Pizza Dough Recipe
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Ingredients:
1 cup water
2 ¼ tsp yeast
1 tablespoon sugar or honey
2 cups bread flour
1 tsp salt
2 tablespoons olive oil

Directions:
Mix 1 cup warm water with 1 tablespoon honey or sugar and 2 1/4 tsp of yeast. Let it sit for 5-10 minutes until it gets foamy.
Add the yeast mixture to 2 cups bread flour, 1 tsp salt and 2 tablespoons olive oil.
Mix until combined. If it is too wet add more flour until it is tacky but workable.
Knead for 7-8 minutes.
Allow to rise/rest for 30 minutes to an hour.
Cut the dough in half. Shape, add toppings and bake at 475 for 5-8 minutes, then broil on low for another 3-4 minutes. Check it frequently.
I use a cast iron skillet and make sure it’s good and hot before adding the dough to get a crisp crust.
To obtain an even more intense flavor, allow the dough to overnight ferment in the refrigerator. Dough can be frozen if you want to prep for weeks ahead. 
image1.png




