how to make pizza dough

How to Make Pizza Dough: A Step-by-Step Guide to Perfect Homemade Crust

how to make pizza dough is one of those essential kitchen skills that unlocks a world of delicious
homemade pizzas. Whether you’re aiming for a thin and crispy Neapolitan style or a thick and chewy
pan crust, understanding the basics of pizza dough preparation gives you the freedom to customize
every pie to your liking. Making pizza dough from scratch might sound intimidating at first, but with a

few simple ingredients and some patience, you’ll be tossing dough like a pro in no time.

The Basics of Pizza Dough: Ingredients and Essentials

Before diving into the mixing and kneading, it’s important to know what goes into a classic pizza
dough. Typically, the dough is made from four main ingredients: flour, water, yeast, and salt.
Sometimes, a bit of olive oil or sugar is added to enrich the dough or help with browning, but these are

optional.

Choosing the Right Flour

The type of flour you use can significantly affect the texture of your pizza crust. Most traditional pizza
dough recipes call for high-protein bread flour, which creates more gluten and gives the dough its
characteristic chewiness and strength. If you prefer a lighter, crispier crust, all-purpose flour can work
fine too. For an authentic Italian-style pizza, “00” flour is preferred—it’s finely milled and results in a

tender yet elastic dough.



The Role of Yeast and Water Temperature

Yeast is the magic ingredient that makes your dough rise and develop flavor. Active dry yeast and
instant yeast are the most common types used in home recipes. It’s crucial to use water at the right
temperature—usually lukewarm, around 100°F (38°C)—to activate the yeast properly. Water that’s too

hot can kill the yeast, while cold water slows down the fermentation process.

Step-By-Step: How to Make Pizza Dough at Home

1. Proofing the Yeast

Start by dissolving your yeast in warm water with a pinch of sugar. Let the mixture sit for about 5 to 10
minutes until it becomes frothy. This step ensures your yeast is alive and ready to work its magic in

the dough.

2. Mixing Ingredients

In a large bowl, combine your flour and salt. Gradually pour in the yeast mixture along with olive oil if
you’re using it. Using a spoon or your hands, mix the ingredients until they begin to form a rough

dough.

3. Kneading the Dough

Transfer the dough onto a lightly floured surface and knead it for about 8 to 10 minutes. Kneading

develops the gluten network, giving the dough elasticity and strength. You’ll know it’s ready when the



dough feels smooth, slightly tacky but not sticky, and springs back quickly when pressed.

4. First Rise (Fermentation)

Place the dough in a lightly oiled bowl and cover it with a clean kitchen towel or plastic wrap. Let it rise
in a warm, draft-free spot for about 1 to 2 hours, or until it has doubled in size. This fermentation

process is key to developing flavor and the light, airy texture of your crust.

5. Shaping and Second Rise

Once the dough has risen, punch it down gently to release excess air. Divide it if you’re making
multiple pizzas, then shape it into balls. Let these rest for 15 to 20 minutes to relax the gluten, making

the dough easier to stretch or roll out.

Tips to Perfect Your Pizza Dough Every Time

Understanding Hydration Levels

Hydration refers to the ratio of water to flour in your dough. Higher hydration doughs (more water) tend
to be softer and airier but can be trickier to handle. Lower hydration doughs are firmer and easier to
shape. Experiment with hydration percentages between 60% and 70% to find your preferred crust

texture.



Cold Fermentation for Deeper Flavor

If you have time, try fermenting your dough slowly in the refrigerator for 24 to 72 hours. Cold
fermentation allows the yeast to work more slowly, developing complex flavors and a better crust

structure. Just remember to bring the dough back to room temperature before shaping.

Avoiding Common Dough Mistakes

- Using too much flour can make your dough tough and dry. Add flour gradually and only enough to
keep the dough from sticking.

- Over-kneading can break down the gluten and make the crust dense.

- Not giving the dough enough time to rise results in a flat, chewy crust.

- Skipping the resting period after shaping makes stretching the dough difficult and can cause tearing.

