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11/2 cup of warm water
One package or 2 Tbsp. of active dry yeast

3 1/2 cup bread or all purpose flour
2 Tbsp Olive Oil

2 T'sp salt
1 T'sp sugar or honey

Preheat your oven to 425 at least a 1/2 hour & hand.
x the dough in a stand mixer, by hand or in a bread machine. If you
ixer, mix it slowly for two minutes, faster for 5 minutes, and slo

Cover the dough and let it rise for 1 1/2 - 2 hours, or until double. Punch i
and push out the air bubbles. Form the dough into a large ball, then cut it into 4-5

into a ball, then stretch the top of the

the outer layer w around the other side. S ir ball seam-side down where it
can rest. st your pizza balls with flour, and store them under a damp towel, or
under

(You can refrige

On a floured sur in a circle to flatten, You may
use the hand method or a rolling pin works well to Roll or pr 0 ired
thickness. O it's as th or thin as you want, place it on y i

pizza pan.

Now the fun p:

Spread a tablespoon or s f 0 ss the doughs surface.

Top with about 1/3 cup of .

Spread your favo: 3 eroni, sausage ( wha you want for
ur pizza)
nd finally top with lots of mozzarella ¢

Bake at 425 for about 20-25 minutes or until cheese is bubbly and a t golden
brown.

Remove f oven, let cool for a few minutes, slice and ENJOY'!

Buon Appetito!




