
Gourmet Pizza Crust 

Ingredients 

• 2 Tbsp. + 1 tsp. olive oil 
• 2Tbsp. Honey 
• 1 1/2 tsp. yeast 
• 1 c. warm water (105-115 degrees Fahrenheit, about the temperature of a hot tub)  
• 1 1/2 c. all-purpose flour 
• 1 1/2 c. whole wheat flour 

• 1 tsp. salt 
 

Instructions 
1. In a small bowl combine 2 Tbsp. oil, honey, yeast, and warm water. Mix together and set aside about 10 minutes to al-

low yeast to activate. 
2. In a separate large bowl mix together flours and salt. Make a well in the flour and pour in wet ingredients.  
3. Stir to combine wet and dry ingredients, then knead for 5-10 minutes until dough springs back when touched. To 

knead: fold dough in half, then press palm of hand into dough firmly. Turn dough a quarter of a turn and repeat.  
4. Rub a teaspoon of olive oil over the surface of the dough and place back in the large bowl. Cover with a towel and al-

low to rise in a warm place for about an hour, until dough doubles in size.  
5. Once risen, divide dough in two. Stretch each half of dough to form two separate pizza crusts on oiled backing sheets. 

Use fingers to press dough from the middle outward to form the desired shape.  
6. Heat oven to 400 degrees Fahrenheit while allowing dough to rise on the baking sheets another 20 -30 minutes. 
7. Poke crust with fork at evenly spaced intervals, about 2-3 inches apart to prevent air bubbles forming inside crust 

while baking. Bake crust (without toppings) 5-7 minutes until crust sturdy to touch but not brown.  
8. Remove from oven and top pizza with favorite toppings, then continue to bake another 10 -15 minutes until cheese is 

bubbly and golden brown. 
 

Prep time:  2-2.5 hrs // Cook time: 15-22 min // Total time:  2.5-3  hrs - Serves 16 - Serving Size: 1/8 of one pizza (toppings not included) 
- Nutrients per serving:  107 calories -- 2g total fat -- 0g saturated fat -- 0g trans fat -- 0mg cholesterol -- 163mg sodium -- 19g total 
carbohydrates -- 2g fiber -- 2g sugar -- 3g protein -- www.peasandhoppiness.com  
 

 

Topping inspirations: 

• artichokes + olives + feta cheese 

• tomatoes + fresh basil 

• fried eggplant + goat cheese + olive oil base (instead of tomato) 

• mushroom + sausage 

• chicken + spinach + feta cheese 

 


