
Make Your Own Pizza
Tomato sauce

Mozzarella cheese

Toppings of your choice

Fresh or dried herbs of your choice

• Preheat oven to 450!F.

• Top each pizza dough with a tablespoon of tomato sauce.

• Next, add the mozzarella (either shredded or cut your own 

shapes!)

• Follow with your favorite toppings and herbs such as oregano 

and fresh basil.

• Bake until crust is golden brown, 10-15 minutes. If you like 

crisper crust, pre-bake dough before adding sauce and 

cheese.

• Eat & enjoy!

Homemade Pizza Dough
1 pack quick-rise dry yeast

1 cups warm water (bath temperature)

1 teaspoon salt

2 cups all-purpose flour

1 cup whole wheat flour

1 " tablespoons butter, room temperature

2 teaspoons honey

extra flour and cornmeal for rolling out the dough

• Dissolve the yeast in the water and let stand for 5 minutes

• In a medium bowl, sift together the flour and salt.

• Cut the butter into small pieces and mix with the honey into 

the dry ingredients with hands or pastry cutter.

• Slowly add the yeast water to the flour mixture and mix 

until the dough is spongy.

• Turn the dough out onto a surface dusted with flour and or 

cornmeal and knead briefly until smooth.

• Lightly oil a mixing bowl and turn the dough in the bowl to 

coat. Cover with a damp dish towel or plastic wrap and let 

the dough rise in a warm area for 1 hour, or until doubled in 

size.

• Punch down the dough and place it on a surface dusted with 

flour or cornmeal. Knead for about 5 minutes.

• Flatten the dough into a disk and divide into four to eight 

equal portions. Roll out each piece until #” to $” thick, 

gently stretching it with your hands.

• Grease or sprinkle a little cornmeal on a cookie sheet and set 

your pizza dough on top.


