Pizza Pizza
(makes 2 x 11” pies)

Heat oven to 500’

Dough

1 Tablespoon sugar

1 tablespoon kosher salt

1 tablespoons olive oil

1 cup very warm water
13  oz bread flour (3 cups NOT PACKED)
1 teaspoon yeast

· If using package Active Yeast: Put warm water in small bowl with yeast.  Set for two minutes
· Put dry ingredients into 5qt mixing bowl, attach paddle.
· Add liquid water, yeast, oil.  Mix for two minutes
on second speed using paddle, switch to dough hook and mix for 10 minutes.

· Remove dough and knead into a ball

· Put two teaspoons of olive oil in a large bowl. Roll dough so it is covered oil.

· Cover bowl with plastic wrap, let proof over night.

· Spray pizza trays, divide dough in half
· Roll out dough to 8 inch circle.  Put dough on pizza pan sprayed oil.  Cover with plastic, let rest ½ hour.  

· With fingertips, knead dough to 11” circle

2 oz Pizza Sauce on each pie

4 oz Mozzarella on each pie
Pepperoni
Bake for 9 - 12 minutes at 500’
