the pizzas, first brush ¼ of the sauce in the center part of each section puffed pastry (don’t put too much sauce on).  On each, sprinkle on ¼ the cheese so that it covers all but a ½” border all around the pastry. Finally, put a thin, even layer of the toppings of your choice over each.
Place the sheet in the oven and bake for 15 minutes. The pastry could go crazy and puff up in areas here and there, but don't worry! It'll be fine. 

Remove from the oven and allow the pizzas to sit for 10 minutes. If there are any big air bubbles/puffs, just give them a little smush or wait and they'll calm down.

