

Pizza Crust


Mix dry ingredients.


1 ½  c. flour


½ tsp. . salt


¼  c. sugar


1 T. or 1 pkg. yeast 


  Add 2 c. very warm water. And 1/3 c. oil


  Mix until flour is moistened.


  Add as needed:


1-1 ½  cups more  flour.  Add just enough flour until the dough is soft , not sticky and not dry and firm.  Knead 5 min.


   Pour out onto floured surface..  Roll out  thin  and place onto pizza stone  and add toppings.  Spray hands if necessary. Bake at 425 on bottom rack for 18 mins. or until lightly golden crust is formed. Can sprinkle with parmasean cheese or Italian Seasoning.








Pizza Crust


Mix dry ingredients.


1 ½ c. flour


1 T. salt


½ c. sugar


2 T. or 2 pkg. yeast 


  Add 2 c. very warm water. And 1/3 c. oil


  Mix until flour is moistened.


  Add as needed:


3 cups flour and knead 5 min.


   Pour out onto floured surface.  Divide dough in 2 sections.  One being a little more than half for the pizza and use the remaining dough for the bread sticks.  Roll out thin  and place onto pizza pan and add toppings.  Spray hands if necessary. Bake at 425 on bottom rack for 12-17  mins. or until lightly golden crust is formed. Brush melted butter and garlic onto dough and bake breadsticks at 350 for 18 min.











