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This	easy	pizza	dough	recipe	is	great	for	beginners	and	produces	2	soft	and	chewy	homemade	pizza	crusts.	Skip	the	pizza	delivery	because	you	only	need	6	basic	ingredients	to	begin!	This	recipe	is	brought	to	you	in	partnership	withRed	Star	Yeast.	Every	great	pizza	begins	with	a	great	pizza	crust.	Some	like	it	thin	and	crispy,	while	others	prefer	a
thick	and	soft	crust.	This	homemade	pizza	crust	has	it	all:	soft	&	chewy	with	a	delicious	crisp	and	AWESOME	flavor.	Its	my	go-to	pizza	dough	recipe	and	just	a	glance	at	thehundredsof	reviews	in	the	comments	section	tells	me	that	its	a	favorite	for	many	others	too!	This	is	a	no-fuss	dough	recipe	for	beginners.	You	need	just	6	basic	ingredients,	plus	a
little	cornmeal	for	preparing	the	pan.	(You	can	skip	that	if	needed.)	Most	of	the	time	is	hands	off	as	the	dough	rises.	You	might	wonder	why	waste	the	time	when	you	can	just	buy	frozen	pizza	dough?	Frozen	pizza	dough	is	certainly	convenient,	but	from-scratch	crust	has	unbeatable	flavor	and	texture	that	only	comes	from	fresh	dough.	And	you	can	use
the	dough	for	cheese	breadsticks,	too!	Reader,	Andy,	commented:	Super	easy,	super	fast,	super	good!	I	dont	like	doughy	thick	pizzas	and	I	find	with	this	recipe	that	I	can	make	them	thin	and	crunchy,	I	love	how	easy	it	is.	I	make	pizza	once	or	twice	a	month!	Havent	bought	one	for	quite	some	time	now!	If	youve	ever	made	homemade	bagels	or
sandwich	bread,	you	can	easily	make	pizza	dough	because	its	quicker,	easier,	and	requires	fewer	steps.	All	pizza	dough	starts	with	the	same	basic	ingredients:	flour,	yeast,	water,	salt,	and	olive	oil.	Heres	the	breakdown	of	what	I	use	in	my	homemade	pizza	crust	recipe.	The	full	printable	recipe	is	below.	Yeast:I	usePlatinum	Yeast	from	Red	Star.	I	have
the	best	results	when	I	use	this	instant	yeast.	The	Platinum	yeast	is	fantastic	because	its	careful	formula	strengthens	your	dough	and	makes	working	with	yeast	simple.	You	only	need	1	standard	packet	of	yeast	(2	and	1/4	teaspoons)	to	get	the	job	done.	Water:	I	tested	this	pizza	dough	recipe	with	different	amounts	of	water.	1	and	1/3	cups	is	the
perfect	amount.	Use	warm	water	to	cut	down	on	rise	time,	about	100-110F.	Anything	over	130F	kills	the	yeast.	Flour:Use	unbleached	all-purpose	white	flour	in	this	recipe.	Bleaching	the	flour	strips	away	some	of	the	protein,	which	will	affect	how	much	water	the	flour	absorbs.	You	can	substitute	bread	flour	for	a	chewier	pizza	crust.	If	you	love	whole
grain	bread,	try	this	whole	wheat	pizza	dough	instead.	Oil:A	couple	Tablespoons	of	extra	virgin	olive	oil	adds	wonderful	flavor	to	the	dough.	Dont	forget	to	brush	the	dough	with	olive	oil	before	adding	the	toppings,	which	prevents	the	crust	from	tasting	soggy.	Salt:Salt	adds	necessary	flavor.	Sugar:1	Tablespoon	of	sugar	increases	the	yeasts	activity
and	tenderizes	the	dough,	especially	when	paired	with	a	little	olive	oil.	Cornmeal:Cornmeal	isnt	in	the	dough,	but	its	used	to	dust	the	pizza	pan.	Cornmeal	gives	the	pizza	crust	alittle	extra	flavorandcrisp.	Most	delivery	pizzas	you	enjoy	have	cornmeal	on	the	bottom	crust!	You	could	also	add	1	teaspoon	each	garlic	powder	and	Italian	seasoning	blend	to
the	dough	when	you	add	the	flour.	One	reader,	Shane,	commented:	Excellent	pizza	dough.	I	add	about	1	tbs	of	garlic	powder	and	Italian	herbs	to	give	the	dough	more	flavor	as	well	as	40	grams	of	cornmeal	for	a	little	crunch.	It	freezes	well	and	makes	a	nice	thin	crust.	Pizza	crust,	like	homemade	bagels,	artisan	bread,	and	focaccia,	requires	a	lean
dough.	A	lean	dough	doesnt	use	eggs	or	butter.	Without	the	extra	fat	to	make	the	dough	soft,	youre	promised	a	crusty	pizza	crust.	(However,	I	recommend	using	some	olive	oil	for	flavor	and	to	keep	the	interior	on	the	softer	side.)	Recipes	like	dinner	rolls	&	sweet	potato	dinner	rolls,	homemade	breadsticks,	and	overnight	cinnamon	rolls	require	fat	to
yield	a	rich	dough,	which	creates	a	softer	and	more	dessert-like	bread.	Make	the	dough:	Mix	the	dough	ingredients	together	by	hand	or	use	a	hand-held	or	stand	mixer.	Do	this	in	steps	as	described	in	the	written	recipe	below.	Knead:	Knead	by	hand	or	with	your	mixer.	I	like	doing	this	by	hand.	If	youre	new	to	yeasted	doughs,	myHow	to	Knead
Doughpost	and	video	can	help	with	this	step.	Rise:	Place	dough	into	a	greased	mixing	bowl,	cover	tightly,	and	set	aside	to	rise	for	about	90	minutes	or	overnight	in	the	refrigerator.	Punch	&	shape:	Punch	down	risen	dough	to	release	air	bubbles.	Divide	in	2.	Roll	dough	out	into	a	12-inch	circle.	Cover	and	rest	as	you	prep	the	pizza	toppings.	Top	it:	Top
with	favorite	pizza	toppings.	Bake:	Bake	pizza	at	a	very	high	temperature	for	only	about	15	minutes.	Young	bakers	can	lend	a	hand	AND	have	fun	in	the	process.	Let	the	kids	help	you	press	down	the	dough	and	shape	into	a	circle.	They	can	add	their	cheeses	and	make	pepperoni	faces	on	top	of	the	pie.	Who	doesnt	love	a	smiley	pizza?	Let	me	share	my
top	choices	for	pizza	pans	just	in	case	youre	shopping	for	a	new	one.I	use	and	love	(affiliate	links)this	oneandthis	one.	If	you	like	baking	your	homemade	pizzas	on	pizza	stones,	Ive	usedthis	onebefore	and	its	wonderful.	If	you	dont	have	a	pizza	pan,	use	a	regular	sheet	pan.	Grease	it	with	olive	oil	and	sprinkle	with	cornmeal	as	directed	below,	and	then
press	the	dough	into	whatever	shape	that	will	fit.	Make	sure	the	dough	is	about	1/2-inch	thick.	For	a	thinner	pizza,	stretch	the	dough	out	more.	Here	are	the	many	uses	for	this	homemade	pizza	dough:	Stuffed	Crust	Pizza	Pesto	Pizza	Homemade	Ham	&	Cheese	Pockets	Pepperoni	Pizza	Rolls	Stromboli	Spinach	Artichoke	White	Pizza	Homemade	BBQ
Chicken	Pizza	Garlic	Knots	Margherita	style:	For	2	pizzas,	when	its	time	to	top	it	in	step	6	below,	top	with	the	following.	(Feel	free	to	halve	for	only	1	pizza.)	Make	a	homemade	tomato	sauce	by	blending	1	28-ounce	can	San	Marzano	tomatoes,	1	Tablespoon	olive	oil,	pinch	of	salt,	and	2	minced	cloves	of	garlic.	Spread	on	shaped	doughs.	Top	each	with
2-3	ounces	thinly	sliced	fresh	mozzarella.	Bake	as	directed,	and	then	sprinkle	each	hot	pizza	with	2	Tbsp	freshly	grated	parmesan	cheese	and	a	handful	of	roughly	chopped	fresh	basil.	Apple	gorgonzola	pizza	is	a	favorite:	For	1	pizza,	when	its	time	to	top	it	in	step	6	below,	top	with	1and	1/2	cups	(6ozor168g)	shreddedmozzarella	cheese,	8
ouncescrumbledgorgonzola	cheese,	thin	slices	of	apple,	then	sprinkle	with	chopped	fresh	or	driedrosemary	before	baking.	Or	any	other	pizza	topping	you	love:pepperoni,	crumbled	sausage,	black	olives,	onions,	mushrooms,	jalapeos,	etc	Here	are	my	flatbread	pizza	crust,	whole	wheat	pizza	dough,	Chicago-style	deep	dish	pizza,	and	cold	veggie	pizza
recipes.	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Follow	these	basic	instructions	for	a	thick,	crisp,	and	chewy	pizza	crust	at	home.	The	recipe	yields	enough	pizza	dough	for	two	12-inch	pizzas	and	you	can	freeze	half	of	the	dough	for	later.	Close	to	2
pounds	of	dough	total.	Whisk	the	warm	water,	granulated	sugar,	and	yeast	together	in	the	bowl	of	your	stand	mixer	fitted	with	a	dough	hook	or	paddle	attachment.	Cover	and	allow	to	rest	for	5	minutes.	*If	you	dont	have	a	stand	mixer,	simply	use	a	large	mixing	bowl	and	mix	the	dough	with	a	wooden	spoon	or	silicone	spatula	in	the	next	step.Add	the
flour,	olive	oil,	and	salt.	Beat	on	medium	speed	for	2	minutes,	until	the	dough	pulls	away	from	the	sides	of	the	bowl.Knead	the	dough:Keep	the	dough	in	the	mixer	and	beat	for	an	additional	5	full	minutes,	or	knead	by	hand	on	a	lightly	floured	surface	for	5	full	minutes.	(If	youre	new	to	bread-baking,	my	How	to	Knead	Dough	video	tutorial	can	help
here.)	If	the	dough	becomes	too	sticky	during	the	kneading	process,	sprinkle	1	teaspoon	of	flour	at	a	time	on	the	dough	or	on	the	work	surface/in	the	bowl	to	make	a	soft,	slightly	tacky	dough.	Do	not	add	more	flour	than	you	need	because	you	do	not	want	a	dry	dough.	After	kneading,	the	dough	should	still	feel	a	little	soft.	Poke	it	with	your	fingerif	it
slowly	bounces	back,	your	dough	is	ready	to	rise.	You	can	also	do	a	windowpane	test	to	see	if	your	dough	has	been	kneaded	long	enough:	tear	off	a	small	(roughly	golfball-size)	piece	of	dough	and	gently	stretch	it	out	until	its	thin	enough	for	light	to	pass	through	it.	Hold	it	up	to	a	window	or	light.	Does	light	pass	through	the	stretched	dough	without
the	dough	tearing	first?	If	so,	your	dough	has	been	kneaded	long	enough	and	is	ready	to	rise.	If	not,	keep	kneading	until	it	passes	the	windowpane	test.Rise:	Lightly	grease	a	large	bowl	with	oil	or	nonstick	sprayjust	use	the	same	bowl	you	used	for	the	dough.	Place	the	dough	in	the	bowl,	turning	it	to	coat	all	sides	in	the	oil.	Cover	the	bowl	with
