
Ingredients
1 tbsp Littleseed natural oil
500g strong white flour or plain flour plus 
a little more for kneading and rolling
1 7g pack of instant yeast 
½ tsp salt
1 tsp sugar
250ml warm water

Good to know:
Kneading is really easy and good fun! 
You’ll have great arm muscles after 
tackling it. All you need to do is to keep 
folding and pressing the dough, and 
keep doing this for 5 minutes, or until the 
dough is soft and doesn’t stick to your 
hands anymore. The flour on the board 
will help.

Makes:
This recipe makes 4 large pizzas.

Quick & 
Easy Pizza 
Dough

Method
In a large bowl add half the flour, yeast, salt and 
sugar and lightly mix. 
Add the water and oil. This will make a very wet 
dough but keep adding the flour and the rest of 
the dry ingredients until your dough is soft and 
not too sticky. 
Take the dough and put on a floured surface. A 
wooden bread board is good to use. Knead until 
soft and doesn’t stick to your hands. You will need 
a little extra flour to do this. (See our ‘Good to 
Know’ tip for some help)! 
If a thin crust if your favourite pizza base, then this 
is now ready to shape and add your toppings
If you like your pizza with a thick crust, then put 
your pizza dough in a lightly oiled bowl, cover with 
a clean tea towel and leave in a warm place to rise. 
It will nearly double in size. When your dough is 
ready to go, place it on a 12”- 15” oven tray and 
shape and stretch to fit.  

Now download our Rainbow Pizza Sheet for 
our easy tomato sauce and rainbow inspred 
toppings!

Share your creations with us on facebook we would love to see them!
www.facebook.com/littleseedoil/


