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Pizza Dough  
Mariola’s Italian Kitchen 
 
 
INGREDIENTS 
 
• 4 heaping cups of all-purpose flour 
• 1 tablespoon salt 
• 1 tablespoon olive or canola oil 
• Pinch of sugar 
• 1 teaspoon yeast 
• 1 ½ cups very warm water (not hot) 
 
  
DIRECTIONS  
 
Combine the yeast and sugar into the very warm water and set aside for a few minutes 
to proof.   In a mixer with the dough hook attachment, or a large bowl, combine the flour, 
salt, oil and yeast mixture. Mix well. You may need to   add a little more water if the 
mixture is too dry. Place the dough in a very large bowl with a lid, if you have one, but 
don't seal it...or you can   cover it with a cloth. Put the bowl into a new garbage bag and 
tie the bag. Let the dough rise for 2 hours.  

Once the dough has risen, knead it with additional flour until smooth.   
  
When rolling the dough, roll very thin. You may want to stretch it out on parchment 
paper. If you have a pizza stone, cook it on that, it turns out great. If not, on a pizza tray 
is fine. After a few minutes the pizza is in the oven it will detach from the parchment 
paper at that time you can slide it out if you want, if not that's ok too. 
 
As far as sauces and toppings, you can either use a pizza sauce then add your favorite 
toppings, or brush a thin coat of olive oil and add your favorite toppings, (if you like the 
oregano flavor, sprinkle with oregano....there are endless possibilities. 
 
 
Chef’s Note: 
Once your dough has risen, if you want to save some cooking time, pre-cook your 
crust. Place in a 425 degree Fahrenheit oven for 10 minutes. Remove and allow to cool. 
Add your sauce and toppings. Bake for an additional 15 to 17 minutes. 
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Pizza Sauce  
Mariola’s Italian Kitchen 
 
 
INGREDIENTS 
 
• 1 can tomato purée or crushed tomatoes  
   ( can size varies for how many pizzas you make -- 1 - 14.5 oz.    
     can will make two large pizzas) 
• 2 or 3 cloves of garlic, finely chopped  
• 2 tablespoons of oil 
• ¼ of an onion, finely chopped (optional) 
• Salt, pepper to taste 
• 1 teaspoon of dry oregano 
• ½ cup water 
 
DIRECTIONS  
Sauté garlic and onion in oil for a few minutes.  
Add tomatoes, salt, pepper, oregano and water. 
Slightly cover and cook on low heat at a steady simmer for an hour, stirring occasionally.  
Oil will surface when pizza sauce is fully cooked. 
 
Using my bread dough recipe, spread the dough on a cookie sheet lined with parchment paper.  
If dough sticks to your hands, rub some oil on your hands to spread.  Cover and allow to rise 45 
minutes to an hour. 
 
Preheat oven to 425 degrees Fahrenheit. 
Use pizza toppings of your liking. 
I used cheddar and mozzarella cheese and pepperoni in this picture.  
Bake for 15 to 17 minutes, checking occasionally because all ovens are different.  
 
Chef’s Note: 
Once your dough has risen, if you want to save some cooking time, pre-cook your crust. Place 
in a 425 degree Fahrenheit oven for 10 minutes. Remove and allow to cool. Add your sauce and 
toppings. Bake for an additional 15 to 17 minutes.  
 