aluminum	foil,	plastic	wrap,	or	a	clean	kitchen	towel.	Allow	the	dough	to	rise	at	room	temperature	for	6090	minutes	or	until	double	in	size.	(Tip:	For	the	warm	environment	on	a	particularly	cold	day,	heat	your	oven	to	150F	(66C).	Turn	the	oven	off,	place	the	dough	inside,	and	keep	the	door	slightly	ajar.	This	will	be	a	warm	environment	for	your	dough
to	rise.	After	about	30	minutes,	close	the	oven	door	to	trap	the	air	inside	with	the	rising	dough.	When	its	doubled	in	size,	remove	from	the	oven.)Preheat	oven	to	475F	(246C).	Allow	it	to	heat	for	at	least	1520	minutes	as	you	shape	the	pizza.	(If	using	a	pizza	stone,	place	it	in	the	oven	to	preheat	as	well.)	Lightly	grease	baking	sheet	or	pizza	pan	with
nonstick	spray	or	olive	oil.	Sprinkle	lightly	with	cornmeal,	which	gives	the	crust	extra	crunch	and	flavor.Shape	the	dough:	When	the	dough	is	ready,	punch	it	down	to	release	any	air	bubbles.	Divide	the	dough	in	half.	(If	not	making	2	pizzas,	freeze	half	of	the	dough	for	another	time.	See	freezing	instructions	below.)	On	a	lightly	floured	work	surface
using	lightly	floured	hands	or	rolling	pin,	gently	flatten	the	dough	into	a	disc.	Place	on	prepared	pan	and,	using	lightly	floured	hands,	stretch	and	flatten	the	disc	into	a	12-inch	circle,	about	1/2-inch	thick.	If	the	dough	keeps	shrinking	back	as	you	try	to	stretch	it,	stop	what	youre	doing,	cover	it	lightly	for	510	minutes,	then	try	again.	Once	shaped	into	a
12-inch	circle,	lift	the	edge	of	the	dough	up	to	create	a	lip	around	the	edges.	I	simply	pinch	the	edges	up	to	create	the	rim.	If	using	a	pizza	stone,	place	the	dough	directly	on	bakers	peels	dusted	with	cornmeal.Cover	dough	lightly	with	plastic	wrap	or	a	clean	kitchen	towel	and	allow	to	rest	for	a	few	minutes	as	you	prepare	your	pizza	toppings.	I	suggest
pepperoni	&	green	peppers	or	jalapeo	slices,	Hawaiian	pizza,pesto	pizza,	spinach	artichoke	white	pizza,	orhomemade	BBQ	chicken	pizza.Top	&	bake	the	pizza:	Using	your	fingers,	press	dents	into	the	surface	of	the	dough	to	prevent	bubbling.	Lightly	brush	olive	oil	over	the	top	of	the	crust.	Sprinkle	with	minced	garlic	(if	using),	then	spread	on	1/2	cup
(125g)	pizza	sauce,	and	top	with	2	cups	(227g)	shredded	mozzarella	cheese.	Top	with	any	additional	toppings	of	your	choice	and	bake	for	1315	minutes	or	until	the	crust	is	golden	brown.Slice	hot	pizza	and	serve	immediately.	Cover	leftover	pizza	tightly	and	store	in	the	refrigerator.	Freezing	Instructions:	This	recipe	yields	enough	dough	for	two	12-
inch	pizzas,	a	little	less	than	2	pounds	(900g)	total.	After	the	pizza	dough	rises	and	you	divide	the	dough	in	half	(step	5),	you	can	freeze	one	of	the	balls	of	dough	to	make	pizza	at	a	later	time.	Or	you	can	simply	freeze	both	balls	of	dough	separately.	Lightly	coat	all	sides	of	the	dough	ball(s)	with	nonstick	spray	or	olive	oil.	Place	the	dough	ball(s)	into
individual	zipped-top	bag(s)	and	seal	tightly,	squeezing	out	all	the	air.	Freeze	for	up	to	3	months.	To	thaw,	place	the	frozen	pizza	dough	in	the	refrigerator	for	about	8	hours	or	overnight.	When	ready	to	make	pizza,	remove	the	dough	from	the	refrigerator	and	allow	to	rest	for	1	hour	on	the	counter.	Preheat	the	oven	and	continue	with	step	5,	punching
down	the	dough	to	release	air	if	needed.Overnight/All	Day	Instructions:Prepare	the	dough	through	step	3,	but	allow	the	dough	to	rise	for	812	hours	in	the	refrigerator.	(If	it	needs	to	be	in	the	refrigerator	for	longer,	use	cooler	water	(about	70F/21C)	in	the	dough,	which	will	slow	the	doughs	rise	and	allow	for	more	time.)	The	slow	rise	gives	the	pizza
dough	wonderful	flavor!	When	ready,	continue	with	step	4.	If	the	dough	didnt	quite	double	in	size	overnight,	let	it	sit	at	room	temperature	for	3045	minutes	before	punching	down	(step	5).Special	Tools	(affiliate	links):	Stand	Mixer	or	Large	Mixing	Bowl	and	Wooden	Spoon	or	Silicone	Spatula	|	Dough	Scraper	|	Pizza	Pan	or	Baking	Sheet	|	Pastry	Brush	|
Pizza	CutterYeast:	Red	Star	Platinum	yeast	is	an	instant	yeast.	You	can	use	active	dry	yeast	instead.	The	rise	time	will	be	at	least	90	minutes.	Reference	my	Baking	with	Yeast	Guide	for	answers	to	common	yeast	FAQs.Pictured	Pizza:This	recipe	yields	2	pizzas.	For	each,	top	with	1/2	cup	pizza	sauce,	2	cups	shredded	mozzarella	cheese,	pepperoni
slices,	thinly	sliced	green	pepper	or	jalapeo,	and	a	sprinkle	of	Italian	seasoning	blend	or	dried	basil.Recipe	originally	published	on	Sallys	Baking	Addiction	in	2013	Prepare	the	dough	through	step	3	below,	but	allow	the	dough	to	rise	for	8-12	hours	in	the	refrigerator.	(If	it	needs	to	be	in	the	refrigerator	for	longer,	use	cooler	water	in	the	dough	which
will	slow	the	doughs	rise	and	allow	for	more	time.)	As	a	bonus,	the	slow	rise	gives	the	pizza	dough	wonderful	flavor!	When	ready,	continue	with	step	5	in	the	recipe	below	(the	shaping	step).	If	the	dough	didnt	quite	double	in	size	when	rising,	let	it	sit	at	room	temperature	for	30-45	minutes	before	shaping.	This	recipe	yields	two	12-inch	pizzas.	After	the
pizza	dough	rises	and	you	divide	the	dough	in	half	(step	5),	you	can	freeze	one	of	the	balls	of	dough	to	make	pizza	at	a	later	time.	Or	you	can	simply	freeze	both	balls	of	dough	separately.	Lightly	coat	all	sides	of	the	dough	ball(s)	with	nonstick	spray	or	olive	oil.	Place	thedough	ball(s)	into	individual	zipped-top	bag(s)	and	seal	tightly,	squeezing	out	all
the	air.Freeze	for	up	to	3	months.	Place	the	frozen	pizza	dough	in	the	refrigerator	for	about	8	hours	or	overnight.	When	ready	to	make	pizza,	remove	the	dough	from	the	refrigerator	and	allow	to	rest	for	30	minutes	on	the	counter.	Continue	with	step	5	in	the	recipe	below.	This	Easy	Pizza	Dough	is	perfect	for	busy	weeknights	or	whenever	a	craving	for
pizza	strikes.	Sometimes,	all	we	want	is	a	hot	and	fresh	homemade	pizza	on	the	table	fast	and	this	recipe	delivers,	plus	its	perfect	for	beginners.	Were	definitely	pizza	lovers,	and	theres	nothing	better	than	a	pizza	(or	Calzone	or	Stromboli)	made	with	homemade	pizza	dough.	Watch	the	video	tutorial	below	to	learn	how	to	make	fast	and	easy	pizza
dough	the	perfect	base	for	all	your	favorite	pizza	toppings.	This	post	may	contain	affiliate	links.	Read	my	disclosure	policy.	You	asked	for	a	family-friendly,	quick	pizza	dough	recipe,	so	we	delivered	(no	pun	intended).	This	quick	pizza	dough	recipe	comes	together	easily	and	bakes	up	hot	and	fresh	with	chewy,	pillowy	crusts	in	a	fraction	of	the	time.	Our
original	Overnight	Pizza	Dough	calls	for	slow,	cold	fermentation.	Which	is	great	when	you	have	the	time!	Meanwhile,	this	recipe	comes	together	fast,	so	you	can	have	homemade	pizza	on	the	table	in	two	hours	or	less.	Watch	Natasha	make	this	quick	and	easy	homemade	pizza	dough.	Learn	how	to	make	a	perfectly	bubbly,	golden	crust	thats	ready	to
smother	with	pizza	sauce,	plus	your	favorite	toppings.	This	recipe	makes	1	lb	of	pizza	dough	or	enough	dough	for	one	large	14-inch	diameter	pizza	crust.	Below	is	a	quick	overview	of	what	youll	need,	with	the	full	recipe	amounts	available	in	the	recipe	card.	Warm	Water	We	recommend	using	filtered	water,	warmed	to	110-115F.	Be	careful	that	your
water	isnt	too	hot	as	it	may	kill	the	yeast.	Honey	Sugar	is	key	when	making	dough.	You	can	substitute	honey	with	the	same	amount	of	granulated	sugar.	Olive	Oil	Extra	virgin	olive	oil	adds	richness	to	the	dough	and	helps	it	bake	up	nice	and	crispy.	Coating	the	bowl	in	oil	also	coats	the	crust	which	keeps	it	from	getting	soggy	under	the	sauce.	Yeast	We
use	active	dry	yeast.	You	can	also	use	the	same	quantity	of	rapid-rise	or	instant	yeast	and	follow	the	recipe	as	directed,	keeping	in	mind	that	rapid-rise	yeast	will	rise	and	proof	slightly	faster.	If	your	yeast	is	refrigerated,	bring	it	to	room	temperature	before	you	start.	Flour	Bread	flour	has	a	higher	protein	content	and	creates	a	better	pizza	crust
texture.	Salt	Dont	skip	the	salt	its	key	to	a	tasty	pizza	crust.	Sugar	(or	honey)	is	important	in	quick-rise	pizza	doughs,	as	it	helps	to	activate	the	yeast,	and	also	breaks	down	gluten	so	that	the	dough	is	loose	and	pliable.	This	makes	it	easier	for	the	pizza	dough	to	expand	in	the	oven	to	create	those	crisp,	bubbly	edges	we	know	and	love.	As	the	pizza
crust	bakes,	it	also	undergoes	whats	called	a	Maillard	reaction:	the	sugars	react	with	the	proteins	in	the	dough	to	create	a	flavorful,	beautifully	browned	crust.	Activate	the	yeast	In	a	large	mixing	bowl,	stir	together	warm	water	and	honey.	Sprinkle	with	yeast	and	stir	to	combine.	Let	the	mixture	rest	for	10	minutes	or	until	it	begins	to	foam	at	the	top.
