
Rachel’s Pizza 
 
4 cups bread flour (or AP flour) 
2 1/2 teaspoons dry yeast 
1 tablespoon sugar 
1 teaspoon salt 
1 tablespoon olive oil 
1 1/4 cups lukewarm water 
 
16 oz. - 24 oz. of shredded mozzarella to your liking and any additional 
cheeses you make like 
Sauce of your choice 
 
Toppings of your choice 
 
Knead ingredients in mixer with dough hook for about 10 minutes or 
alternatively, process in food processor until dough comes together and then 
pulse on and off for about one minute. 
 
Preheat oven and pizza stone at 500 degrees for one hour prior to baking 
pizza. 
 
Transfer dough to an oiled bowl and turn to coat.  Cover with plastic wrap and 
let rise in a warm location for about an hour or until dough doubles in bulk. 
 
Punch down and form into two balls. 
 
Roll dough out onto parchment paper to about a 12” circle  (or free form, 
‘artisan’ shape) and top with favorite toppings.  Transfer to preheated stone 
and bake for 10-12 minutes until desired doneness. 
 
 
 
 
 



Toppings ideas: 
 

 Jarred pasta sauce with any vegetable or combination of 
vegetables.  You can use leftover veggies, just cut them into bite sized 
pieces.  If starting with fresh vegetable, cook them slightly to get water 
out and drain.  This is especially true for mushrooms. Yves makes a 
veggie pepperoni. 

 Roasted garlic/Greek:  Roast a whole head of garlic wrapped in foil - per 
pizza - for an hour in a 350 oven.  Squeeze out soft garlic onto unbaked 
crust.  Drizzle with olive oil.  Top with mozzarella, feta, red onion slices, 
canned artichoke hearts and kalamata olives and a sprinkle of oregano 

 Margarita: Roast garlic as above and spread on dough.  Add a drizzle of 
olive oil, drained fresh tomatoes, fresh mozzarella.  Top with fresh basil 
chiffonade after baking. 

 Mexican:  spread refried beans, frozen or canned drained corn, salsa and 
cheddar cheese.  Add sliced peppers and onions, if you like them. 

 Asparagus and Goat cheese 
 Caramelized onion, goat cheese and walnut 

 