Stretching vs. Rolling: How to Shape Your Dough

Many home cooks wonder whether to stretch their dough by hand or use a rolling pin. Hand stretching
preserves the air bubbles developed during fermentation, leading to a lighter crust. Start by gently
pressing the dough ball from the center outward and then slowly work your hands to stretch it evenly.
If you prefer a thinner, more uniform crust, a rolling pin can be a good tool, but use it lightly to avoid

pressing out all the air.

Baking Your Pizza Dough: Getting That Perfect Crust

The way you bake your pizza dough influences the final texture and flavor. A super-hot oven, ideally

around 475°F to 500°F (245°C to 260°C), mimics the intense heat of professional pizza ovens and



helps you achieve a crispy, golden crust with nicely blistered edges. Using a pizza stone or steel can

further improve heat distribution, giving you an evenly cooked base.

If you don’t have a pizza stone, a heavy baking sheet turned upside down works as a decent
substitute. Preheat the stone or baking sheet along with the oven to ensure maximum heat when you

slide your pizza on.

Experimenting with Variations in Pizza Dough

Once you’ve mastered the basic pizza dough recipe, don’t hesitate to try variations that suit your taste

or dietary needs:

- **Whole Wheat Pizza Dough:** Substitute part or all of the white flour with whole wheat flour for a
nuttier flavor and added fiber.

- **Gluten-Free Pizza Dough:** Use gluten-free flour blends and xanthan gum to replicate the texture
of traditional dough.

- **Herb-Infused Dough:** Mix dried herbs like oregano, basil, or garlic powder into the flour for an
aromatic twist.

- **Sourdough Pizza Dough:** Use natural sourdough starter instead of commercial yeast for a tangy,

complex crust.

Each variation might require slight adjustments in hydration and fermentation times, so keep notes as

you experiment.

Making pizza dough at home is a rewarding process that combines science, creativity, and a bit of
patience. Once you get comfortable with the steps—proofing yeast, kneading, rising, and baking—you’ll
find endless joy in crafting personalized pizzas with your favorite toppings. Plus, nothing beats the
satisfaction of biting into a warm slice of homemade pizza that started with your own perfectly crafted

dough.



Frequently Asked Questions

What are the basic ingredients needed to make pizza dough?

The basic ingredients for pizza dough are all-purpose flour, water, yeast, salt, and olive oil.

How long does it take to make pizza dough from scratch?

Making pizza dough from scratch typically takes about 1 to 2 hours, including mixing, kneading, and

allowing the dough to rise.

Can | make pizza dough without yeast?

Yes, you can make pizza dough without yeast by using baking powder as a leavening agent, but the

texture will be different and less chewy.

What is the best flour to use for pizza dough?

High-protein bread flour is best for pizza dough as it creates a chewier texture, but all-purpose flour

can also be used for a softer crust.

How do | know when my pizza dough has risen enough?

Your pizza dough has risen enough when it has doubled in size and feels light and airy to the touch.

Can | make pizza dough ahead of time and store it?

Yes, pizza dough can be made ahead and stored in the refrigerator for up to 3 days or frozen for up to

3 months.

What is the ideal water temperature for activating yeast in pizza



dough?

The ideal water temperature for activating yeast is between 100°F (38°C) and 110°F (43°C) to ensure

the yeast activates without killing it.

How do | make my pizza dough crispy?

To make pizza dough crispy, use a higher baking temperature (around 475°F or 245°C), roll the dough

thinly, and preheat a pizza stone or baking sheet before baking.

Additional Resources

How to Make Pizza Dough: A Detailed Exploration of Techniques and Ingredients

how to make pizza dough is a foundational culinary skill that has captivated both home cooks and
professional chefs alike. The art of crafting the perfect base for a pizza requires an understanding of
ingredient ratios, fermentation processes, and kneading techniques. As pizza’s popularity continues to
surge globally, the demand for authentic, flavorful, and textured dough has increased, making this topic
especially pertinent. This article delves into the intricacies of pizza dough preparation, analyzing
various methods and ingredient choices to offer a comprehensive perspective on achieving optimal

results.