Add	oil,	flour,	and	salt	to	the	bowl	with	the	yeast	mixture,	using	a	wooden	spoon	to	bring	the	dough	together.	Knead	Turn	the	dough	out	and	knead	for	5	minutes.	Sprinkle	with	flour	if	its	too	sticky	but	keep	in	mind,	It	will	start	out	a	bit	tacky	but	will	become	less	so	as	you	knead.	Continue	until	the	dough	is	smooth	and	bounces	back	when	you	gently
press	it	with	your	finger.	Rest	Drizzle	a	new	bowl	with	olive	oil,	then	place	the	dough	ball	into	the	bottom	of	the	bowl	and	turn	to	coat.Cover	the	bowl	and	leave	the	dough	to	rise	on	the	counter	for	1	hours,	until	its	doubled	in	size.	Its	time	to	turn	your	homemade	dough	into	the	pizza	of	your	dreams!	Pro	Tip:	If	your	yeast	isnt	foaming	after	10	minutes,
this	could	mean	that	your	water	was	too	hot	or	that	the	yeast	youre	using	is	expired.	Youll	need	to	discard	the	mixture	and	try	again	with	fresh	yeast.	Can	I	speed	up	the	rising	time?	Placing	the	dough	in	a	warm	spot,	like	a	100F	oven,	can	help	it	rise	faster.	However,	the	crust	texture	turns	out	slightly	better	with	a	slower	rise.	Make	sure	its	not	too
hot	or	you	will	kill	the	yeast.	What	is	the	best	flour	for	pizza?	Bread	flour	is	our	first	choice	for	this	quick	pizza	dough	recipe	since	the	higher	protein	content	in	bread	flour	produces	a	chewier	crust	with	a	better	hole	structure.	You	can	substitute	with	all-purpose	flour	if	that	is	what	you	have	on	hand.	Can	I	make	individual	pizzas?	Yes.	To	make	two
smaller	pizza	crusts,	divide	the	dough	into	two	portions	and	proof	them	in	separate	bowls.	Why	is	my	pizza	dough	not	rising?	Make	sure	your	yeast	forms	a	foamy	layer	when	proofing	which	indicates	your	yeast	is	active	and	not	expired.	Also,	ensure	your	water	is	warm,	between	110F	to	115F	on	an	instant-read	thermometer.	If	the	water	is	too	hot,	it
can	ruin	the	yeast.	About	30	minutes	before	youre	ready	to	bake	your	pizza,	get	your	oven	and	pizza	stone	preheated	to	500F	(an	oven-thermometer	is	handy	here).	We	recommend	using	a	pizza	stone,	but	you	can	also	place	an	inverted	baking	sheet	into	the	center	of	the	oven	instead.	Shape	the	Dough	Gently	roll	the	dough	over	your	knuckles	to	start
shaping	it.	Then,	pop	the	dough	onto	a	parchment-lined	pizza	peel	and	finish	stretching	and	shaping	the	dough	into	a	14	circle.	Leave	a	thicker	crust	around	the	edges.	Add	Toppings	Finish	your	pizza	with	your	choice	of	sauce	and	toppings	(see	below	for	some	of	our	favorite	variations).	Bake	Finally,	use	the	pizza	peel	to	transfer	the	pizza	to	your	hot
pizza	stone.	Bake	at	500F	for	10-13	minutes	or	until	the	crust	is	puffed	and	golden	brown.	As	a	rule	of	thumb,	for	a	12	to	14-inch	pizza,	we	use	one	1/2	recipe	of	red	Pizza	Sauce	or	White	Pizza	Sauce	and	about	12	ounces	of	shredded	mozzarella	cheese.	Margherita	use	crushed	whole	tomatoes	for	sauce	and	top	with	fresh	mozzarella,	and	fresh	basil.
Pepperoni	add	10-14	thin	slices	of	pepperoni	on	top	of	shredded	mozzarella.	Hawaiian	with	Canadian	bacon	and	pineapple	chunks.	Chicken	Pizza	with	chunks	of	sauted	chicken,	mushrooms,	tomatoes,	basil	Pro	Tip:	Be	careful	not	to	overload	your	pizza	with	toppings	or	it	will	take	longer	to	bake	through.	This	pizza	dough	keeps	well.	Heres	how	to	store
your	homemade	pizza	dough:	To	refrigerate:	Transfer	the	dough	to	an	oiled	bowl,	cover	it	refrigerate	for	up	to	3	days.	Take	the	dough	out	and	let	it	come	to	room	temperature	for	30	minutes	before	you	make	your	pizzas.	To	freeze:	Once	the	dough	rises,	you	can	freeze	it	and	keep	this	homemade	pizza	dough	frozen	for	up	to	3	months,	and	defrost	it	in
the	fridge	overnight.	Check	out	our	tutorial	on	How	to	Freeze	Pizza	Dough.	Reheating	leftover	pizza:	You	can	reheat	a	slice	of	pizza	in	the	oven,	or	toaster	oven	at	375F	for	5-8	minutes	or	until	the	cheese	is	melted.	An	air	fryer	is	even	faster	at	350F	for	3-4	minutes.	You	can	also	microwave	for	30	seconds	but	the	crust	is	more	likely	to	get	soggy.	This
quick	and	easy	pizza	dough	is	sure	to	become	a	go-to	for	easy	pizza	nights.	What	are	YOUR	favorite	pizza	toppings?	Let	me	know	in	the	comments!	Now	that	youll	be	enjoying	homemade	pizza	on	the	regular,	here	are	some	easy	sides	to	serve	on	pizza	night.	This	quick	and	easy	pizza	dough	recipe	is	perfect	for	busy	weeknight	dinners	and	last-minute
pizza	cravings.	Need	a	homemade	pizza	in	a	hurry?	This	will	be	your	go-to	pizza	dough	and	it's	perfect	for	any	topping	combination.	This	recipe	makes	1	lb	of	pizza	dough	that	makes	a	single	14-inch	pizza	or	you	can	make	2-3	smaller	pizzas.	SaveSaved	Pin	Review	Print	Cook	ModePrevent	your	screen	from	going	dark	How	to	Make	Pizza	Dough:In	a
large	mixing	bowl,	combine	warm	water	(110-115F),	honey,	and	yeast.	Stir	together	and	set	aside	for	10	minutes	to	activate	the	yeast.	You	should	see	it	form	a	layer	of	foam	at	the	top.	This	indicates	your	yeast	is	active.Add	1	Tbsp	olive	oil,	flour,	and	salt	and	stir	together	with	a	wooden	spoon	until	the	dough	comes	together.	Transfer	to	a	clean	work
surface	and	knead	for	5	minutes	or	until	the	surface	of	the	dough	is	smooth	and	springy.	The	dough	should	be	slightly	tacky	and	will	get	less	sticky	as	you	knead.	If	it	is	too	sticky	to	knead,	sprinkle	on	a	little	bit	of	flour	at	a	time	until	you	have	a	workable	dough,	but	don't	add	too	much	flour.Add	the	remaining	1	Tbsp	olive	oil	to	a	large	clean	bowl	and
swirl	to	coat	the	bottom.	Add	the	dough	ball	and	turn	to	coat	it	in	oil.	Cover	the	bowl	with	plastic	wrap	and	let	rise	at	room	temperature	(72F)	for	1	1/2	hours,	or	until	doubled	in	volume.How	to	Make	Pizza	With	the	Dough:About	30	minutes	before	baking,	preheat	your	oven	to	500F	with	a	pizza	stone	in	the	center	of	your	oven,	or	use	an	inverted
baking	sheet.To	easily	transfer	the	pizza	dough,	Line	your	work	surface	with	a	large	sheet	of	parchment	paper	(about	15x	15).	Roll	the	dough	over	your	knuckles	to	start	shaping	it	into	a	pizza	crust	then	place	it	on	a	parchment-lined	pizza	peel	and	gently	stretch	it	to	a	14-inch	diameter	circle,	keeping	a	thicker	crust	around	the	edges.*Add	your
favorite	sauce	and	toppings.	Use	a	pizza	peel	or	baking	sheet	to	transfer	your	pizza	with	parchment	paper	to	your	hot	pizza	stone	and	bake	for	10-13	minutes	or	until	the	crust	is	golden	brown	(timing	can	depend	on	oven	temperature	and	thickness	of	your	crust	so	keep	an	eye	on	it).	*Before	baking	your	pizza,	trim	the	parchment	around	your	pizza
crust	to	a	1-inch	border	so	it	doesnt	burn	in	the	oven.	Nutrition	FactsQuick	and	Easy	Pizza	Dough	RecipeAmount	per	Serving%	Daily	Value**	Percent	Daily	Values	are	based	on	a	2000	calorie	diet.	This	easy	pizza	dough	recipe	is	great	for	beginners	and	produces	2	soft	and	chewy	homemade	pizza	crusts.	Skip	the	pizza	delivery	because	you	only	need	6
basic	ingredients	to	begin!	This	recipe	is	brought	to	you	in	partnership	withRed	Star	Yeast.	Every	great	pizza	begins	with	a	great	pizza	crust.	Some	like	it	thin	and	crispy,	while	others	prefer	a	thick	and	soft	crust.	This	homemade	pizza	crust	has	it	all:	soft	&	chewy	with	a	delicious	crisp	and	AWESOME	flavor.	Its	my	go-to	pizza	dough	recipe	and	just	a
glance	at	thehundredsof	reviews	in	the	comments	section	tells	me	that	its	a	favorite	for	many	others	too!	This	is	a	no-fuss	dough	recipe	for	beginners.	You	need	just	6	basic	ingredients,	plus	a	little	cornmeal	for	preparing	the	pan.	(You	can	skip	that	if	needed.)	Most	of	the	time	is	hands	off	as	the	dough	rises.	You	might	wonder	why	waste	the	time	when
you	can	just	buy	frozen	pizza	dough?	Frozen	pizza	dough	is	certainly	convenient,	but	from-scratch	crust	has	unbeatable	flavor	and	texture	that	only	comes	from	fresh	dough.	And	you	can	use	the	dough	for	cheese	breadsticks,	too!	Reader,	Andy,	commented:	Super	easy,	super	fast,	super	good!	I	dont	like	doughy	thick	pizzas	and	I	find	with	this	recipe
