


È Suggested Equipment:

ÁBaking stone

ÁFive-quart plastic container

ÁBroiler tray/cast iron pan

ÁPizza peel

ÁSilicone mats or parchment paper

ÁSerrated bread knife

ÁCooling rack 



Á Dough scraper

ÁMeasuring cups

ÁMeasuring spoons

ÁMixers/food processors

ÁPastry brush

ÁScales

ÁWhisk

ÁWooden or heavy mixing spoon



È

INGREDIENT VOLUME WEIGHT (U.S. ounces)

Unbleached AP Flour 1 cup 5

WW Flour (traditional or 
white) 

1 cup 4½

Vital wheat gluted ¼ cup 1 3/8 ounces

Yeast, granulated (such as
SAF)

1 tablespoon 0.37

Salt, kosher or coarse 1 tablespoon 0.55

Veg. oil (canola, olive, etc.) ½  cup 3¾

Water 1 cup 8 



È 3 cups lukewarm water

È 1½ tablespoons granulated yeast (2 packets)

È 1½ tablespoons kosher or coarse salt

È 6½ cups unsifted , unbleached, all-purpose 
white flour, measured with the scoop -and-
sweep method

È Cornmeal for pizza peel



È Warm water slightly. 

ÁAbout 100°

È Add yeast and salt to the water

È Mix in flour �² kneading is unnecessary.

ÁAdd all at once. Use scoop & sweep method.

ÁMix with spoon, processor, stand mixer

È Allow to rise

ÁLidded bucket, in for 2 hours or overnight in refrig


