
Proving - Frozen dough balls 
Step by Step Guide 

Equipment: - Dough trays (plastic, metal or glass), Container lids or cling wrap. 

Step 1 : Wash hands, dry thoroughly. Prepare the equipment. 

Step 2 : Evenly place frozen dough balls into tray.                                Space them out 
Please ensure pizza balls are not touching. ( see picture ) 

Step 3 : Seal the tray with lid or cling wrap. 

Step 4 : Place the tray in the fridge and leave it there overnight. So defrosting process 
will start slowly. 

Step 5 : The following morning remove the pizza tray from the fridge and place 
them at room temperature . Make sure the tray is still sealed perfectly. If  the dough 
get air, it could became dry. 

• If  the temperature in the room where the dough will be stored is 24°C or 
less – defrost and proof  time will be approx. 5 to 7 hours (time can vary 
depending on local conditions).  

• If  the temperature in the room where the dough will be stored is 25°C or 
more – defrost and proof  time will be approx. 3 to 5 hours (time can 
vary depending on local conditions). 

Step 6 : Check the dough and make sure it is ready to be used. Push a few balls from 
different trays. They should spring back into shape indicating the proving is 
underway. If  you need to use the dough later in the day place the tray in the fridge. 

For ease of  opening and quality, it is essential that the dough balls are at room 
temperature prior to being used.  

Dough should not remain at room temperature for too long as they can ‘over prove’ 
and this will affect the quality. Excessive proving can cause air pockets that will affect 
the finished quality of  the pizzas.  

The ideal cook-ready dough ball is a little sticky to the touch,                                      
will be 30-50% larger than the frozen ball and will bounce                                        
back if  lightly touched. (See photos). 

ENJOY YOUR PIZZA 🍕


