
Easy Homemade Pizza Crust 

 

Ingredients:  

1 and 1/2 cups warm water 

1 tablespoon instant or active dry yeast 

1 tablespoon sugar 

1 teaspoon salt 

1 tablespoon olive oil 

3 and 1/2 cups all-purpose flour, plus more as needed 

Olive oil or cooking spray 

Garlic salt 

cornmeal 

Directions: 

1. In a large mixing bowl, stir in water, sugar and yeast. Let sit 5-10 minutes or until the 

yeast is bubbly and dissolved. 

2. Add olive oil, salt, and 1 ½ cups flour and mix until combined. Gradually mix in 2 

more cups of flour until dough starts to form. If your dough is too sticky, add 1 more 

tablespoon of flour at a time (up to 1/4 cup) until dough is not as sticky. Knead the 

dough for 5 minutes by hand or in your mixer. 

3. Shape the dough into a ball and place back into your large mixing bowl that has been 

coated lightly with olive oil. Turn dough over to coat with oil. Cover tightly with plastic 

wrap and allow to rise until doubled in size, 1-2 hours. 

4. Preheat your pizza stone or baking sheet in middle rack of your oven for 30-60 

minutes at 475 degrees F. 

5. Once the dough has doubled, remove from bowl and knead a few times. Divide the 

dough into two equal parts and cover for 15 minutes. Depending on how many pizzas 

you are making, you can freeze one of the dough balls at this point. * 

6. Remove your pizza stone/baking pan and generously grease the entire surface with 

olive oil or with nonstick cooking spray. Sprinkle with cornmeal. 



7. Roll each dough ball out onto a lightly floured surface. Transfer pizza dough to your 

baking sheet. Pinch the edges to create a rimmed crust.  Lightly brush the top of the 

crust with olive oil and sprinkle with garlic salt. Make a few holes in the dough with a 

fork to prevent the dough from bloating. 

8. Bake for 12 minutes at 475 degrees F with your favorite toppings. Broil for a few 

minutes or until cheese is golden. 

Enjoy! 

 
 
 
 
*Freezing and Thawing Instructions: 
After the 2 balls of pizza dough have risen, you can freeze one or both of the balls of dough. Lightly spray all sides of the 
dough balls with nonstick spray. Put the dough into separate ziploc bags, squeezing out the air. When you want to use, 
thaw the dough in the refrigerator for about 12 hours then place on your counter for about 30 minutes to bring to room 
temperature. Continue to Step 6. 
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