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Easy Pizza Dough 

Fun Fact: The average pizzeria uses roughly 55 pizza boxes per day. 251 million pounds 
of pepperonis are consumed every year. Some popular pizza toppings in Japan include 
squid and Mayo Jaga (mayonnaise, potato and bacon).The highest-grossing single-unit 
independent pizzeria in the nation, Moose's Tooth Pub and Pizzeria, in Anchorage, 
Alaska has annual sales of approximately $6 million! 

Makes 1 large pizza or 4 individual pizzas 

Ingredients Supplies 

1 (¼ oz) package rapid rise yeast Measuring cups 

1 Tbsp sugar Measuring spoons 

1 cup warm (110 F) water Small bowl 

3 cups all-purpose flour plus more for 
dusting 

Large bowl 
Rolling pins 

1 tsp salt Meat or candy thermometer 

1 Tbsp olive oil Wooden spoon 

1 Tbsp Italian seasoning (optional) Pizza wheel 

 Kitchen towel 

 Baking sheets or pizza pan 

 Oven mitts 

 Oven 

 

Directions 

1. Preheat oven to 400 F. 
2. Fill a measuring cup with water and use a thermometer to gauge the 

temperature. If it is higher than 110 F wait for it to cool. Water that is too 
warm can kill the active yeast. Water that isn’t warm enough won’t activate it. 

3. Combine yeast, sugar and warm water in a small bowl. Let sit until bubbly, roughly 
3 to 5 minutes. 

4. Whisk together flour and salt in a large shallow bowl. 
5. Add yeast mixture and olive oil to the flour. Stir to combine. 
6. Turn dough out on a generously floured surface. Knead with floured hands until 

dough becomes a smooth ball, about 6 minutes. 
7. Coat the large bowl with oil. Add the ball of dough and roll it until coated with oil. 
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Cover the bowl with a kitchen towel and put in a warm place—like near the 
preheating oven—for 25 minutes. 

8. Punch down the dough and roll out on a floured surface. 
9. Flour a baking sheet or pizza pan and assemble the pizza on top. 
10. Bake for 20 to 25 minutes until crust is golden brown. Slice and enjoy hot! 

 

 

 

 

 

 

 

Take It Down A Notch—If your class is short on time skip the rise time in Step 7 and proceed with Step 8. 

Kick It Up A Notch—Add an Italian herb blend to the dough in Step 4 to punch up this basic recipe. 

 

 


