
1 1/2 Cups Warm Water
1 Tbsp Yeast
   dissolve until active
1 Tbsp Sugar
1 Tbsp Salt
1 Tbsp Olive Oil
4 Cups Flour

I n g r e d i e n t s

T h e  T o p p i n gT h e  M i x i n g

P i z z a  o n  t h e  H o m e s t e a d

For pizza dough,
combine yeast and warm
water in a bowl. Set aside
until starting to foam (10-
12 minutes). Add
remaining ingredients
and mix with dough hook
until soft ball forms
(about 5 minutes). Put in
a sprayed bowl, cover,
and raise for 1 hour. 

Spread and stretch
dough with hands onto a
rectangle or circle baking
stone. A double batch
can make 3 large pizza
crusts. 

Top crust with sauce,
mozzarella cheese, and  
all of your favorite
toppings.

T h e  B a k i n g

You can make a thin
crust or a thicker crust.
Just adjust cooking times
as needed. 

Bake at  425 degrees for
about 15-25 minutes or
until crust is a dark
golden brown.
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