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Pizza (sauce and dough) 

Simple pizza sauce 

Ingredients: 

 1 28-ounce can crushed tomatoes 

 2 tbsp extra-virgin olive oil 

 2 or 3 large cloves or garlic, minced 

 1 tsp italian seasoning (more or less to taste) 

 1-2 tsp granulated sugar, optional (for a sweeter sauce) 

 Pinch of fennel seed (optional) 

 kosher salt and fresh ground black pepper (to taste) 

Directions: 

 Process the tomatoes in the work-bowl of a food processor fitted with a steel blade until 

smooth 

 Heat the oil and garlic in a medium saucepan over medium heat until the garlic is 

sizzling, about 1 minute (take care not to burn the garlic or it will taste bitter) 

 Stir in the tomatoes, sugar (if using), fennel (if using) and italian seasoning (you could 

add some crushed red pepper at this point if you want to spice it up a bit) 

 Bring to a simmer and cook, uncovered, until the sauce thickens enough to coat a wooden 

spoon, about 15 minutes 

 Season with salt and pepper to taste. 

Dough 

Ingredients: 

 1/2 cup warm water (105 to 115 degrees- this is important or you will kill the yeast) 

 1 envelope (2 1/4 tsp) rapid-rise yeast 

 1 1/4 cups water, at room temperature 

 2 tbsp extra-virgin olive oil 

 3 cups of bread flour 

 1 cup unbleached all-purpose flour, plus more for dusting work surface and hands 

 1 1/2 tsp kosher salt 

 extra olive oil or nonstick spray for oiling the bowl 
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Directions: 

 

 Measure the warm water into a 2-cup measuring cup 

 Sprinkle in the yeast and let stand until it swells (aka blooming), about 5 minutes 

 Add the room-temperature water and oil and stir to combine 

 Briefly mix the flour and salt in the bowl of a stand mixer fitted with the paddle 

attachment 

 Slowly add the liquid ingredients at low speed until a cohesive mass forms 

 Stop the mixer and replace the paddle with a dough hook 

 Knead until the dough is smooth and elastic, about 5 minutes 

 Form the dough into a ball and put into a deep, oiled bowl 

 Cover with plastic wrap and let rise until doubled in size, about 1 1/2 to 2 hours 

 Once the rise is complete, cut the dough into the desired number of pieces you wish to 

have (cut it in 3 for 3 medium sized thin crust pizzas. I cut mine in 2, one slightly larger 

than the other and saved the larger half for strombolis and the smaller for a thin crust 

pizza) 

Thin crust pizza 

Ingredients: 

 About 1/3 dough from the above pizza dough recipe 

 About 1/3 of the sauce from the above pizza sauce recipe 

 Toppings. i used the following: freshly shredded mozzarella, sliced fresh mozzarella, 

fresh grated parmesan, crumbled hot Italian sausage, sliced pepperoni, halved grape 

tomatoes 

 Cornstarch or semolina for the pizza peel 

 Extra-virgin olive oil- to brush the edges of the crust 

 Italian seasoning to sprinkle over the top of the pizza 

Directions: 

 Shape the dough into a rough circle by flattening the dough ball into a disk using the 

palms of your hands. Starting at the center of the disk and working outward, use your 

fingers to press the dough to about 1/2 inch thick. Holding the center of the dough in 

place, stretch the dough outward and rotate the dough 90 degrees and stretch again (etc). 

It should be about 12 inches in diameter in the end. 

 Liberally coat your peel with cornstarch (this will facilitate the pizza in sliding off the 

peel onto the stone) 



 Carefully transfer your dough to the peel 

 Spread a ladle full of sauce onto the crust and top with whatever you like! 

 

 Brush the edges with olive oil and sprinkle on a pinch of Italian seasoning and salt (if 

desired) 

 Slide off of the peel with one quick motion onto the preheated stone and cook until the 

crust edges are brown and the cheese is golden brown in spots, about 12 to 15 minutes 

depending on your oven. If you lose a few toppings or the dough sticks somewhere, use a 

spatula and push it back into place as best you can. Don't try to remove the pizza from the 

stone at this point, it will just make a bigger mess and the crust could rip. No worries, 

homemade pizza should look a bit "rustic" :) 

 Remove from oven with the peel and allow to cool for about 5 minutes before slicing and 

serving.  

 


