
Simple to make Pizza Dough 
Printer-Friendly Version 
 
Servings: Enough dough for 2 medium size pizzas or about 4 calzones 
Ingredients: 
½ cup warm water 
2 ¼ tsp. (1 package) instant yeast 
4 cups (22 oz.) bread flour, plus more for dusting work surface 
1 ½ tsp. salt 
1 ¼ cup water, room temperature 
2 Tbsp. EVOO (extra-virgin olive oil) 
 
Directions: 
Directions: 
In a 2 cup liquid measuring cup, measure the warm water. Sprinkle the yeast on top of the warm 
water and let sit for about 5 minutes.  
 
Combine the bread flour and salt in the bowl of an electric mixer, fitted with the paddle 
attachment, and mix briefly to blend. Pour the room temperature water into the measuring cup 
with the yeast-water mixture. Now, with the mixer on a low speed, pour in all of the yeast-water 
mixture, in addition to the olive oil. Mix together until it starts to form a dough-like substance. 
Switch the electric mixers' attachment to the dough hook. Knead on a low setting until the dough 
is smooth, elastic, and pulls away from the sides of the bowl, about 5-7 minutes. If needed, add a 
little more bread flour, tablespoons at a time. Transfer the dough to a lightly oiled bowl, turning 
once to coat. Cover the bowl with plastic wrap and set in a warm place to let rise until double 
its’original size. This should take 1 ½ -2 hours. 
 
Once the dough has risen, gently press down with your fingers to deflate and then transfer to 
lightly floured work surface. Next, divide the dough into two equal pieces and roll each piece 
into a smooth, ball shape. (If freezing the dough, to use at a later date, wrap in plastic wrap, place 
in a freezer safe bag, and put in the freezer.) If using right away, cover with a damp cloth to let 
the dough “relax” for 10 minutes, but no longer then 30 minutes before you use. 
 
You are now set to make your own pizza, so be creative! 
 
Preheat your oven to 500 degrees with the pizza stone already inside. (Preheating the pizza stone 
with your oven will give the dough a nice crispy texture on the outside, but will allow it to stay 
soft on the inside.) Transfer the dough to a piece of parchment paper that has been lightly dusted 
with cornmeal. Shape the dough using your hands. (Sometimes it helps if you lightly cover your 
hands with flour.) Once the dough is shaped, lightly brush the outer edge with olive oil. Add your 
toppings and bake until the crust is a golden brown color, and the cheese is bubbling. This should 
take around 8-12 minutes.  
 
*You may need to use a cutting board to help you get the pizza onto the pizza stone, as the 
parchment paper alone will not hold up to the weight of the pizza.*  



 


