Hands

on Food

Recipe

Recipe - Pizza Dough

Yield: 1 large pizza crust or several small crusts

Time: 30 minutes

Cook times: 20-25 minutes

Supplies (for each group)

1 large mixing bowl

1 large mixing spoon

1large pizza pan

Parchment paper
Measuring cups and spoons

Making Dough

Recipe:

1 teaspoon sugar

Directions:

1.

Pour warm water into a bowl and stir in sugar.

e 1 package rapid rise yeast 2. Sprinkle in the yeast and let the yeast mixture stand for

e Utspsalt 10 minutes (until creamy).

e 1cup warm water (110°F) 3. Stir olive oil and salt into the yeast mixture.

e Yicup olive oil 4. Stir the flour into the yeast mixture to form a soft dough.

e 2% cups all purpose flour 5. Move the dough to a clean, lightly floured surface and
knead until smooth and stretchy (about 10 minutes). Add
a bit more flour if the dough is sticking.

6. Let the dough rest for 5 minutes before using.
Making Pizza

1. Preheat the oven to 450°F.

2. Line a pizza pan with parchment paper.

3. Spread the dough onto the pan by pressing and gently stretching with the palm of your hands.

4. Spread pizza sauce onto dough

5. Add desired toppings and cheese

6. Bake for 20-25 minutes or until the crust and cheese are golden brown.

7. You can also cover and freeze to bake at a later date

Cook it: Pizza Dough
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