that	I	can	make	them	thin	and	crunchy,	I	love	how	easy	it	is.	I	make	pizza	once	or	twice	a	month!	Havent	bought	one	for	quite	some	time	now!	If	youve	ever	made	homemade	bagels	or	sandwich	bread,	you	can	easily	make	pizza	dough	because	its	quicker,	easier,	and	requires	fewer	steps.	All	pizza	dough	starts	with	the	same	basic	ingredients:	flour,
yeast,	water,	salt,	and	olive	oil.	Heres	the	breakdown	of	what	I	use	in	my	homemade	pizza	crust	recipe.	The	full	printable	recipe	is	below.	Yeast:I	usePlatinum	Yeast	from	Red	Star.	I	have	the	best	results	when	I	use	this	instant	yeast.	The	Platinum	yeast	is	fantastic	because	its	careful	formula	strengthens	your	dough	and	makes	working	with	yeast
simple.	You	only	need	1	standard	packet	of	yeast	(2	and	1/4	teaspoons)	to	get	the	job	done.	Water:	I	tested	this	pizza	dough	recipe	with	different	amounts	of	water.	1	and	1/3	cups	is	the	perfect	amount.	Use	warm	water	to	cut	down	on	rise	time,	about	100-110F.	Anything	over	130F	kills	the	yeast.	Flour:Use	unbleached	all-purpose	white	flour	in	this
recipe.	Bleaching	the	flour	strips	away	some	of	the	protein,	which	will	affect	how	much	water	the	flour	absorbs.	You	can	substitute	bread	flour	for	a	chewier	pizza	crust.	If	you	love	whole	grain	bread,	try	this	whole	wheat	pizza	dough	instead.	Oil:A	couple	Tablespoons	of	extra	virgin	olive	oil	adds	wonderful	flavor	to	the	dough.	Dont	forget	to	brush	the
dough	with	olive	oil	before	adding	the	toppings,	which	prevents	the	crust	from	tasting	soggy.	Salt:Salt	adds	necessary	flavor.	Sugar:1	Tablespoon	of	sugar	increases	the	yeasts	activity	and	tenderizes	the	dough,	especially	when	paired	with	a	little	olive	oil.	Cornmeal:Cornmeal	isnt	in	the	dough,	but	its	used	to	dust	the	pizza	pan.	Cornmeal	gives	the
pizza	crust	alittle	extra	flavorandcrisp.	Most	delivery	pizzas	you	enjoy	have	cornmeal	on	the	bottom	crust!	You	could	also	add	1	teaspoon	each	garlic	powder	and	Italian	seasoning	blend	to	the	dough	when	you	add	the	flour.	One	reader,	Shane,	commented:	Excellent	pizza	dough.	I	add	about	1	tbs	of	garlic	powder	and	Italian	herbs	to	give	the	dough
more	flavor	as	well	as	40	grams	of	cornmeal	for	a	little	crunch.	It	freezes	well	and	makes	a	nice	thin	crust.	Pizza	crust,	like	homemade	bagels,	artisan	bread,	and	focaccia,	requires	a	lean	dough.	A	lean	dough	doesnt	use	eggs	or	butter.	Without	the	extra	fat	to	make	the	dough	soft,	youre	promised	a	crusty	pizza	crust.	(However,	I	recommend	using
some	olive	oil	for	flavor	and	to	keep	the	interior	on	the	softer	side.)	Recipes	like	dinner	rolls	&	sweet	potato	dinner	rolls,	homemade	breadsticks,	and	overnight	cinnamon	rolls	require	fat	to	yield	a	rich	dough,	which	creates	a	softer	and	more	dessert-like	bread.	Make	the	dough:	Mix	the	dough	ingredients	together	by	hand	or	use	a	hand-held	or	stand
mixer.	Do	this	in	steps	as	described	in	the	written	recipe	below.	Knead:	Knead	by	hand	or	with	your	mixer.	I	like	doing	this	by	hand.	If	youre	new	to	yeasted	doughs,	myHow	to	Knead	Doughpost	and	video	can	help	with	this	step.	Rise:	Place	dough	into	a	greased	mixing	bowl,	cover	tightly,	and	set	aside	to	rise	for	about	90	minutes	or	overnight	in	the
refrigerator.	Punch	&	shape:	Punch	down	risen	dough	to	release	air	bubbles.	Divide	in	2.	Roll	dough	out	into	a	12-inch	circle.	Cover	and	rest	as	you	prep	the	pizza	toppings.	Top	it:	Top	with	favorite	pizza	toppings.	Bake:	Bake	pizza	at	a	very	high	temperature	for	only	about	15	minutes.	Young	bakers	can	lend	a	hand	AND	have	fun	in	the	process.	Let
the	kids	help	you	press	down	the	dough	and	shape	into	a	circle.	They	can	add	their	cheeses	and	make	pepperoni	faces	on	top	of	the	pie.	Who	doesnt	love	a	smiley	pizza?	Let	me	share	my	top	choices	for	pizza	pans	just	in	case	youre	shopping	for	a	new	one.I	use	and	love	(affiliate	links)this	oneandthis	one.	If	you	like	baking	your	homemade	pizzas	on
pizza	stones,	Ive	usedthis	onebefore	and	its	wonderful.	If	you	dont	have	a	pizza	pan,	use	a	regular	sheet	pan.	Grease	it	with	olive	oil	and	sprinkle	with	cornmeal	as	directed	below,	and	then	press	the	dough	into	whatever	shape	that	will	fit.	Make	sure	the	dough	is	about	1/2-inch	thick.	For	a	thinner	pizza,	stretch	the	dough	out	more.	Here	are	the	many
uses	for	this	homemade	pizza	dough:	Stuffed	Crust	Pizza	Pesto	Pizza	Homemade	Ham	&	Cheese	Pockets	Pepperoni	Pizza	Rolls	Stromboli	Spinach	Artichoke	White	Pizza	Homemade	BBQ	Chicken	Pizza	Garlic	Knots	Margherita	style:	For	2	pizzas,	when	its	time	to	top	it	in	step	6	below,	top	with	the	following.	(Feel	free	to	halve	for	only	1	pizza.)	Make	a
homemade	tomato	sauce	by	blending	1	28-ounce	can	San	Marzano	tomatoes,	1	Tablespoon	olive	oil,	pinch	of	salt,	and	2	minced	cloves	of	garlic.	Spread	on	shaped	doughs.	Top	each	with	2-3	ounces	thinly	sliced	fresh	mozzarella.	Bake	as	directed,	and	then	sprinkle	each	hot	pizza	with	2	Tbsp	freshly	grated	parmesan	cheese	and	a	handful	of	roughly
chopped	fresh	basil.	Apple	gorgonzola	pizza	is	a	favorite:	For	1	pizza,	when	its	time	to	top	it	in	step	6	below,	top	with	1and	1/2	cups	(6ozor168g)	shreddedmozzarella	cheese,	8	ouncescrumbledgorgonzola	cheese,	thin	slices	of	apple,	then	sprinkle	with	chopped	fresh	or	driedrosemary	before	baking.	Or	any	other	pizza	topping	you	love:pepperoni,
crumbled	sausage,	black	olives,	onions,	mushrooms,	jalapeos,	etc	Here	are	my	flatbread	pizza	crust,	whole	wheat	pizza	dough,	Chicago-style	deep	dish	pizza,	and	cold	veggie	pizza	recipes.	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Follow	these	basic
instructions	for	a	thick,	crisp,	and	chewy	pizza	crust	at	home.	The	recipe	yields	enough	pizza	dough	for	two	12-inch	pizzas	and	you	can	freeze	half	of	the	dough	for	later.	Close	to	2	pounds	of	dough	total.	Whisk	the	warm	water,	granulated	sugar,	and	yeast	together	in	the	bowl	of	your	stand	mixer	fitted	with	a	dough	hook	or	paddle	attachment.	Cover
and	allow	to	rest	for	5	minutes.	*If	you	dont	have	a	stand	mixer,	simply	use	a	large	mixing	bowl	and	mix	the	dough	with	a	wooden	spoon	or	silicone	spatula	in	the	next	step.Add	the	flour,	olive	oil,	and	salt.	Beat	on	medium	speed	for	2	minutes,	until	the	dough	pulls	away	from	the	sides	of	the	bowl.Knead	the	dough:Keep	the	dough	in	the	mixer	and	beat
for	an	additional	5	full	minutes,	or	knead	by	hand	on	a	lightly	floured	surface	for	5	full	minutes.	(If	youre	new	to	bread-baking,	my	How	to	Knead	Dough	video	tutorial	can	help	here.)	If	the	dough	becomes	too	sticky	during	the	kneading	process,	sprinkle	1	teaspoon	of	flour	at	a	time	on	the	dough	or	on	the	work	surface/in	the	bowl	to	make	a	soft,
slightly	tacky	dough.	Do	not	add	more	flour	than	you	need	because	you	do	not	want	a	dry	dough.	After	kneading,	the	dough	should	still	feel	a	little	soft.	Poke	it	with	your	fingerif	it	slowly	bounces	back,	your	dough	is	ready	to	rise.	You	can	also	do	a	windowpane	test	to	see	if	your	dough	has	been	kneaded	long	enough:	tear	off	a	small	(roughly	golfball-
size)	piece	of	dough	and	gently	stretch	it	out	until	its	thin	enough	for	light	to	pass	through	it.	Hold	it	up	to	a	window	or	light.	Does	light	pass	through	the	stretched	dough	without	the	dough	tearing	first?	If	so,	your	dough	has	been	kneaded	long	enough	and	is	ready	to	rise.	If	not,	keep	kneading	until	it	passes	the	windowpane	test.Rise:	Lightly	grease	a
large	bowl	with	oil	or	nonstick	sprayjust	use	the	same	bowl	you	used	for	the	dough.	Place	the	dough	in	the	bowl,	turning	it	to	coat	all	sides	in	the	oil.	Cover	the	bowl	with	aluminum	foil,	plastic	wrap,	or	a	clean	kitchen	towel.	Allow	the	dough	to	rise	at	room	temperature	for	6090	minutes	or	until	double	in	size.	(Tip:	For	the	warm	environment	on	a
particularly	cold	day,	heat	your	oven	to	150F	(66C).	Turn	the	oven	off,	place	the	dough	inside,	and	keep	the	door	slightly	ajar.	This	will	be	a	warm	environment	for	your	dough	to	rise.	After	about	30	minutes,	close	the	oven	door	to	trap	the	air	inside	with	the	rising	dough.	When	its	doubled	in	size,	remove	from	the	oven.)Preheat	oven	to	475F	(246C).
