Pizza Dough

1 ¼ c.

 Water

¼ oz.

Yeast

½ c. 

Olive oil

3 1/3 c. 
Bread flour

1 t. 

Salt

1. Measure out water and put into bowl, add yeast and allow to dissolve while scaling out other ingredients.

2. Add oil, flour and salt and mix with a dough hook (1st gear) or with a spoon until gathered together and following the spoon or hook. Turn up the speed and mix for 5 minutes. Check dough by using the gluten film test. Take a small piece of dough and gently stretch it until you can see light through it. It should not tear if it is ready. If done, cover the bowl and allow to 10 minutes to rest. 

3. Divide into as many pieces as you wish and make what you wish. The estimated yield is 13/4 lbs., which will make a single large pizza. 

