ABOW PIZZA DOUGH RECIPE

· 1 package active dry yeast

· 1 cup. warm water (105˚)

· 1/2 teaspoon  sugar

· 1 teaspoon  salt

· 3 tablespoons extra-virgin olive oil

· 3 to 3 ½  cups all purpose rice flour

Dissolve yeast in the water, then add sugar, sit for 5 minutes.

Combine yeast mixture with salt, 2 tablespoons of the olive oil and 2 cups of the flour in a food processor. Pulse, adding more flour just to create a soft ball of dough. Not too sticky, not too dry.  

Knead on a floured board with your hands for about 7 minutes, or until smooth and elastic.  Form into a smooth ball.

Use the remaining oil to rub a large bowl, add the kneaded dough ball to the bowl, rubbing oil onto the ball.  Cover bowl with a damp cloth and leave to rise in a warm and draft-free area for 1 ½ to 2 hours, or until it has completely doubled in size.

Punch down dough, divide into as many smaller balls as needed for pizzas.  Roll out on a floured board, using a rolling pin to achieve a thin crust of no more than ¼ inch thick.

Set rolled crusts on a sheet dusted with rice flour.  Cover pizza skins with toppings of your choice.  

Slide onto floor of hot wood oven. 

Cooking time varies with temperature of the oven. 

Crust should be thin, bubbly and crisp on the bottom.

YIELD….Makes enough dough for 2 12”-14” pizzas or 4 smaller ones.

