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Pizza!	
From	The	Grainstand’s	Henry	Randall	

	
Yield: About 6 medium pizza crusts 
 

Ingredients 
 
4 cups bread flour, plus more for dusting 
1 ½ teaspoons salt 
1 teaspoons yeast 
¼ cup extra virgin olive oil 
1 ½ cups water 
 

Instructions 
 
- Mix flour, salt and yeast in a bowl 
- Add in water and oil 
- Knead for 5-6 minutes in a mixer or 10 minutes by hand.  Dough should be soft 
and pliable, not shaggy, sticky or especially wet.  Add more flour as needed.   
- Form into a ball, put in an oiled mixing bowl and cover with plastic or a damp 
cloth.  Allow to double in size, about an hour and a half to two hours.  
- Turn out onto the counter and lightly degas.  To draw out the most flavor, form 
into a ball and refrigerate overnight.  Pull dough out of fridge 2 hours before 
shaping.  Alternatively, shape into 6-ounce balls, a bit larger than a fist, and form 
into balls.   
- Roll dough out with a pin until 1/8 to ¼ inch thick.  Cook by desired method.   
 
Wood ovens, though great, are not in most homes.  Preheat oven to 450 degrees and 
place an upside-down cookie sheet or baking stone on the middle rack.  Will have to 
have enough surface area to hold a rolled out pizza.  Using a dusted peel, slide 
assembled pizza onto rack pan/stone and bake for 7-10 minutes, until edges are 
browned and crust is firm underneath.   
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An alternative method at home: Roll dough out and pre-cook on a hot cast iron pan 
for 2-3 minutes per side.  Set a baking sheet upside-down on the middle oven rack 
with the broiler on.  Assemble toppings on the pre-cooked crusts and finish under 
the broiler for 3-5 minutes, keeping a close eye.   
	
	
 


