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P i z z a  Dough  [ r e c i p e  b e low]
P i z z a  S auc e  [ r e c i p e  b e low]
Ol iv e  O i l
F r e s h  Mozza r e l l a ,  s l i c ed

P r e p a r e  B a s i c  P i z z a  Dough  p e r  r e c i p e  ins t ruc t ions  two  to  four  hour s  a h e ad.
P r eh e a t  oven  to  4 75  d egr e e s  a t  l e a s t  20  minute s  b e for e  b ak ing.
Pr e p a r e  P i z z a  S auc e  p e r  r e c i p e  ins t ruc t ions
S l i c e  mozzar e l l a ;  r ins e  b a s i l  and  p a t  d r y  w i t h  a  p a p e r  towe l .
P r e p a r e  add i t ional  p i z z a  to p p ings  i f  d e s i r ed
Ro l l  ou t  p i z z a  c ru s t  and  p l a c e  in  p an  p e r  t h e  r e c i p e  ins t ruc t ions.
S poon  out  2  -  3  t a b l e s poons  o f  p i z z a  s au c e  and ,  w i t h  b a ck  o f  s poon,
evenly  s p r e ad  over  unbaked  c ru s t  to  a bou t  ½ inch  f rom edge  o f  c ru s t .
Ar r ange  o p t ional  p i z z a  to p p ings  f i r s t ,  t h en  mozzar e l l a  s l i c e s  ove r  s au c e .  
T e a r  b a s i l  l e ave s  and  do t  a round  t h e  p i z z a .  
Dr i z z l e  t h e  p i z z a  w i t h  o l iv e  o i l .
P l a c e  p i z z a  p an  on  lower  r a ck  and  b ake  unt i l  t h e  c ru s t  i s  go lden  b rown a t
edge s  and  ch e e s e  i s  bu b b l y .
R emove  f rom oven  and  s l i p  onto  a  cu t t ing  board.  S p r inkl e  w i t h  d r i ed
or egano  and  gra t e  P a rmes an  ch e e s e  ove r  ev e r y th ing.  S l i c e  and  s e rve .
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* I n g r e d i e n t s
P a rmesan  Che e s e ,  g r a t ed
F r e s h  B a s i l  [or  d r i ed]
Dr i ed  O r egano
Op t ional :  c h e f ' s  c ho i c e  o f  to p p ings
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2  1/2  T b s p  F r e s h  C ake  Y e a s t  [or  1
p a ckage  d r y  y e a s t ]
1  Cup  lukewarm Wat e r
1  t s p  S a l t

1 .  Warm a  med ium mi x ing  bowl  b y  sw i r l ing  some  ho t  wa t e r  in  i t .  D r a in.
P l a c e  y e a s t  in  bowl ,  pour  on  th e  warm wa t e r .  S t i r  in  sugar ,  mi x  w i t h  a
fork.  a l low  to  s t and  unt i l  y e a s t  h a s  d i s so lved  &  s t a r t s  t o  foam,  5-10
minute s .  ( T h i s  i s  t h e  y e a s t  s ponge.)  

2 .  U s e  wooden  s poon  to  mi x  in  s a l t  and  1/3  o f  t h e  f lour.  M i x  in  anothe r
1/3  o f  t h e  f lour ,  s t i r r ing  w i th  t h e  s poon  unt i l  t h e  dough  forms  a  ma s s
and  b eg ins  to  pu l l  away  fo rm th e  s i d e s  o f  t h e  bowl.

3.  S p r inkl e  some  o f  t h e  r ema ining  f lour  onto  a  smooth  work  sur f a c e .
R emove  t h e  dough  f rom th e  bowl  and  b eg in  to  knead  i t ,  work ing  in  t h e
r ema ining  f lour  a  l i t t l e  a t  a  t ime.  Knead  for  8- 10  minute s .  B y  t h e  end
the  dough  s hould  b e  e l a s t i c  and  smooth.  Form i t  into  a  b a l l .

