
Pizza Dough 

 

1 package (2-1/4 tsp.) active-dry yeast  

1-1/2 cups very warm water (110°F)  

18 oz. (4 cups) all-purpose flour; more for dusting  

1-1/2 tsp. salt  

2 Tbs. olive oil  

 
Making and dividing the dough  

Dissolve the yeast in the warm water, stirring with a whisk, and set aside (a 
Pyrex 2-cup measure makes for easy pouring; be sure the cup isn't cold). 
Meanwhile, put the flour and salt in a food processor; process briefly to mix. Add 

the water-yeast mixture, a little bit at a time, mixing in between.  Turn the 
processor off and add the oil. Pulse a few times to mix in the oil. 

Scrape the soft dough out of the processor and onto a lightly floured surface. 
With lightly floured hands, quickly knead the dough into a mass, incorporating 

any bits of flour or dough from the processor bowl that weren't mixed in. Cut the 
dough into four equal pieces with a knife or a dough scraper. Roll each piece into 
a tight, smooth ball, kneading to push the air out. 

Rising and storing the dough  

What you do next depends on whether you want to make pizza right way or at a 
later date. 

If you want to bake the pizzas as soon as possible, put the dough balls on 
a lightly floured surface, cover them with a clean dishtowel, and let them rise 
until they almost double in size, about 45 minutes. Meanwhile, turn your oven 

on, with the baking stone in it, to let the stone fully heat. 

If you want to bake the pizzas tomorrow, line a baking sheet with a floured 
dishtowel, put the dough balls on it, and cover them with plastic wrap, giving 
them room to expand (they'll almost double in size), and let them rise in the 

refrigerator overnight. 

To use dough that has been refrigerated overnight, simply pull it out of the 
refrigerator about 15 minutes before shaping the dough into a pizza. 

 

 

 

 



 

To freeze the dough balls, dust each one generously with flour as soon as 
you've made it, and put each one in a separate zip-top bag. Freeze for up to a 

month. 

It's best to transfer frozen dough from the freezer to the refrigerator the night 
before (or 10 to 12 hours before) you want to use it. Dough balls pulled straight 
from the freezer and left to warm up on the counter will be completely defrosted 

in about 1-1/2 hours. The dough is practically indestructible. 

Shaping your pizza  

Put the proofed or thawed ball of dough on a lightly floured wooden board. 
Sprinkle a little more flour on top of the ball. Using your fingertips, press the ball 
down into a flat cake about 1/2 inch thick. 

Lift the dough and lay it over the back of the fist of one hand. Put your other fist 

under the dough, right next to your first fist. Now gently stretch the dough by 
moving your fists away from each other. Each time you do this stretch, rotate 
the dough. Continue stretching and rotating until the dough is thin, about 1/4 

inch, and measures about 9 inches across. Unless your dough is still cold from 
the freezer, it will be so soft that its own weight will stretch it out.  

Rub a bit of flour onto a wooden pizza peel (or the back of a baking sheet). 
Gently lift the stretched dough onto the floured peel. Top the pizza, scattering 

the ingredients around to within 1/2 inch of the border. 

Baking your pizza  

Put a pizza stone or unglazed terra-cotta tiles on the lowest rack of the oven and 
heat the oven to 500°F. Ideally, let the stone heat in the oven for an hour. 

Shake the peel (or baking sheet) gently back and forth to make sure the pizza 

isn't stuck. If it seems stuck, lift the edges up with a spatula and toss a bit of 
flour under the dough. Quickly slide the pizza onto the hot baking stone. Bake 
until the edges are golden, about 8 min. Using a peel, a wide spatula, or tongs, 

remove the pizza from the oven. 

 

 

 

 

 



 

Pizza Dough Terminology 

Yeast – a microscopic, one-celled organism belonging to the group of 

organisms called fungi.  It is rich in B vitamins.  The ideal temperature for 

yeast growth is 100 to 115 degrees F., but for leavening purposes, the ideal 

temperature is 80 to 95 degrees F. If the yeast grows too quickly, it will 

produce large bubble pockets in the end product.  

 

Yeast begins to die at 120 degrees F. So, it is important to let your yeast 

dough rise in a spot where the temperature is regulated. One-half an ounce 

of yeast will raise 4 cups of flour in about 1-1/2 to 2 hours, under ideal 

conditions. You should also proof  your yeast to be sure it is viable before 

using in a recipe. To check it, mix a bit into 1/4 cup of lukewarm water with 

1/4 teaspoon sugar. It should begin to bubble and ferment within about 5 to 

10 minutes. If not, the yeast is dead and should be discarded. 

Fermentation - a process whereby yeast digests sugar and produces CO2 

(carbon dioxide) gas in the dough. The gas collects in minute air cells and, as 

fermentation progresses, expands the cells, which causes the dough to rise 

or increase in volume. 

Proofing - The period during which dough is allowed to rise. Dough that has 

undergone this period is said to be proofed. Dough that is lacking in proofing 

time will be under-risen—and, as such, is called under-proofed. Dough that 

has had too much proofing time will be over-risen—and is called over-

proofed.  Dough is properly risen or proofed when it’s about double the 

volume of when it came from the mixer.   
 
 
 

 
 

 
 
 

 
 

 
 
 



 
 

 
 

 
Gourmet Foods  Name: ______________  Block: _____________ 
 

 
Pizza Toppings!  What kind of pizza will you make?  Check off which toppings 

you want on your pizza.   
 

o Cheese  

o Pepperoni 
o Onion 

o Green Pepper 
o Sausage 

 

 
 

 
 

 
 
 

 
 

 
 
 

Gourmet Foods  Name: ______________  Block: _____________ 
 

 
Pizza Toppings!  What kind of pizza will you make?  Check off which toppings 
you want on your pizza.   

 
o Cheese  

o Pepperoni 
o Onion 
o Green Pepper 

o Sausage 

  
  
  
  
  
  
  