The Science Behind Pizza Dough

Pizza dough is more than a simple mixture of flour and water; it is a complex biochemical system
where flour proteins, yeast, salt, and hydration interact dynamically. The key to mastering how to make
pizza dough lies in appreciating the role of each component and the conditions that influence gluten

development and fermentation.



Flour Selection and Its Impact

The choice of flour significantly affects the dough’s texture and elasticity. High-protein flours, like bread
flour with 12-14% protein, provide the gluten strength necessary for a chewy, airy crust. In contrast, all-
purpose flour, with a protein content around 10-12%, yields a softer and less elastic dough. For
authentic Neapolitan-style pizza, ltalian “00” flour is preferred due to its finely milled texture and

moderate protein content, balancing extensibility and strength.

Yeast and Fermentation Dynamics

Yeast serves as the fermenting agent, metabolizing sugars in the flour to produce carbon dioxide,
which leavens the dough. There are two primary types of yeast used in pizza dough: active dry yeast
and instant yeast. Active dry yeast requires proofing in warm water, while instant yeast can be mixed
directly into dry ingredients. The fermentation time affects flavor complexity; longer, slower
fermentation (18-48 hours in refrigeration) produces more pronounced sour notes and improved texture

due to organic acid formation.

Step-by-Step Process of Making Pizza Dough

Understanding the procedural aspects is crucial for replicability and consistency. The process typically

involves mixing, kneading, fermenting, shaping, and baking.

Essential Ingredients

¢ Flour — 500 grams (bread flour or “00” flour recommended)



e Water — 325 milliliters (preferably lukewarm, around 25-30°C)

* Yeast — 2 teaspoons (instant or active dry)

e Salt — 10 grams

¢ Olive oil — optional, 1-2 tablespoons for added elasticity and flavor

Mixing and Kneading

Mixing involves combining flour, salt, and yeast (if instant) before gradually adding water. Incorporating
olive oil at this stage can improve dough extensibility. Kneading is a critical step, developing gluten
strands that provide the characteristic chewiness. Traditional hand kneading takes approximately 10
minutes, whereas mechanical mixers reduce the time to 5-7 minutes. Over-kneading can lead to a

tough dough, while under-kneading yields a crumbly texture.

Fermentation and Proofing

After kneading, the dough should rest in a covered bowl at room temperature for the first rise. Typical
fermentation lasts 1-2 hours, until the dough doubles in size. For enhanced flavor, refrigeration for a
slow ferment over 24-48 hours is recommended. This cold fermentation allows enzymatic activity to

break down starches and develop complex flavors often associated with artisanal pizzas.

Shaping and Baking

Post-fermentation, the dough is divided into portions and shaped into discs. Proper shaping maintains



the internal air bubbles that form during fermentation, contributing to a light, airy crust. Baking

temperature and method influence the final texture: wood-fired ovens reach up to 485°C, cooking
pizzas in under two minutes, producing a crisp exterior and tender interior. Home ovens, typically
maxing out at 250°C, require longer baking times and may benefit from preheated pizza stones to

simulate intense heat.

Variations and Troubleshooting

Hydration Levels and Dough Consistency

Hydration refers to the ratio of water to flour by weight. Traditional pizza dough hydration ranges from
60-65%, affecting dough stickiness and crust openness. Higher hydration (70%+) produces a lighter

crumb but is more challenging to handle, requiring advanced kneading and shaping skills.

Gluten-Free and Alternative Flours

For gluten-intolerant individuals, alternative flours such as rice, almond, or chickpea flour can be used.
However, these lack gluten’s elastic properties, necessitating binders like xanthan gum or psyllium
husk to mimic traditional dough behavior. The texture and flavor differ significantly, often requiring

recipe adjustments and experimentation.

Common Issues and Solutions

* Dough too sticky: Add flour incrementally during kneading; adjust hydration.



