CALIFORNIA STYLE PIZZA DOUGH

1 C Warm water

2 ¼ Tsp (1packet or ¼ oz) active dry yeast

About 3 ¼ C unbleached all-purpose flour, or bread flour

1 tsp. salt

¼ c olive oil ,preferably extra-virgin

Pour the warm water into a small bowl. Sprinkle yeast over the water, stir to dissolve & set aside.

To mix & knead dough in heavy duty stand mixer:

Combine 3 cups of flour w/ salt, mix

Add yeast mixture & ¼ c of oil mix @ lowest speed for about 1 min. w/ flat beater.

Change to dough hook beat for about 5 more minutes .Gradually add the remaining flour until dough is no longer sticky but not dry. If dough gets too dry or crumbly continue kneading while gradually adding warm water 1 tblsp. at a time.

After mixing and kneading:

 Grease a large bowl w/ oil (or Crisco)

Shape the dough onto a large ball by stretching the outer surface smooth and tucking sides under the ball.

Roll the ball around in bowl to cover it w/ oil .set ball seam side down in bowl. Cover bowl tightly w/ plastic wrap set aside in warm place for dough to rise until double in bulk ,about an hour & 10 minutes.

Leave the dough whole for a large(16”) pizza or cut into 2 equal pieces for 2 (12”) pizzas.

Sprinkle stone w/ flour or corn meal shape your dough.Bake  @425-450 checking often until done

