
Recipe for Classic Pizza Dough Base

Food brings people together on many different levels. It’s nourishment of the soul and body; 
it’s truly love. (Giada De Laurentiis) 

This is the best recipe for some Friday night fun with your family in the kitchen. Everyone needs to 
master an excellent pizza dough base recipe in their life. 

Ingredients 

• 3 cups plain flour

• 2 teaspoons instant yeast

• 1 tablespoon good quality olive oil

Method 

1. Combine all the ingredients except the water in the bowl of your mixer. Give it a stir to get it
started, then with the motor running on low and the dough hook attachment fitted, pour in 1 cup of
warm water. The dough will begin to come together. If it's too dry, add a little more water, but go
slow.

2. Once the dough comes together and releases from the sides of the bowl, turn the machine up to
medium and let it work the dough for around 6 minutes — or get in there yourself and knead the
dough!

3. Turn the dough out onto a lightly-floured surface and break into two pieces. Roll each into a ball
and place into an oiled bowl, oil the top of the dough lightly to keep it moist. Cover each bowl with
a warm, damp cloth. Place in a warm spot and allow to prove for 1 hour or until doubled in size.

4. Once ready, place each ball into the centre of a lightly floured pizza or baking tray and gently

press them out to become the pizza shape you like. Try not to work them too much or you will end
up with tough dough.

5. Dress with toppings of your choice – making sure you don't overfill or go to wet – and cook in a
220°C oven for 15 minutes or until toppings are done and base looks puffed and golden around
the edges.

6. Note: cheese and pepperoni toppings are a big hit. Leave fresh, soft herbs off until the pizza is out
of the oven.

Cooking Notes 

• Make sure your yeast isn't out of date, plenty of us keep it too long.

• Don't be too precious about shaping a round base, rustic is better.

• Don't overload your base with toppings; if you do, the base won't cook through well.

• Make sure you let the dough rest in a warm place so that it can really puff up.

• 1 teaspoon salt

• 1 cup warm water + extra if needed
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