¢ Dough not rising: Check yeast viability and water temperature.
¢ Crust too tough: Avoid over-kneading and excessive flour addition.

¢ Lack of flavor: Extend fermentation time or incorporate preferments like poolish.

Comparative Review: Homemade vs. Store-Bought Pizza Dough

While convenience drives many to purchase pre-made dough, crafting pizza dough from scratch offers
unparalleled control over ingredient quality and flavor development. Homemade dough allows
customization of hydration, salt, and fermentation time, directly impacting texture and taste.
Conversely, commercial dough often contains preservatives and may have inconsistent fermentation,
resulting in a less authentic product. However, store-bought options provide time savings and are

practical for casual cooks.

Exploring different recipes and techniques for how to make pizza dough reveals a spectrum of culinary
possibilities. Whether aiming for a classic Neapolitan crust or a more robust New York-style base,
understanding the interplay of ingredients and process nuances empowers cooks to elevate their
pizza-making craft. The journey from raw ingredients to a golden, aromatic crust exemplifies the

intersection of science and art in baking.

How To Make Pizza Dough
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how to make pizza dough: Make Great Pizza at Home Martin J. Owens, 2003-08 This
E-Book is a tutorial on how to make pizza at home illustrated with over 80 color photos. It includes
recipes.

how to make pizza dough: Pizza Recipe Book Clinton Sherville, 2021-06-16 Making pizza is a


https://stage.support.buyingbuddy.com/archive-th-158/how-to-make-pizza-dough.pdf

year-round activity for me, whether it's a No-knead, no-stretch pan pizza in the winter, a grilled
pizza party in the summer, or a Neapolitan pie. Pizza can be as simple or as difficult as you'd like it
to be, but with this book, I can cook any pizza recipes for my family. You should try this book.
Imagine cooking new delicious pizza recipes in no time and impressing your family with how easily
you can do it. Thanks to this effective new book, learning how to make great pizza is now easier than
ever. Here's a Short Sample of Pizza Recipes You'll find inside: Crucial Dish Pizza Crust Recipe
Essential Pizza Dough Recipe Mediterranean Pesto Pizza New York-Style Pizza Crust Recipe
Gluten-Free Rice Crust Pizza Recipe Butternut Squash, Bacon, And Rosemary Pizza Recipe Cheddar
Steak Pizza Recipe Chicago-Style Deep-Dish Pizza Recipe Child-Sized Pizzas Recipe And so much
more! Buy this book now.

how to make pizza dough: Truly Madly Pizza Suzanne Lenzer, 2015-04-07 No matter what the
first day of a new week throws at you, no matter how looming the rest of the days before the
weekend seem, a truly, madly delicious pizza promises something familiar, something reliable,
something known. It's confirmation that all the heaviness of the world will be held at bay--if only for
a little while--by a combination of bubbling mozzarella, sweet fennel sausage, and balsamic-glazed
radicchio. Beginning with the Mother Crust recipe, Lenzer argues that pizza dough is a tabula rasa
for whatever healthy fresh ingredients you have on hand. To make pizza a nightly affair, she
suggests preparing the dough on Sunday--in less than 30 minutes--freezing it, and simply
transferring it to the fridge to thaw on the morning you plan to cook. Lenzer gives the timestrapped
home cook countless combinations for a healthy, delicious (and quick!) weeknight meal. Balancing
lighter healthy alternatives like summer squash with lemon zest and ricotta with indulgent options
such as skirt steak, cress, and gorgonzola, in addition to bonus recipes including Salad thoughts,
Small bites, and even a few ideas about wine, this book covers all the bases. Lenzer's comforting
voice adds a homey touch to her artisanal recipes and immaculately styled photos.

