Makes:

Keith’s Pizza Dough

& Preparation Suggestions

2 Pizza Dough (For 12”-15" pizzas)

Ingredients:
EVOO

Bread Flour
Kosher Salt
Active Dry Yeast
Sugar

Water (Warm, 1

Procedure:
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In a large bowl, gently whisk together the warm water, sugar, yeast and 2 Tblsp. Of
EVOO.

In a large bowl, whisk together the flour and salt.

Combine all the ingredients in a KitchenAid mixer bowl.

Place the bowl in place and secure the hook attachment.

On low speed, mix everything together for 3-4 minutes. You may have to scrape down
the sides of the bowl to get everything to combine and form the dough. Continue
working this until a nice dough forms. Mix on low-speed for 3 more minutes.

Remove the ball of dough and place on a floured surface (counter-top).

Using your hands gently fold and work the dough with some flour and form into a ball.
In a large bowl, add the remaining 1 Tblsp. Of EVOO and spread around the bottom on
the bowl. This will prevent the dough from sticking to the bowl.

Place the dough in the center of the bowl and cover with a damp cloth.

Let the dough rest and rise for 45 minutes.

Carefully remove the dough from the bowl and transfer to a floured surface.

Cut the dough into 2 equal parts.

With your hands, gently work the doughs into 2 balls.

Place the doughs into a zip-lock bag sprinkled inside with a little flour.

At this point you can freeze the doughs for weeks or months or let them cool and rest in
the refrigerator for a maximum of 3 days. It is best to use the dough from the fridge
within 2 days.

If you froze the dough, remove from freezer one day before making pizza. Just put the
dough in the fridge. It will defrost overnight.

Use dough as you would like or see my recipe for Grilled Pizza.



Makes:
1-12"-15" Pizza

Ingredients:

Keith’s Grilled Pizza

Keith’s Pizza Dough 1
High Quality Jarred Pizza Sauce 1 Cup
Whole Milk Mozzarella 2 Cups
Grated Parmesan Cheese % Cup
Dried Oregano 2 Tsp.
Fresh Basil Chiffonade 4 Tblsp.
Kosher Salt 1 Tsp.
Ground Black Pepper 1 Tsp.
Toppings Options (You decide what’s favorite):
Meatballs (sliced) 1 & % Cups
Pepperoni (sliced) 1 Cup
Sweet Italian Sausage (Cooked & Sliced) 1 & % Cups
Sauteed Onions % Cup
Procedure:

1. Turn on outside grill to high. Place a round pizza stone in the center and let heat up for 15-20

minutes to at least 550°.
Place flour all over your pizza peel and set it on the counter where you will be shaping the

Sprinkle flour on counter top, remove dough from bag and place dough on flour.
Using your fingertips, gently work the dough into a large circle, forming the crust with your

When you have spread the dough to 10”, put some flour all over your hands and pick up the
Gently using your fists, stretch and rotate the dough until it is 15” round.

Using a ladle, spread the sauce all over the pizza dough, working from the center out to the
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dough.
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dough, placing it on top of your fists held together.
6.
7. Place the dough on the pizza peel.
8.
edges, but leaving a crust about %" thick.
9.

Spread the mozzarella cheese evenly around the pizza.

10. Sprinkle the parmesan cheese, oregano and half the basil around the pizza.
11. Evenly place your desired topping on the pizza, top with the salt and pepper.
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Take the pizza on the peel out to your grill and gently slide onto the pizza stone. Close the grill
cover.

Grill the pizza for 6-7 minutes and then using the peel, rotate the pizza 180°.

Grill the pizza for 6-7 minutes and then check the bottom of the crust using the peel lifting the
pizza so you can see the crust. The crust should be golden brown and crispy. The crust of the
pizza too. It’s actually ok if it’s a little charred; that’s the best.

Remove pizza from grill using the peel and bring inside. Place on the counter and sprinkle the
remaining basil around the pizza.

Cut into pieces using a pizza knife or chef’s knife. Eat right away, or you can let rest and heat up
slices in the oven set at 350°.

Bon Appetit!!

Keith