Allow	it	to	heat	for	at	least	1520	minutes	as	you	shape	the	pizza.	(If	using	a	pizza	stone,	place	it	in	the	oven	to	preheat	as	well.)	Lightly	grease	baking	sheet	or	pizza	pan	with	nonstick	spray	or	olive	oil.	Sprinkle	lightly	with	cornmeal,	which	gives	the	crust	extra	crunch	and	flavor.Shape	the	dough:	When	the	dough	is	ready,	punch	it	down	to	release	any
air	bubbles.	Divide	the	dough	in	half.	(If	not	making	2	pizzas,	freeze	half	of	the	dough	for	another	time.	See	freezing	instructions	below.)	On	a	lightly	floured	work	surface	using	lightly	floured	hands	or	rolling	pin,	gently	flatten	the	dough	into	a	disc.	Place	on	prepared	pan	and,	using	lightly	floured	hands,	stretch	and	flatten	the	disc	into	a	12-inch
circle,	about	1/2-inch	thick.	If	the	dough	keeps	shrinking	back	as	you	try	to	stretch	it,	stop	what	youre	doing,	cover	it	lightly	for	510	minutes,	then	try	again.	Once	shaped	into	a	12-inch	circle,	lift	the	edge	of	the	dough	up	to	create	a	lip	around	the	edges.	I	simply	pinch	the	edges	up	to	create	the	rim.	If	using	a	pizza	stone,	place	the	dough	directly	on
bakers	peels	dusted	with	cornmeal.Cover	dough	lightly	with	plastic	wrap	or	a	clean	kitchen	towel	and	allow	to	rest	for	a	few	minutes	as	you	prepare	your	pizza	toppings.	I	suggest	pepperoni	&	green	peppers	or	jalapeo	slices,	Hawaiian	pizza,pesto	pizza,	spinach	artichoke	white	pizza,	orhomemade	BBQ	chicken	pizza.Top	&	bake	the	pizza:	Using	your
fingers,	press	dents	into	the	surface	of	the	dough	to	prevent	bubbling.	Lightly	brush	olive	oil	over	the	top	of	the	crust.	Sprinkle	with	minced	garlic	(if	using),	then	spread	on	1/2	cup	(125g)	pizza	sauce,	and	top	with	2	cups	(227g)	shredded	mozzarella	cheese.	Top	with	any	additional	toppings	of	your	choice	and	bake	for	1315	minutes	or	until	the	crust	is
golden	brown.Slice	hot	pizza	and	serve	immediately.	Cover	leftover	pizza	tightly	and	store	in	the	refrigerator.	Freezing	Instructions:	This	recipe	yields	enough	dough	for	two	12-inch	pizzas,	a	little	less	than	2	pounds	(900g)	total.	After	the	pizza	dough	rises	and	you	divide	the	dough	in	half	(step	5),	you	can	freeze	one	of	the	balls	of	dough	to	make	pizza
at	a	later	time.	Or	you	can	simply	freeze	both	balls	of	dough	separately.	Lightly	coat	all	sides	of	the	dough	ball(s)	with	nonstick	spray	or	olive	oil.	Place	the	dough	ball(s)	into	individual	zipped-top	bag(s)	and	seal	tightly,	squeezing	out	all	the	air.	Freeze	for	up	to	3	months.	To	thaw,	place	the	frozen	pizza	dough	in	the	refrigerator	for	about	8	hours	or
overnight.	When	ready	to	make	pizza,	remove	the	dough	from	the	refrigerator	and	allow	to	rest	for	1	hour	on	the	counter.	Preheat	the	oven	and	continue	with	step	5,	punching	down	the	dough	to	release	air	if	needed.Overnight/All	Day	Instructions:Prepare	the	dough	through	step	3,	but	allow	the	dough	to	rise	for	812	hours	in	the	refrigerator.	(If	it
needs	to	be	in	the	refrigerator	for	longer,	use	cooler	water	(about	70F/21C)	in	the	dough,	which	will	slow	the	doughs	rise	and	allow	for	more	time.)	The	slow	rise	gives	the	pizza	dough	wonderful	flavor!	When	ready,	continue	with	step	4.	If	the	dough	didnt	quite	double	in	size	overnight,	let	it	sit	at	room	temperature	for	3045	minutes	before	punching
down	(step	5).Special	Tools	(affiliate	links):	Stand	Mixer	or	Large	Mixing	Bowl	and	Wooden	Spoon	or	Silicone	Spatula	|	Dough	Scraper	|	Pizza	Pan	or	Baking	Sheet	|	Pastry	Brush	|	Pizza	CutterYeast:	Red	Star	Platinum	yeast	is	an	instant	yeast.	You	can	use	active	dry	yeast	instead.	The	rise	time	will	be	at	least	90	minutes.	Reference	my	Baking	with
Yeast	Guide	for	answers	to	common	yeast	FAQs.Pictured	Pizza:This	recipe	yields	2	pizzas.	For	each,	top	with	1/2	cup	pizza	sauce,	2	cups	shredded	mozzarella	cheese,	pepperoni	slices,	thinly	sliced	green	pepper	or	jalapeo,	and	a	sprinkle	of	Italian	seasoning	blend	or	dried	basil.Recipe	originally	published	on	Sallys	Baking	Addiction	in	2013	Prepare	the
dough	through	step	3	below,	but	allow	the	dough	to	rise	for	8-12	hours	in	the	refrigerator.	(If	it	needs	to	be	in	the	refrigerator	for	longer,	use	cooler	water	in	the	dough	which	will	slow	the	doughs	rise	and	allow	for	more	time.)	As	a	bonus,	the	slow	rise	gives	the	pizza	dough	wonderful	flavor!	When	ready,	continue	with	step	5	in	the	recipe	below	(the
shaping	step).	If	the	dough	didnt	quite	double	in	size	when	rising,	let	it	sit	at	room	temperature	for	30-45	minutes	before	shaping.	This	recipe	yields	two	12-inch	pizzas.	After	the	pizza	dough	rises	and	you	divide	the	dough	in	half	(step	5),	you	can	freeze	one	of	the	balls	of	dough	to	make	pizza	at	a	later	time.	Or	you	can	simply	freeze	both	balls	of	dough
separately.	Lightly	coat	all	sides	of	the	dough	ball(s)	with	nonstick	spray	or	olive	oil.	Place	thedough	ball(s)	into	individual	zipped-top	bag(s)	and	seal	tightly,	squeezing	out	all	the	air.Freeze	for	up	to	3	months.	Place	the	frozen	pizza	dough	in	the	refrigerator	for	about	8	hours	or	overnight.	When	ready	to	make	pizza,	remove	the	dough	from	the
refrigerator	and	allow	to	rest	for	30	minutes	on	the	counter.	Continue	with	step	5	in	the	recipe	below.	This	basic	pizza	dough	is	light,	chewy,	and	packed	with	flavor	thanks	to	olive	oil	and	a	splash	of	white	wine.	Easy	to	make	and	perfect	for	pizza	night!	|	Jump	to	Recipe	Video	Serves:	4	ten	inch	pizzas	This	site	runs	ads	and	generates	income	from
affiliate	links.	Read	my	disclosure	policy.	This	simple	pizza	dough	recipe	is	perfect	for	beginners.	It	makes	two	soft,	chewy	crusts	that	are	so	good	youll	never	want	to	order	delivery	again.	Just	a	handful	of	basic	ingredients,	and	youre	ready	to	roll!	This	pizza	dough	is	chewy	on	the	inside,	golden	and	crisp	on	the	outside,	with	a	rich,	slightly	tangy
flavor	thanks	to	olive	oil	and	a	splash	of	dry	white	wine.	Beginner-friendly.	A	little	patience	during	rising	time,	but	the	steps	are	simple	and	very	doable	with	or	without	a	stand	mixer.	Stand	mixer	with	dough	hook	(optional),	mixing	bowl,	wooden	spoon,	plastic	wrap	or	kitchen	towel,	clean	surface	for	kneading,	and	a	large	bowl	for	rising.	Dont	rush	the
rise!	Letting	the	dough	double	in	size	naturally	gives	you	that	soft,	chewy	texture	and	better	flavor.	Use	a	stand	mixer	if	you	have	one!	It	takes	care	of	the	kneading	and	gives	a	smooth	dough	in	minutes.	No	white	wine?	You	can	use	water	or	a	mild	vinegar	(like	apple	cider	vinegar)	for	a	little	tang.	all-purpose	flour,	instant	yeast,	granulated	sugar,
kosher	salt,	warm	water,	dry	white	wine,	olive	oil	Lets	be	realmaking	pizza	dough	at	home	sounds	kinda	intense,	right?	But	its	actually	pretty	simple,	and	totally	worth	it.	You	dont	need	fancy	skills	or	special	toolsjust	a	little	time	and	the	right	recipe	(this	one).	Whether	youre	mixing	it	by	hand	or	using	a	stand	mixer,	Ill	walk	you	through	it	step	by	step
so	you	end	up	with	soft,	stretchy	dough	that	bakes	up	into	the	perfect	crust.	Homemade	pizza	night	just	got	way	more	doable.	Instant	yeast	Mixes	directly	with	dry	ingredients	and	provides	a	quick,	reliable	rise.	Rapid-rise	yeast	can	also	be	used	with	similar	results.	Active	dry	yeast	works	too,	but	should	be	dissolved	in	warm	water	first.	Often	near	the
flour	or	sugar.	All-purpose	flour	It	gives	the	dough	a	great	balance	of	softness	and	structure,	perfect	for	chewy	pizza	crusts.	Using	00	flour	or	bread	flour	can	change	the	texture	in	delicious	ways.	00	flour	creates	a	light,	crisp	crust	while	bread	flours	higher	protein	content	produces	a	chewier,	more	elastic	dough.	A	1:1	gluten-free	flour	blend	can	be
used	for	a	gluten-free	option,	though	the	texture	will	differ	from	traditional	dough.	Granulated	sugar	Helps	activate	the	yeast	and	adds	a	touch	of	flavor	to	the	crust.	Honey	or	agave	can	be	used	for	a	slightly	different	flavor	profile.	Reduce	the	amount	slightly	if	substituting.	Kosher	salt	Enhances	the	doughs	flavor	and	strengthens	gluten	structure.	Use
fine	sea	salt	if	needed,	but	reduce	the	quantity	slightly	since	its	more	concentrated.	Dry	white	wine	Adds	acidity	and	depth	of	flavor,	helping	to	tenderize	the	dough	slightly.	You	can	use	more	warm	water	in	place	of	wine	if	needed,	but	youll	lose	the	subtle	flavor	boost.	Warm	water	(100110F)	Activates	the	yeast	and	helps	the	dough	come	together
