
Pizza Party

Ingredients - makes 6 personal size pizzas

Dough Ingredients:
1 1/4 cup warm distilled water
2 pkg dry yeast
1 T honey
3T olive oil
3 1/4 to 3 1/2 cups all purpose flour
2t salt

Garlic oil ingredients (optional):
Garlic oil (use instead of sauce!)
Olive oil
A few sprigs of thyme leaves
A few rosemary leaves
Sage, red pepper flakes
Slices of fresh garlic cloves

Directions:

Dough (stand mixer or food processor method):
1. Add to mixer bowl: 1 1/4 cup warm water (100-105 degrees), warmed on the stove to 100 F

(do not go hotter than 105 F!). Distilled or filtered water is best because chlorine in tap water
can kill the yeast and the dough will not rise properly.

2. Add to mixer bowl: 2 pkg dry yeast (4 ½ tsp), 1 T honey, 3T olive oil
3. Mix ingredients until the yeast dissolves with the dough hook or food processor.
4. Add 2 ½ to 3 cups of all-purpose flour to the mixer bowl and sprinkle more after a bit of mixing

until the dough just starts to pull away from the bowl if necessary
5. Add 2 tsp salt
6. Add flour as necessary to make a smooth dough that doesn't stick to the wall of the bowl
7. Kneed in the mixer for 1-2 minutes
8. Turn out onto a flat surface and knead by hand 1-2 minutes until the dough is smooth and not

sticky. Sprinkle small amounts of flour over the dough and on the work surface if the dough is
sticking. Be careful - don’t add too much or your dough will become hard and dry.

9. Place in oiled bowl to rise for 30 min, covered with silicone lid or lint-free kitchen towel
10.Preheat oven to 500 degrees
11. Prep topping ingredients - wash, slice, chop, or dice vegetables and cheese
12.Bake at 500 for 10-12 min with garlic oil or red sauce/crushed tomatoes and toppings
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Garlic olive oil:
1. Garlic oil (use instead of sauce!)
2. Olive oil, just enough to cover the bottom of a frying pan
3. A few sprigs of thyme leaves
4. A few rosemary leaves
5. Sage, red pepper flakes
6. Slices of fresh garlic cloves
7. Simmer on low heat for 15 minutes
8. Brush onto crust after formed into flat sheets, top pizza with your favorite toppings, drizzle a

little oil on top
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