how to make pizza dough: The Art of Pizza Making Dominick DeAngelis, 1992-02

how to make pizza dough: Homemade Pizza Crust Fiona Melbye, 2021-06-14 Pizza dough on
its own is obviously important as a base for your favorite pizza, but it's also kind of... bland.
Shockingly, something made primarily of flour and water isn't super exciting to the taste buds, and
most of the flavor will come from whatever toppings you add. This book offers a variety of dough
recipes; same-day doughs that you prepare in the morning and use to bake pizza on the same night.
Sourdoughs made from naturally fermented yeast starter; and not to mention, gluten-free dough -
both results in the most texturally sophisticated crust you have ever done at home.

how to make pizza dough: My Pizza Jim Lahey, Rick Flaste, 2012-03-20 Make homemade pizza
that exceeds your wildest expectations—yet couldn’t be simpler—with Jim Lahey’s groundbreaking
no-knead dough and inventive toppings. Jim Lahey, the baking genius behind New York City’s
celebrated Sullivan Street Bakery and Co. pizza restaurant, has developed a brilliant recipe that
requires no kneading and produces an irresistible crust in any home oven—gas or electric—in fewer
than five minutes. The secret to incredible pizza is a superb crust—one that is crisp yet chewy, and
slightly charred around the edges. My Pizza shares this revolutionary technique and the creative
pies that put Co. on the map, as well as recipes for salads, soups, and desserts to make a meal
complete. The pizzas in this book aren’t your usual, run-of-the-mill pies. In fact, Jim’s unique topping
pairings—such as Corn and Tomato, Coppa and Fennel, and Potato and Leek—reinvigorate this
American favorite. His whimsy is apparent in his Pepperoni Pie, which doesn’t include the cured
meat we have all come to expect; instead, riffing on “pepperoni” as the Italian plural for “pepper,”
Jim offers a pie with red pepper puree, ground lamb, and pecorino cheese. To round out dinner, My
Pizza also has recipes for starters and side salads—such as Cannellini Bean Toast, Pea Soup, and
Bibb and Roasted Squash Salad—and sweet finishes, from Milk Chocolate Sundae to Banoffee Pie.
With gorgeous color photographs and helpful tips on equipment and techniques, My Pizza unlocks
the secrets of great, easy pizza for home cooks everywhere.

how to make pizza dough: Step by Step Cookbook Susan Westmoreland, Susan Deborah
Goldsmith, Elizabeth Brainerd Burge, 2008 With more than one thousand recipes and eighteen




hundred color photographs, this in-depth cookbook provides aspiring cooks with all the basics, as
well as innovative and unexpected foods, instruction in hundreds of cooking techniques, nutritional
guidelines, entertaining advice, and tips on selecting wine.

how to make pizza dough: The Elements of Pizza Ken Forkish, 2016-04-19 The James Beard
and IACP Award-winning author of Flour Water Salt Yeast and one of the most trusted baking
authorities in the country proves that amazing pizza is within reach of any home cook. “If there were
ever to be a bible for all things pizza—and [ mean all things—Ken Forkish has just written it.”—Marc
Vetri, author of Mastering Pasta and owner of Vetri The Elements of Pizza breaks down each step of
the pizza-making process, from choosing a dough to shaping your pie to selecting cheeses and
toppings that will work for your home kitchen setup. Forkish offers more than a dozen different
dough recipes—same-day “Saturday doughs” that you can make in the morning to bake pizza that
night, levain doughs made from a naturally fermented yeast starter, and even gluten-free
dough—each of which results in the best, most texturally sublime crust you've ever made at home.
His clear, expert instructions will have you shaping pies and loading a pizza peel with the confidence
of a professional pizzaiolo. And his innovative, seasonal topping ideas will surprise and delight any
pizza lover—and inspire you to create your own signature pies, just the way you like them.

how to make pizza dough: Pizza Dough Gabi Moskowitz, 2013-11-26 Fun and delicious, pizza
dough is an infinitely versatile ingredient that can be shaped, twisted, stretched and rolled into
breakfast treats, sandwich breads, savories, sweets and, of course, pizzas! This book shows how to
make eight delicious dough varieties (including gluten-free and tips for using store-bought) as well
as recipes for everything from bagels to breadsticks, flat-brads to calzones, doughnuts to baguettes
and beyond.

