


Pizza Dough
This is my go-to dough for pizza and flatbreads, but I've also started using it for naan and 
even focaccia. I've included cooking instructions for each below! Since cold slows the rise 
you can keep it in your fridge for up to a week and use what you need when you need it. 

1 cup warm water
2 tsp active dry, quick or instant yeast (or one packet)
2 1/2 – 3 cups all-purpose flour (I usually use about 2 3/4 cups)
2 Tbsp (about) olive or other vegetable oil
1 tsp salt

Put the water into a large bowl and sprinkle over the yeast. Let it sit for a minute or two, to 
let it dissolve. (If it's quick or instant yeast, this isn't necessary - you can go ahead and add 
everything else!) If you're worried that your yeast may not be active, add a pinch of sugar 
and let it sit for about 10 minutes, until it gets foamy. If it doesn't, you may need fresh yeast.

Add 2 1/2 cups of the flour along with the oil and salt and stir until the dough comes 
together. If it seems very wet, add a bit more flour - about 1/4 cup at a time. Knead with the 
dough hook attachment of your stand mixer or turn out onto the countertop and knead, 
incorporating more flour if you need to, until it’s smooth and elastic.

Place the dough back in the bowl, cover with a tea towel and let sit for about an hour, until 
doubled in bulk. If you want, you can slow the rise by putting it into the refrigerator for up to 
24 hours. (The longer you proof your dough, the better the flavour and texture!)

To make pizza, toss and stretch the dough into a single large pizza on a half sheet pan, or 
divide it in half and make two pizzas - I bake mine on a heavy baking sheet lined with 
parchment or sprinkled with cornmeal. Spread the dough with tomato sauce or pesto, 
sprinkle with your toppings of choice and bake at 450˚F for 15-20 minutes, until bubbly and 
golden. (To grill your pizza, roll out about half the dough at a time until very thin, and grill on 
a preheated grill until char-marked. Turn over, spread with toppings, turn the temperature 
down and close the lid until your cheese has melted.)

To make naan, pull off pieces of dough about the size of an egg, roll very thin on an 
unfloured countertop, and cook in a very hot skillet (cast iron is ideal) drizzled with oil or 
with a dab of butter or ghee. Cook, flipping as needed, until golden on both sides.

To make focaccia, generously oil a 9x13-inch pan. Press the dough into the bottom, then flip 
it over so that it’s coated with oil and press your fingers deep into the dough, straight 
through to the bottom, to create deep dimples. Cover and let it sit for another hour and 
preheat your oven to 425˚F. Drizzle the dough with a bit more oil and if you like, top with 
chopped rosemary and/or sprinkle with flaky salt, or whatever else you'd like to top your 
focaccia with. Bake for 20-25 minutes, until deep golden. 