smoothly.	Mix	the	Dry	Ingredients	Start	by	adding	the	all-purpose	flour	to	your	stand	mixer	bowl.	Toss	in	one	packet	of	instant	yeastthats	about	2	teaspoonsplus	2	teaspoons	of	sugar	for	a	little	wake-up	call	for	the	yeast.	Now	the	kosher	salt,	but	keep	it	on	the	opposite	side	of	the	bowl	from	the	yeast.	Just	a	quick	stir	to	mix	it	all	up.	Add	the	Wet
Ingredients	Turn	your	mixer	on	low,	and	slowly	pour	in	warm	waterabout	100	to	110Fplus	dry	white	wine.	Yep,	wine.	Trust.	It	brings	subtle	flavor	and	helps	the	dough	rise	like	a	dream.	Add	in	the	olive	oil	and	let	that	dough	hook	do	its	thing.	Want	to	make	it	by	hand?	See	the	recipe	card	for	details.	Knead	It	Up	After	mixing	for	a	few	minutes	(usually
510,	depending	on	the	mixer),	the	dough	should	come	together	into	a	smooth	ball	and	clean	the	sides	of	the	bowl.	A	little	sticking	at	the	bottom	is	okay,	but	the	sides	should	look	mostly	clean.	Too	dry?	Add	a	splash	of	warm	water.	Too	sticky?	A	tablespoon	of	flour	will	fix	it.	Let	It	Rise	Once	your	dough	looks	soft	and	happy,	shape	it	into	a	ball	and	pop
it	into	a	lightly	oiled	bowl,	turning	the	dough	to	coat	the	surface.	Cover	and	let	it	rise	in	a	warm	spot	for	about	1	hourwere	going	for	double	in	size.	Prepare	for	Use	Once	the	dough	has	had	its	cozy	rise	and	looks	all	soft	and	puffy,	give	it	a	gentle	punch	to	release	the	air.	Scoop	it	out	onto	a	lightly	floured	surface	and	shape	it	into	a	rough	ballit	doesnt
have	to	be	perfect,	just	gather	it	up	and	tuck	the	edges	underneath	to	make	it	smooth	on	top.	Then	divide	it:	cut	in	half	if	youre	making	two	big	1218-inch	pizzas,	or	into	four	pieces	if	youre	going	for	classic	10-inch	rounds.	Form	Dough	Balls	Take	each	piece	of	dough	and	gently	shape	it	into	a	smooth	ball	by	tucking	the	edges	underneath,	letting	it	rest
seam-side	down.	Shape	It	and	Store	It	(or	Get	Ready	to	Bake)	From	here,	youve	got	options:	if	youre	ready	to	make	pizza	right	away,	let	the	dough	balls	rest	at	room	temperature	for	about	30	minutes	to	relax	so	theyre	easy	to	stretch.	Pop	them	into	a	food	storage	bag,	airtight	containers,	or	wrap	them	in	plastic,	and	store	them	in	the	fridge	for	up	to	3
daysor	freeze	them	for	later	pizza	nights.	Prepare	the	Mixer	Attach	the	dough	hook	to	a	stand	mixer.	In	the	mixers	bowl,	combine	the	flour,	yeast,	sugar,	and	salt	(keeping	the	salt	away	from	the	yeast	in	the	bowl).	Stir	briefly	to	evenly	distribute	the	ingredients.Add	Wet	Ingredients	With	the	mixer	running	on	low	speed,	slowly	pour	in	the	warm	water,
white	wine,	and	extra-virgin	olive	oil.Mix	the	Dough	Continue	mixing	on	low	speed	until	the	ingredients	start	to	come	together	into	a	rough	dough.	Increase	the	speed	to	medium-low	and	knead	with	the	dough	hook	for	about	57	minutes.	The	dough	should	become	smooth,	elastic,	and	slightly	sticky.	If	it	seems	too	dry,	add	a	teaspoon	of	warm	water	at
a	time.	If	it	is	too	sticky,	add	a	little	flour,	a	tablespoon	at	a	time.First	Rise	Lightly	oil	a	large,	clean	bowl	for	each	ball	of	dough.	Remove	the	dough	from	the	mixer	and	shape	it	into	a	ball.	Place	it	in	the	oiled	bowl	and	turn	it	to	coat	the	surface	with	oil.	Cover	the	bowl	with	plastic	wrap	or	a	kitchen	towel	and	let	it	rise	in	a	warm	place	until	doubled	in
size,	about	1	hour.Prepare	for	Use	Once	the	dough	has	risen,	punch	it	down	gently	to	release	air.	Then,	divide	it	in	half	if	making	two	1218-inch	pizzas	or	into	quarters	for	making	four	10-inch	pizzas.Storage	Option	If	not	using	right	away,	store	the	dough	in	a	plastic	bag	in	the	refrigerator.	It	will	keep	fresh	for	up	to	a	week.Mix	Dry	Ingredients	In	a
large	mixing	bowl,	combine	the	flour,	yeast,	sugar,	and	salt	(keeping	the	salt	away	from	the	yeast	in	the	bowl).	Stir	well	to	evenly	distribute	the	ingredients.Add	Wet	Ingredients	Make	a	well	in	the	center	of	the	dry	mixture.	Pour	in	the	warm	water,	white	wine,	and	extra-virgin	olive	oil.Combine	the	Dough	Using	a	wooden	spoon,	mix	the	liquid	into	the
flour	mixture	until	it	becomes	too	stiff	to	stir.	Then,	use	your	hands	to	knead	the	mixture	in	the	bowl	until	the	dough	begins	to	pull	away	from	the	sides.Knead	the	Dough	Lightly	dust	a	clean	work	surface	with	flour.	Turn	the	dough	out	onto	the	floured	surface	and	knead	gently	for	about	5	minutes.	Continue	kneading	until	the	dough	becomes	smooth,
elastic,	and	slightly	sticky.	If	needed,	sprinkle	a	little	more	flour	to	prevent	sticking.Let	the	Dough	Rise	Lightly	oil	a	large,	clean	bowl	and	place	the	dough	inside.	Turn	the	dough	to	coat	it	with	the	oil.	Cover	the	bowl	with	plastic	wrap	or	a	clean	kitchen	towel.	Set	the	bowl	in	a	warm	place	and	let	the	dough	rise	until	it	doubles	in	size,	about	1
hour.Prepare	for	Use	Once	risen,	punch	down	the	dough	to	release	excess	air.	The	dough	is	now	ready	to	use	for	making	pizza	crusts.Storage	Option	If	not	using	immediately,	store	the	dough	in	a	plastic	bag	in	the	refrigerator.	It	will	keep	fresh	for	up	to	a	week.	Measure	your	flour	correctly.	Spoon	the	flour	into	your	measuring	cup	and	level	it	off	with
a	knifedont	scoop	directly	from	the	bag	or	youll	pack	in	too	much	flour,	which	can	lead	to	a	dry	dough.Use	warmnot	hotwater.	Your	water	should	be	between	100110F	(3743C)	to	properly	activate	the	yeast	without	killing	it.	If	it	feels	like	a	warm	bath,	youre	good.Keep	the	salt	and	yeast	separate	at	first.	Salt	can	inhibit	yeast	if	they	come	into	direct
contact	too	early.	Thats	why	we	mix	it	into	the	flour	on	opposite	sides	before	combining	everything.Wine	adds	flavor	AND	rise.	That	cup	of	dry	white	wine	brings	subtle	tanginess	and	enhances	the	doughs	elasticity.	No	wine?	Sub	in	equal	parts	warm	water	or	a	splash	of	mild	vinegar.Use	oil	to	keep	your	dough	soft.	Coating	your	dough	and	bowl	with
olive	oil	during	the	rise	keeps	the	surface	from	drying	out	and	gives	the	final	crust	a	slightly	crisp	outer	layer.Watch	the	risenot	the	clock.	Depending	on	your	kitchens	temperature,	the	dough	may	rise	faster	or	slower.	Its	ready	when	its	doubled	in	size,	not	strictly	after	1	hour.A	sticky	dough	is	a	happy	dough.	Dont	over-flour	it.	The	dough	should	be
slightly	tacky,	not	dry.	A	bit	sticky	means	it	will	bake	up	chewy	and	soft.	To	Store	in	the	Fridge:	Once	your	dough	has	risen,	divide	it,	lightly	oil	it,	and	place	each	ball	in	an	airtight	plastic	bag	or	container.	Itll	stay	fresh	in	the	refrigerator	for	up	to	1	week.	Let	it	come	to	room	temp	for	3045	minutes	before	using.To	Freeze:	After	the	first	rise,	divide	and
shape	the	dough	into	balls,	wrap	each	tightly	in	plastic	wrap,	and	place	in	a	freezer-safe	bag.	Freeze	for	up	to	3	months.To	use,	thaw	in	the	fridge	overnight	and	then	let	it	sit	at	room	temperature	for	3060	minutes	before	rolling	out.	Show	Nutrition	Hide	Nutrition	Calories:	511	|	Carbohydrates:	92g	|	Protein:	12g	|	Fat:	8g	|	Saturated	Fat:	1g	|
Polyunsaturated	Fat:	1g	|	Monounsaturated	Fat:	5g	|	Sodium:	1751mg	|	Potassium:	139mg	|	Fiber:	3g	|	Sugar:	3g	|	Calcium:	22mg	|	Iron:	6mg	All-purpose	flour	gives	a	nice	balance	of	softness	and	structure	for	a	chewy	crust.	Want	to	mix	it	up?	Try	00	flour	for	a	light,	crisp	bite	or	bread	flour	for	extra	chew.	Gluten-free	1:1	blends	work	toojust	expect	a
different	texture.	Let	the	dough	rest	at	room	temperature	for	3060	minutes	before	stretchingit	needs	to	relax	so	the	gluten	isnt	too	tight.	Start	by	pressing	it	gently	from	the	center	outward	with	your	fingertips,	then	lift	it	up	and	let	gravity	help	stretch	it	as	you	rotate	it.	No	rolling	pin	needed	(unless	youre	going	for	super	thin	crust)!	You	can,	but	itll
press	out	all	those	beautiful	air	bubbles	that	give	the	crust	its	chewy	texture.	If	you	love	a	cracker-thin	crust,	go	for	itbut	if	you	want	light	and	airy,	use	your	hands.	Nope!	It	adds	great	flavor	and	softness,	but	you	can	sub	in	water,	mild	vinegar,	or	even	a	splash	of	beer	for	something	different.	It	should	double	in	size	and	feel	puffy	when	gently	pressed.