how to make pizza dough: Hello! Pizza Crust Land Mr. Bread, 2017-09-11 Pizza is a Buffet
Party in Your Mouth! Read this book for FREE on the Kindle Unlimited NOW ~ BONUS RIGHT
AFTER CONCLUSION ACT NOW BEFORE GONE! Why do I call it is a party? Let's discover the book
Hello! Pizza Crust Land Volume 1 to get it! With all my heart I put in the book, you will find it very
interesting and awesome with the part listed below: Get Started with 3 AWESOME Gift Chapter 1:
Basic Pizza Crust - Some Notes On Making Pizza Crust & Tips For Crispy Pizza Crust Making!
Chapter 2: 500 Delicious Pizza Crust Recipes Although pizza is very easy to make and enjoy, the way
to process its crust not unmethodical. A perfect pizza crust have to meet 2 things that are crispy on
the outside and soft inside. That makes pizza become special is the flexibility in their topping. If you
do not like chili sauce, you can try tomato sauce. Of you can use your favorite ingredients to eat with
the pizza crust. You also take pork, chicken that you have not eaten yesterday to your pizza. It is
very simple, but completely delectable. That is the reason why I call pizza is exactly a buffet party in
your mouth. So, do not hum and haw! Let's open a recipe in Hello! Pizza Crust Land Volume 1 to
make your mouth become the place to set up a buffet party! In the book, I also show you many tips
and tricks to make a perfect pizza crust that I learnt and experienced during my pizza making way. I
think and hope that it is useful to you! Moreover, I also put a very interesting part in it that I will let
you discover by yourself! Today is surely a nice day to start something new like picking up a recipe
in Hello! Pizza Crust Land Volume 1 and make it with all your warm heart! You also see more
recipes of many different types of bread such as: Bread Machine Recipes Holiday Bread Recipes
Pastry Recipes Quick Bread Recipes Yeast Bread Recipes in my big bread series named: Bread Land!
Purchase the Print Edition & RECEIVE a digital copy FREE via Kindle MatchBook I really hope that
each book in the series will be always your best friend in your little kitchen. Let's live happily and
make more pizza every day! Enjoy the book, Tags: pizza dough recipes, how to make pizza dough,
pizza dough recipe book, pizza crust cookbook, pizza crust recipe book, pizza dough book, pizza
dough cookbook, chicago pizza crust, artisan pizza crust, vegan pizza crust mix, healthy pizza crust,
vegan pizza dough, artisan pizza dough, no knead pizza dough, gluten free pizza crust, low carb
pizza crust, pizza cookbook, pizza recipe book, pizza recipes, pizza grilling cookbook, pizza cooking,
pizza oven cooking, paleo pizza dough, best pizza dough, gluten free pizza dough, making pizza
dough, easy pizza dough



how to make pizza dough: The Clever Cook's Kitchen Handbook David Joachim,
2001-11-01 More than 5,000 brilliant tips on buying, storing and preparing food; boosting flavor;
cooking healthfully; saving time; rescuing failed recipes; and much more.

how to make pizza dough: Baking Pizza At Home Raina Kosier, 2021-06-15 Making
homemade pizza dough can sound like a lot of work, but it's so worth the bragging rights. The dough
itself requires few ingredients and just a little bit of rising and rest time. While you wait for the
dough to be ready, you can get to work prepping your tomato sauce, chopping fresh vegetables, or
grating the cheese you'll put on top. Bake for 15 minutes, garnish with basil (or, let's be real, more
cheese), and enjoy showing off your way-better-than-takeout creation. Discover this book now. In
this cookbook, you will find a collection of a variety of delicious pizzas. Here are some of my favorite
recipes to cook at home. Here are the recipes: The Mexi The Mac & Cheese The Bucket The
Stromboli The First Meal Of The Day The Cauliflower Special The Feathery Crust The Crust Is
Always Greener On The Other Side The Fake Italian The Pinwheels The Pizzadillas The Time Garlic
Bread Met Pizza The Skillet The Hot Pocket The Ranch Pig The Swiss The Roll Out The Pull-Apart
Pizza Buy now.

