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NY Style Gluten-Free Pizza 
Gluten-Free, Grain-Free, Nut-Free, Dairy-Free 

Recipe by Planks, Love & Guacamole 
   

Ingredients   
 

• ½ cup warm water (approximately 105-110 degrees Fahrenheit) 
• 1 packet (2 ¼ teaspoons) active dry yeast (we recommend Red Star Brand) 
• 1 tablespoon honey 
• 1 cup Otto’s Naturals – Cassava Flour 
• 5 tablespoons arrowroot flour 
• 1 tablespoon coconut flour 
• 1 teaspoon salt 
• 1 teaspoon garlic powder (optional) 
• 1 egg 
•  ¼ cup olive oil 

Instructions   
 

1. Prepare yeast mix: In a small bowl, add warm water and honey.  Mix to dissolve.  Sprinkle yeast in.  Mix to 
dissolve.  Set aside for 5-10 minutes to activate.  It will get foamy on top, if it doesn't yeast may be bad.  

2. Mix dry ingredients in large mixing bowl to combine.  
3. Lightly whisk eggs and olive oil together in a small bowl.  
4. Add egg mixture and activated yeast to the dry ingredients.  
5. Mix to form a dough ball.  Transfer ball to an oiled bowl, cover with dish towel and set aside in a warm place (70-

80 degrees Fahrenheit is ideal) to rise for 1 hour. It will not double in size, but it will rise a little. 
6. Once dough has risen, preheat oven to 550 digress Fahrenheit. Preheat pizza stone, baking sheet or metal pan. 
7. Place the dough on parchment paper. Place a piece of parchment paper over the dough (if necessary) and shape 

dough with your hands by pushing down (on top of parchment, so it doesn't stick) and roll with rolling pin. Flatten 
your pizza about 1/8-1/4 inch thin. Roll the crust thick or thin (to your liking) by shaping with your fingers and 
rolling the edges. Use extra Otto's Naturals - Cassava flour if dough is sticking.   

8. Place your toppings on the dough. Lift the whole piece of parchment paper with pizza on top and transfer to the 
preheated baking sheet. 

9. Bake in the oven for 8-12 minutes until dough is firm and slightly golden, pulling out halfway and removing 
parchment paper. For a crispier golden crust, allow a few more minutes. Allow more time if cooking at lower 
temperature. 
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