
Pizza Dough 
A thick, chewy, and fluffy crust 
Recipe from my mom 
Makes one large 13 x 18” rectangular sheet pan pizza crust or two 
medium 12” round pizza crusts 

● 1 packet or 2 ¼ tsp. active dry yeast 
● ½ cup + another ¾ - 1 cup warm water (105 - 115˚F) 
● 1 tsp. + another 2 tsp. granulated sugar 
● 2 tablespoons olive oil plus more for rising 
● 3 cups white flour + 1 cup whole wheat flour, or 4 cups white 

flour (I use unbleached flour but all-purpose bleached flour 
yields a great result too) 

● 1 tsp. salt 
● Cooking spray or parchment paper 

  

1. Combine yeast, warm water, and 1 tsp. sugar in a measuring cup and let sit few minutes until foamy. 

  

2. Meanwhile, put 4 cups of flour and 1 tsp. salt in the bowl of a food processor and pulse twice. 

 

3. When yeast is foamy, add in 2 tablespoons of olive oil and 2 teaspoons of sugar to the yeast, then slowly pour the 
whole mixture into the feed tube of the food processor while pulsing continuously. 

 

4. Add about ¾ - 1 cup of warm water, ¼ cup at a time, as needed, until the dough releases from the sides of the 
bowl. Add more water if too dry, and more flour if too sticky, depending on your climate. You want the final 
product to be just a little sticky. 

 

5. Remove dough from the food processor and pat into a ball. It should feel like a belly. 

 

6. Drizzle a little bit of olive oil in a medium bowl and roll the dough around in the bowl. 

 

7. Cover with a clean kitchen towel and let the dough rise until doubled in bulk, about one hour. 

  

8. Punch dough down and knead gently on a lightly floured surface for a few minutes. 

  

9. Using a lightly floured rolling pin, roll dough to the shape you want and place on one large rectangular rimmed 
baking sheet or two medium round pizza pans coated with cooking spray. Trim edges as necessary and tuck the 
edges underneath to form a neat crust. (Alternatively, you can roll out on a sheet of parchment paper and use a 
pizza peel dusted with cornmeal to transfer to a pre-heated pizza stone.)  
 

10.  Top with your favorite toppings and bake at 450˚F for 18-20 minutes, or until edges are lightly brown. 

 

 