how to make pizza dough: The Best Pizza is Made at Home Donna Rathmell German, 2001
Everyone loves pizza. This new updated version of a best-seller shows you how easy it is to make it
at home, and features new sauces and many new ideas. Make your own pizza with infinite variety,
unsurpassed freshness, and great affordability. If you have a bread machine, a dough maker, a
heavy-duty mixer or a food processor, it really is easy. You will find recipes and ideas in this book for
thin crust pizzas, deep dish pizzas, stuffed, rolled and layered pizzas; for sauces, toppings and
fillings of nearly every description. Have a pizza tonight!

how to make pizza dough: Complete Idiot's Guide to Twenty-minute Meals Tod Dimmick,
2002 -- A focus on great meals in 20 minutes or less! A better time-promise than the competition! --
Clear, easy and functional line-art shows technique and equipment -- not cartoony. Families today
have less time than ever to sit down and enjoy a meal together! And who has time to cook? Making
the most of precious minutes in the kitchen has lead to one of the biggest trends in home cooking -
the quick and easy meal. Filled with delicious recipes that the family - including the kids- will love.
The Complete Idiot's Guide RM to 20-Minute Meals gives you a variety of recipes that look much
more difficult and time consuming than they are. Recipes focus on timesaving meals - such as using
prepared sauces as a base for your dish, adding prepared components to your meal and shortcutting
time intensive techniques. Create terrific appetizers; soups, salads, meat dishes, pasta, seafood, kid
favorites, vegetables, breads, sweets and more in under 20-minutes per recipe. Complete with time
saving techniques and ingredients, Chef Dimmick also includes menus for feasts such as Easter,
Thanksgiving, July 4th, brunch and dinner for the boss!

how to make pizza dough: Better Homes and Gardens New Cook Book Better Homes and
Gardens, 2006 Completely revised and updated with a fresh new design. More than 1,400
recipes—tested and perfected in the Better Homes and Gardens Test Kitchen--including 400+ quick
and easy ones. All-new 20-Minute chapter, which includes more than 45 fast meal solutions. More
recipes on your favorite topics: Cookies, Desserts, Grilling and Slow Cooker. Plus, the Grilling
chapter now features recipes for the turkey fryer and more recipes for the smoke cooker.
At-a-glance icons identify Easy, Fast, Low-Fat, Fat-Free, Whole Grain, Vegetarian, and Favorite
recipes. Simple menu ideas featured in every main-dish chapter. Updated Cooking Basics chapter
includes need-to-know kitchen survival advice including food safety, make-ahead cooking, must-have
timesaving kitchen gadgets and emergency substitution charts. Essential need-to-know information
now conveniently located at the front of each chapter for easy reference helps ensure cooking
success. More than 800 full-color photos of finished dishes, how-to demonstrations and food IDs.
Hundreds of hints and tips, plus easy-to-read cooking charts. Bonus Material: Exclusive to cookbook
buyers, an online menu component offers hundreds of menu ideas and more than 75 bonus recipes.

how to make pizza dough: Authentic Italian Pizza - The Cookbook Tommaso Sorrentino, 2021
Would you like to make (and of course eat) an excellent Italian pizza? Let's face it: nothing is tastier