[Cont inued  b e low]

* I n g r e d i e n t s
3  to  3  1/2  Cup s  Unbl e a ch ed  Wh i t e       
F lour  
Cornmeal
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P i z z a  D o u g h

[ cont inued]

4.  L i gh t l y  o i l  a  mi x ing  bowl.  P l a c e  t h e  dough  in  t h e  bowl.  S t r e t ch  a
moi s t ened  and  wrung-out  d i s h  towe l  a c ro s s  t h  to p  o f  t h e  bowl ,  and  l e ave  i t
to  s t and  in  a  warm p l a c e  unt i l  t h e  dough  h a s  doub l ed  in  volume ,  a bou t  4 0-
50  minute s  o r  more .  I f  you  don’t  h ave  a  warm enough  p l a c e ,  t u rn  th e  oven
on to  med ium hea t  f o r  1 0  minute s  b e for e  you  knead  t h e  dough.  Turn  i t  o f f .
P l a c e  t h e  bowl  w i th  t h e  dough  in  i t  in  t h e  tu rned-of f  ove r  w i t h  t h e  door
c lo s ed  and  l e t  i t  r i s e  t h e r e .  [ I  p r e f e r  to  l e t  i t  r i s e  more  s lowly ,  in  a
s l i gh t l y  l e s s  warm p l a c e .  A  s lower  r i s ing  make s  t h e  b e t t e r  dough ,  i f  you
have  t ime.  A l so  y e a s t  i s  v a r i a b l e ;  somet ime s  i t  t ak e s  longer  to  r i s e  t h an  a t
o th e r  t ime s .]  To  t e s t  whe th e r  t h e  dough  h a s  r i s en  enough ,  poke  two  f inger s
into  t h e  dough.  I f  t h e  indenta t ions  r ema in ,  t h e  dough  i s  r e ad y .

5.  Punch  t h e  dough  down w i th  your  f i s t  t o  r e l e a s e  t h e  a i r .  Knead  for  1-2
minute s  on  a  l i gh t l y  f lour ed  h a rd  sur f a c e .

6 .  I f  you  want  to  make  2  med ium p i z z a s ,  d iv id  t h e  dough  into  2  b a l l s .  I f
you  want  to  make  4  ind iv idua l  p i z z a s  ( in  1 0-1/2”  d i amet e r  p ans) ,  d iv id e
th e  dough  into  4  b a l l s .  P a t  t h e  b a l l  o f  t h e  dough  ou t  into  a  f l a t  c i r c l e  on  a
l i gh t l y  f lour ed  sur f a c e .  W i th  a  ro l l ing  p in ,  ro l l  i t  ou t  to  a  t h i ckne s s  o f
a bou t  1/4”  to  3/8”.  I f  you  a r e  u s ing  a  p i z z a  p an ,  ro l l  t h e  dough  ou t  a bou t
1/4“  l a rge r  t h an  th e  s i z e  o f  t h e  p an  for  t h e  r im  o f  t h e  c ru s t .

7 .  L i gh t l y  o i l  t h e  p i z z a  p an  and  s p r inkl e  cornmeal  into  t h e  p an.  T r ans f e r
th e  ro l l ed  ou t  c ru s t  to  t h e  p i z z a  p an.  Fo ld  t h e  e x t r a  dough  under  to  make  a
t h i ck e r  r im  a round  t h e  edge .  I f  you  a r e  b ak ing  t h e  p i z z a  w i t hout  a  round
pan ,  p r e s s  s ome  o f  t h e  dough  f rom th e  c ent e r  o f  t h e  c i r c l e  toward s  t h e  edge
to  make  a  t h i ck e r  r im.  T h e  dough  i s  now  r e ady  fo r  f i l l ing.
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1  C an  Tomato  S auc e  ( 8  o z . )

P l a c e  g a r l i c  and  tomato  s au c e  in  a  food  p roc e s sor .  P ro c e s s
unt i l  t h e  g a r l i c  i s  pu r e ed  into  t h e  mi x tur e .

* I n g r e d i e n t s

2  -  3  C love s  Ga r l i c ,  p e e l ed  &
tr immed  
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