If	your	kitchen	is	cold,	let	it	rise	longer	or	place	it	in	a	slightly	warm	oven	(turned	off)	to	help	it	along.	Yes!	Bake	the	dough	at	450F	(232C)	for	57	minutes	before	adding	toppings.	This	helps	avoid	sogginess	and	gives	a	crispier	crust.	It	might	be	too	cold	or	too	dry.	Let	it	rest	at	room	temp	for	1015	minutes	and	try	again,	gently	pressing	and	stretching
without	forcing	it.	This	easy	pizza	dough	recipe	is	great	for	beginners	and	produces	2	soft	and	chewy	homemade	pizza	crusts.	Skip	the	pizza	delivery	because	you	only	need	6	basic	ingredients	to	begin!	This	recipe	is	brought	to	you	in	partnership	withRed	Star	Yeast.	Every	great	pizza	begins	with	a	great	pizza	crust.	Some	like	it	thin	and	crispy,	while
others	prefer	a	thick	and	soft	crust.	This	homemade	pizza	crust	has	it	all:	soft	&	chewy	with	a	delicious	crisp	and	AWESOME	flavor.	Its	my	go-to	pizza	dough	recipe	and	just	a	glance	at	thehundredsof	reviews	in	the	comments	section	tells	me	that	its	a	favorite	for	many	others	too!	This	is	a	no-fuss	dough	recipe	for	beginners.	You	need	just	6	basic
ingredients,	plus	a	little	cornmeal	for	preparing	the	pan.	(You	can	skip	that	if	needed.)	Most	of	the	time	is	hands	off	as	the	dough	rises.	You	might	wonder	why	waste	the	time	when	you	can	just	buy	frozen	pizza	dough?	Frozen	pizza	dough	is	certainly	convenient,	but	from-scratch	crust	has	unbeatable	flavor	and	texture	that	only	comes	from	fresh
dough.	And	you	can	use	the	dough	for	cheese	breadsticks,	too!	Reader,	Andy,	commented:	Super	easy,	super	fast,	super	good!	I	dont	like	doughy	thick	pizzas	and	I	find	with	this	recipe	that	I	can	make	them	thin	and	crunchy,	I	love	how	easy	it	is.	I	make	pizza	once	or	twice	a	month!	Havent	bought	one	for	quite	some	time	now!	If	youve	ever	made
homemade	bagels	or	sandwich	bread,	you	can	easily	make	pizza	dough	because	its	quicker,	easier,	and	requires	fewer	steps.	All	pizza	dough	starts	with	the	same	basic	ingredients:	flour,	yeast,	water,	salt,	and	olive	oil.	Heres	the	breakdown	of	what	I	use	in	my	homemade	pizza	crust	recipe.	The	full	printable	recipe	is	below.	Yeast:I	usePlatinum	Yeast
from	Red	Star.	I	have	the	best	results	when	I	use	this	instant	yeast.	The	Platinum	yeast	is	fantastic	because	its	careful	formula	strengthens	your	dough	and	makes	working	with	yeast	simple.	You	only	need	1	standard	packet	of	yeast	(2	and	1/4	teaspoons)	to	get	the	job	done.	Water:	I	tested	this	pizza	dough	recipe	with	different	amounts	of	water.	1	and
1/3	cups	is	the	perfect	amount.	Use	warm	water	to	cut	down	on	rise	time,	about	100-110F.	Anything	over	130F	kills	the	yeast.	Flour:Use	unbleached	all-purpose	white	flour	in	this	recipe.	Bleaching	the	flour	strips	away	some	of	the	protein,	which	will	affect	how	much	water	the	flour	absorbs.	You	can	substitute	bread	flour	for	a	chewier	pizza	crust.	If
you	love	whole	grain	bread,	try	this	whole	wheat	pizza	dough	instead.	Oil:A	couple	Tablespoons	of	extra	virgin	olive	oil	adds	wonderful	flavor	to	the	dough.	Dont	forget	to	brush	the	dough	with	olive	oil	before	adding	the	toppings,	which	prevents	the	crust	from	tasting	soggy.	Salt:Salt	adds	necessary	flavor.	Sugar:1	Tablespoon	of	sugar	increases	the
yeasts	activity	and	tenderizes	the	dough,	especially	when	paired	with	a	little	olive	oil.	Cornmeal:Cornmeal	isnt	in	the	dough,	but	its	used	to	dust	the	pizza	pan.	Cornmeal	gives	the	pizza	crust	alittle	extra	flavorandcrisp.	Most	delivery	pizzas	you	enjoy	have	cornmeal	on	the	bottom	crust!	You	could	also	add	1	teaspoon	each	garlic	powder	and	Italian
seasoning	blend	to	the	dough	when	you	add	the	flour.	One	reader,	Shane,	commented:	Excellent	pizza	dough.	I	add	about	1	tbs	of	garlic	powder	and	Italian	herbs	to	give	the	dough	more	flavor	as	well	as	40	grams	of	cornmeal	for	a	little	crunch.	It	freezes	well	and	makes	a	nice	thin	crust.	Pizza	crust,	like	homemade	bagels,	artisan	bread,	and	focaccia,
requires	a	lean	dough.	A	lean	dough	doesnt	use	eggs	or	butter.	Without	the	extra	fat	to	make	the	dough	soft,	youre	promised	a	crusty	pizza	crust.	(However,	I	recommend	using	some	olive	oil	for	flavor	and	to	keep	the	interior	on	the	softer	side.)	Recipes	like	dinner	rolls	&	sweet	potato	dinner	rolls,	homemade	breadsticks,	and	overnight	cinnamon	rolls
require	fat	to	yield	a	rich	dough,	which	creates	a	softer	and	more	dessert-like	bread.	Make	the	dough:	Mix	the	dough	ingredients	together	by	hand	or	use	a	hand-held	or	stand	mixer.	Do	this	in	steps	as	described	in	the	written	recipe	below.	Knead:	Knead	by	hand	or	with	your	mixer.	I	like	doing	this	by	hand.	If	youre	new	to	yeasted	doughs,	myHow	to
Knead	Doughpost	and	video	can	help	with	this	step.	Rise:	Place	dough	into	a	greased	mixing	bowl,	cover	tightly,	and	set	aside	to	rise	for	about	90	minutes	or	overnight	in	the	refrigerator.	Punch	&	shape:	Punch	down	risen	dough	to	release	air	bubbles.	Divide	in	2.	Roll	dough	out	into	a	12-inch	circle.	Cover	and	rest	as	you	prep	the	pizza	toppings.	Top
it:	Top	with	favorite	pizza	toppings.	Bake:	Bake	pizza	at	a	very	high	temperature	for	only	about	15	minutes.	Young	bakers	can	lend	a	hand	AND	have	fun	in	the	process.	Let	the	kids	help	you	press	down	the	dough	and	shape	into	a	circle.	They	can	add	their	cheeses	and	make	pepperoni	faces	on	top	of	the	pie.	Who	doesnt	love	a	smiley	pizza?	Let	me
share	my	top	choices	for	pizza	pans	just	in	case	youre	shopping	for	a	new	one.I	use	and	love	(affiliate	links)this	oneandthis	one.	If	you	like	baking	your	homemade	pizzas	on	pizza	stones,	Ive	usedthis	onebefore	and	its	wonderful.	If	you	dont	have	a	pizza	pan,	use	a	regular	sheet	pan.	Grease	it	with	olive	oil	and	sprinkle	with	cornmeal	as	directed	below,
and	then	press	the	dough	into	whatever	shape	that	will	fit.	Make	sure	the	dough	is	about	1/2-inch	thick.	For	a	thinner	pizza,	stretch	the	dough	out	more.	Here	are	the	many	uses	for	this	homemade	pizza	dough:	Stuffed	Crust	Pizza	Pesto	Pizza	Homemade	Ham	&	Cheese	Pockets	Pepperoni	Pizza	Rolls	Stromboli	Spinach	Artichoke	White	Pizza
Homemade	BBQ	Chicken	Pizza	Garlic	Knots	Margherita	style:	For	2	pizzas,	when	its	time	to	top	it	in	step	6	below,	top	with	the	following.	(Feel	free	to	halve	for	only	1	pizza.)	Make	a	homemade	tomato	sauce	by	blending	1	28-ounce	can	San	Marzano	tomatoes,	1	Tablespoon	olive	oil,	pinch	of	salt,	and	2	minced	cloves	of	garlic.	Spread	on	shaped
doughs.	Top	each	with	2-3	ounces	thinly	sliced	fresh	mozzarella.	Bake	as	directed,	and	then	sprinkle	each	hot	pizza	with	2	Tbsp	freshly	grated	parmesan	cheese	and	a	handful	of	roughly	chopped	fresh	basil.	Apple	gorgonzola	pizza	is	a	favorite:	For	1	pizza,	when	its	time	to	top	it	in	step	6	below,	top	with	1and	1/2	cups	(6ozor168g)	shreddedmozzarella
cheese,	8	ouncescrumbledgorgonzola	cheese,	thin	slices	of	apple,	then	sprinkle	with	chopped	fresh	or	driedrosemary	before	baking.	Or	any	other	pizza	topping	you	love:pepperoni,	crumbled	sausage,	black	olives,	onions,	mushrooms,	jalapeos,	etc	Here	are	my	flatbread	pizza	crust,	whole	wheat	pizza	dough,	Chicago-style	deep	dish	pizza,	and	cold
veggie	pizza	recipes.	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Follow	these	basic	instructions	for	a	thick,	crisp,	and	chewy	pizza	crust	at	home.	The	recipe	yields	enough	pizza	dough	for	two	12-inch	pizzas	and	you	can	freeze	half	of	the	dough	for