than a good homemade pizza and now you can prepare it at home! The good news is that you don't
need to own a professional wood-burning oven, have a secret ingredient or know a complex
procedure to do it. Thanks to this recipe book, you can surprise your family and friends with 43
different types of pizza doughs - both classic round and pan pizza - that I tried and tested for you.
You can also create more than 90 mouth-watering gourmet toppings. There is something for
everyone, including 5 gluten-free dough recipes and 4 sweet pizza recipes to try! After the great
success of my first book Authentic Italian Pizza, it is time to finally share ALL the recipes that I
learned and perfected during my career as a pizza chef around the world. For each of the recipes, I
will explain the steps to follow (including the most challenging ones, such as the maturation and the
leavening stages) and recommend toppings for that specific dough. Furthermore, in the first part of
this recipe book, you will find all the tips you need for making a successful homemade pizza. Not
only that, you can enjoy creating direct and indirect dough, dough with biga, and even with
sourdough culture. You will find recipes designed for fast proofing (from 4 to 6 hours) and PRO-level
pizza recipes (from 36 to 48 hours). In addition, there are also recipes with various types of flours to
spice things up! In this recipe book, you will find: 13 recipes and complete procedures for making
the perfect pizza like that of the Italian pizzerias 14 recipes and precise methods for making an
awesome pan-pizza; you will be catapulted into the heart of Italy at the first bite! 5 gluten-free
dough recipes with special flours 9 recipes including the comprehensive procedure for different
types of focaccia, panzerotti, and other baked and non-baked goods 90 plus mouth-watering gourmet
toppings Dough recipes with short and long leavening times of up to 48 hours... an opportunity to try
a wide range of leavening times! A range of dough hydration that goes from 50 to 90% for all
difficulty levels 4 sensational sweet pizza recipes and their perfect sweet topping combinations
Useful tips for each step and mistakes to avoid when preparing pizza And finally, how to master
home baking methods with professional results! I am confident that, through this book, you will be
able to achieve two goals. First, you will see extraordinary results and thereby dismiss the myth that
it is impossible to create the perfect pizza without secret ingredients and professional ovens.
Secondly, you will improve your dough making skills while using unusual ingredients to make any
pizza night an evening full of tasty moments of happiness! You must try these fantastic recipes
yourself! Now, what are you waiting for? N.B. this is the COLOR PRINT hardcover version

how to make pizza dough: Cooking for Geeks Jeff Potter, 2010-07-20 Are you the innovative
type, the cook who marches to a different drummer -- used to expressing your creativity instead of
just following recipes? Are you interested in the science behind what happens to food while it's
cooking? Do you want to learn what makes a recipe work so you can improvise and create your own
unique dish? More than just a cookbook, Cooking for Geeks applies your curiosity to discovery,
inspiration, and invention in the kitchen. Why is medium-rare steak so popular? Why do we bake
some things at 350° F/175° C and others at 375° F/190° C? And how quickly does a pizza cook if we
overclock an oven to 1,000° F/540° C? Author and cooking geek Jeff Potter provides the answers and
offers a unique take on recipes -- from the sweet (a mean chocolate chip cookie) to the savory (duck
confit sugo). This book is an excellent and intriguing resource for anyone who wants to experiment
with cooking, even if you don't consider yourself a geek. Initialize your kitchen and calibrate your
tools Learn about the important reactions in cooking, such as protein denaturation, Maillard
reactions, and caramelization, and how they impact the foods we cook Play with your food using
hydrocolloids and sous vide cooking Gain firsthand insights from interviews with researchers, food
scientists, knife experts, chefs, writers, and more, including author Harold McGee, TV personality
Adam Savage, chemist Hervé This, and xkcd My own session with the book made me feel a lot more
confident in my cooking. --Monica Racic,The New Yorker I LOVE this book. It's inspiring,
invigorating, and damned fun to spend time inside the mind of 'big picture' cooking. I'm Hungry!
--Adam Savage, co-host of Discovery Channel's MythBusters In his enchanting, funny, and
informative book, Cooking for Geeks (O'Reilly), Jeff Potter tells us why things work in the kitchen
and why they don't. -- Barbara Hanson, NewYork Daily News
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how to make pizza dough: The Pizza Cookbook The Williams-Sonoma Test Kitchen, 2019-06-15
Enjoy homemade pizza with easy-to-follow directions and delicious recipes from the Williams
Sonoma Test Kitchen chefs! More than twenty inspired pizza recipes—plus five options for dough
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with Fennel & Ricotta « Wild Mushroom Pizza with Thyme & Fontina ¢ Peach, Prosciutto & Arugula
Pizza * and more
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