
Perfect Pizza Dough 
http://butcherblockco.com/blog/meatless-monday-pizza-party 

Recipe courtesy of Chef J Whiting 

The Sponge: 

Mix together in the largest bowl you have: 

2 cups water 

1 pound high gluten bread flour 

1 TBS yeast 

 

Don't mix it up too much- it should look like lumpy pancake batter. Loosely cover and let sit at 

room temperature for 8 to 24 hours. 

 

The Dough: 

Pour the sponge into a mixer with a dough hook. Add: 

¼ cup olive oil 

2 tsp salt 

1 TBS yeast 

Flour... 

 

While your mixer is on low, slowly add more flour, about ½  cup at a time, letting each addition 

incorporate. Continue until it starts pulling away from the sides of the mixer. It should be a little 

sticky. If you are not sure, err on the side of being too wet. Keep kneading it for another 10 

minutes.  

 

Put the whole mess back into that giant bowl and loosely cover again. The dough needs to rise 

now. This will take a few hours at room temperature, or overnight in the refrigerator. If you 

really like a yeasty dough then let it hang out in the fridge.  

 

After a while you will see your dough double, triple, or quadruple in size - punch it down when it 

starts to crawl out of the bowl. Do this twice. After the second beat-down, when the dough has 

risen again, it is ready to be formed. 

 

Heat your oven to its hottest setting, 450-500 on convection, with a pizza stone or cast iron pan. 

 

Generously flour your work surface and move some or all of your dough there. 

 

Form the dough into a round lump. Starting from the middle, gently flatten and stretch the dough 

while rotating it to keep it round. Add flour as needed to keep the dough from sticking.  

Move your shaped dough to a cornmeal-covered pizza peel. If you are hosting a party, have 

everyone put their dough on a piece of parchment paper before they start adding all of the 

goodies; this will make it a lot easier and cleaner to get them into the oven. 

 

Spread on a bit of sauce and top with veggies, cheese, whatever you want! 

 

Bake about five minutes, until the crust is golden and the cheese is bubbly. Cooking time will 

vary - limiting toppings will help the pizza cook evenly and quickly. 


