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Easy Classic Pizza Dough Makes 2 -10” (25cm) pizzas
Prep Time - 20 minutes plus 1 hour rising time Cook Time - 12 minutes

If you are using a stand mixer, start with the mixing attachment and switch
to the dough hook before the second addition of flour. You won’t have to
turn the dough out to knead the first time.

● 1 cup (250 mL) warm water 110°F (43°C)
● 1 tsp granulated sugar
● 2¼ tsp, usually 1 package dry yeast
● 3 cups (375g) bread flour, or all purpose
● 1 tsp salt
● 1½ Tbsp olive oil

Suggested toppings
● Sautéed mushrooms, garlic and onions
● Sliced olives and spinach
● Mozzarella, about 80g per pizza if making two with this recipe
● Pizza sauce about 4 Tbsp per pizza
● Dried or fresh oregano
● Basil etc.

Pour the cup of warm water into a large mixing bowl. I swirl some hot water in the bowl and
dump it out if the bowl is cold because it will affect the temperature.
Dissolve the sugar in it and pour in the yeast.  Stir.
Let it foam, or bloom, for 5 to 10 minutes.  If it doesn’t change, start with new yeast.

Stir in about a cup of flour until combined.
Add the oil and the salt and stir it in.

Add another cup of flour and start stirring it in with a wooden spoon, or similar. Continue adding
and stirring until it becomes either a bit difficult or something you think you could probably mix
with your hands.

Turn it out to a floured surface and knead, pressing and folding it into itself
about 15 times.
Place the dough in an oiled bowl, so the dough won’t stick when it’s time to
remove.
Cover with a clean damp cloth, or plastic wrap and let rise in a warmer place
for 30-40 minutes.
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After 30-40 minutes, it should be about doubled in size.
Turn it out on a floured surface again and knead it about 5 times.  This is for an even texture of
the bread and makes it easier to handle.
Stretch the dough over itself to the bottom to form a ball.
Cover and let rise again for about 30 minutes.

After it has risen again, turn out the dough and cut it in half.
Make two balls of dough by kneading.
Cup your hand around the dough on an angle and while keeping the side of your hand on the
surface, drag the dough ball towards you in an arc, then push it away from you turning your
hand but still cupping, following that arc.

Once you have a smooth ball, press and pull it into shape.
As you press with your fingers, the dough will spread out.  As you turn the dough and gently
pull, you will be shaping it and the dough will get thinner in places, so press with your fingers
some more.

Keep manipulating the dough into a round shape, about 10” (25cm) in diameter.
Place on an oiled baking sheet, or baking parchment, or sprinkle the sheet with a bit of fine
cornmeal if desired.

If you are using a pizza stone, put the stone in the oven as you preheat it, make sure your pizza
dough round is on a well floured surface or with cornmeal because you will have to slide it off
onto the pizza stone that is in the oven.

Turn the oven on to 450°F(230°C)
Brush the surface of the dough with olive oil.  The oil adds flavour and people who usually leave
the crust behind probably won’t, also because the pizza dough is so good.
If you are being careful about fat, I would suggest keeping the oil and using less cheese.

Add your toppings, starting with sauce.
The dough will rise a bit more while the oven preheats.

A little organo, a pinch of salt helps especially if it is just vegetable toppings, but use what you
like.

Bake on lower rack for about 12 minutes, depending on how thin your pizza
is and your toppings.