later.	Close	to	2	pounds	of	dough	total.	Whisk	the	warm	water,	granulated	sugar,	and	yeast	together	in	the	bowl	of	your	stand	mixer	fitted	with	a	dough	hook	or	paddle	attachment.	Cover	and	allow	to	rest	for	5	minutes.	*If	you	dont	have	a	stand	mixer,	simply	use	a	large	mixing	bowl	and	mix	the	dough	with	a	wooden	spoon	or	silicone	spatula	in	the
next	step.Add	the	flour,	olive	oil,	and	salt.	Beat	on	medium	speed	for	2	minutes,	until	the	dough	pulls	away	from	the	sides	of	the	bowl.Knead	the	dough:Keep	the	dough	in	the	mixer	and	beat	for	an	additional	5	full	minutes,	or	knead	by	hand	on	a	lightly	floured	surface	for	5	full	minutes.	(If	youre	new	to	bread-baking,	my	How	to	Knead	Dough	video
tutorial	can	help	here.)	If	the	dough	becomes	too	sticky	during	the	kneading	process,	sprinkle	1	teaspoon	of	flour	at	a	time	on	the	dough	or	on	the	work	surface/in	the	bowl	to	make	a	soft,	slightly	tacky	dough.	Do	not	add	more	flour	than	you	need	because	you	do	not	want	a	dry	dough.	After	kneading,	the	dough	should	still	feel	a	little	soft.	Poke	it	with
your	fingerif	it	slowly	bounces	back,	your	dough	is	ready	to	rise.	You	can	also	do	a	windowpane	test	to	see	if	your	dough	has	been	kneaded	long	enough:	tear	off	a	small	(roughly	golfball-size)	piece	of	dough	and	gently	stretch	it	out	until	its	thin	enough	for	light	to	pass	through	it.	Hold	it	up	to	a	window	or	light.	Does	light	pass	through	the	stretched



dough	without	the	dough	tearing	first?	If	so,	your	dough	has	been	kneaded	long	enough	and	is	ready	to	rise.	If	not,	keep	kneading	until	it	passes	the	windowpane	test.Rise:	Lightly	grease	a	large	bowl	with	oil	or	nonstick	sprayjust	use	the	same	bowl	you	used	for	the	dough.	Place	the	dough	in	the	bowl,	turning	it	to	coat	all	sides	in	the	oil.	Cover	the
bowl	with	aluminum	foil,	plastic	wrap,	or	a	clean	kitchen	towel.	Allow	the	dough	to	rise	at	room	temperature	for	6090	minutes	or	until	double	in	size.	(Tip:	For	the	warm	environment	on	a	particularly	cold	day,	heat	your	oven	to	150F	(66C).	Turn	the	oven	off,	place	the	dough	inside,	and	keep	the	door	slightly	ajar.	This	will	be	a	warm	environment	for
your	dough	to	rise.	After	about	30	minutes,	close	the	oven	door	to	trap	the	air	inside	with	the	rising	dough.	When	its	doubled	in	size,	remove	from	the	oven.)Preheat	oven	to	475F	(246C).	Allow	it	to	heat	for	at	least	1520	minutes	as	you	shape	the	pizza.	(If	using	a	pizza	stone,	place	it	in	the	oven	to	preheat	as	well.)	Lightly	grease	baking	sheet	or	pizza
pan	with	nonstick	spray	or	olive	oil.	Sprinkle	lightly	with	cornmeal,	which	gives	the	crust	extra	crunch	and	flavor.Shape	the	dough:	When	the	dough	is	ready,	punch	it	down	to	release	any	air	bubbles.	Divide	the	dough	in	half.	(If	not	making	2	pizzas,	freeze	half	of	the	dough	for	another	time.	See	freezing	instructions	below.)	On	a	lightly	floured	work
surface	using	lightly	floured	hands	or	rolling	pin,	gently	flatten	the	dough	into	a	disc.	Place	on	prepared	pan	and,	using	lightly	floured	hands,	stretch	and	flatten	the	disc	into	a	12-inch	circle,	about	1/2-inch	thick.	If	the	dough	keeps	shrinking	back	as	you	try	to	stretch	it,	stop	what	youre	doing,	cover	it	lightly	for	510	minutes,	then	try	again.	Once
shaped	into	a	12-inch	circle,	lift	the	edge	of	the	dough	up	to	create	a	lip	around	the	edges.	I	simply	pinch	the	edges	up	to	create	the	rim.	If	using	a	pizza	stone,	place	the	dough	directly	on	bakers	peels	dusted	with	cornmeal.Cover	dough	lightly	with	plastic	wrap	or	a	clean	kitchen	towel	and	allow	to	rest	for	a	few	minutes	as	you	prepare	your	pizza
toppings.	I	suggest	pepperoni	&	green	peppers	or	jalapeo	slices,	Hawaiian	pizza,pesto	pizza,	spinach	artichoke	white	pizza,	orhomemade	BBQ	chicken	pizza.Top	&	bake	the	pizza:	Using	your	fingers,	press	dents	into	the	surface	of	the	dough	to	prevent	bubbling.	Lightly	brush	olive	oil	over	the	top	of	the	crust.	Sprinkle	with	minced	garlic	(if	using),	then
spread	on	1/2	cup	(125g)	pizza	sauce,	and	top	with	2	cups	(227g)	shredded	mozzarella	cheese.	Top	with	any	additional	toppings	of	your	choice	and	bake	for	1315	minutes	or	until	the	crust	is	golden	brown.Slice	hot	pizza	and	serve	immediately.	Cover	leftover	pizza	tightly	and	store	in	the	refrigerator.	Freezing	Instructions:	This	recipe	yields	enough
dough	for	two	12-inch	pizzas,	a	little	less	than	2	pounds	(900g)	total.	After	the	pizza	dough	rises	and	you	divide	the	dough	in	half	(step	5),	you	can	freeze	one	of	the	balls	of	dough	to	make	pizza	at	a	later	time.	Or	you	can	simply	freeze	both	balls	of	dough	separately.	Lightly	coat	all	sides	of	the	dough	ball(s)	with	nonstick	spray	or	olive	oil.	Place	the
dough	ball(s)	into	individual	zipped-top	bag(s)	and	seal	tightly,	squeezing	out	all	the	air.	Freeze	for	up	to	3	months.	To	thaw,	place	the	frozen	pizza	dough	in	the	refrigerator	for	about	8	hours	or	overnight.	When	ready	to	make	pizza,	remove	the	dough	from	the	refrigerator	and	allow	to	rest	for	1	hour	on	the	counter.	Preheat	the	oven	and	continue	with
step	5,	punching	down	the	dough	to	release	air	if	needed.Overnight/All	Day	Instructions:Prepare	the	dough	through	step	3,	but	allow	the	dough	to	rise	for	812	hours	in	the	refrigerator.	(If	it	needs	to	be	in	the	refrigerator	for	longer,	use	cooler	water	(about	70F/21C)	in	the	dough,	which	will	slow	the	doughs	rise	and	allow	for	more	time.)	The	slow	rise
gives	the	pizza	dough	wonderful	flavor!	When	ready,	continue	with	step	4.	If	the	dough	didnt	quite	double	in	size	overnight,	let	it	sit	at	room	temperature	for	3045	minutes	before	punching	down	(step	5).Special	Tools	(affiliate	links):	Stand	Mixer	or	Large	Mixing	Bowl	and	Wooden	Spoon	or	Silicone	Spatula	|	Dough	Scraper	|	Pizza	Pan	or	Baking	Sheet
|	Pastry	Brush	|	Pizza	CutterYeast:	Red	Star	Platinum	yeast	is	an	instant	yeast.	You	can	use	active	dry	yeast	instead.	The	rise	time	will	be	at	least	90	minutes.	Reference	my	Baking	with	Yeast	Guide	for	answers	to	common	yeast	FAQs.Pictured	Pizza:This	recipe	yields	2	pizzas.	For	each,	top	with	1/2	cup	pizza	sauce,	2	cups	shredded	mozzarella	cheese,
pepperoni	slices,	thinly	sliced	green	pepper	or	jalapeo,	and	a	sprinkle	of	Italian	seasoning	blend	or	dried	basil.Recipe	originally	published	on	Sallys	Baking	Addiction	in	2013	Prepare	the	dough	through	step	3	below,	but	allow	the	dough	to	rise	for	8-12	hours	in	the	refrigerator.	(If	it	needs	to	be	in	the	refrigerator	for	longer,	use	cooler	water	in	the
dough	which	will	slow	the	doughs	rise	and	allow	for	more	time.)	As	a	bonus,	the	slow	rise	gives	the	pizza	dough	wonderful	flavor!	When	ready,	continue	with	step	5	in	the	recipe	below	(the	shaping	step).	If	the	dough	didnt	quite	double	in	size	when	rising,	let	it	sit	at	room	temperature	for	30-45	minutes	before	shaping.	This	recipe	yields	two	12-inch
pizzas.	After	the	pizza	dough	rises	and	you	divide	the	dough	in	half	(step	5),	you	can	freeze	one	of	the	balls	of	dough	to	make	pizza	at	a	later	time.	Or	you	can	simply	freeze	both	balls	of	dough	separately.	Lightly	coat	all	sides	of	the	dough	ball(s)	with	nonstick	spray	or	olive	oil.	Place	thedough	ball(s)	into	individual	zipped-top	bag(s)	and	seal	tightly,
squeezing	out	all	the	air.Freeze	for	up	to	3	months.	Place	the	frozen	pizza	dough	in	the	refrigerator	for	about	8	hours	or	overnight.	When	ready	to	make	pizza,	remove	the	dough	from	the	refrigerator	and	allow	to	rest	for	30	minutes	on	the	counter.	Continue	with	step	5	in	the	recipe	below.

Easy	pizza	recipes	for	beginners.	Easy	pizza	dough	recipe	jamie	oliver.	Simple	easy	pizza	dough.	Easy	pizza	dough	recipe.	Pizza	dough	recipe	nonna.	Easy	to	make	pizza	dough	recipe.	Pizza	dough	3.


