
How to use your dough

If your dough balls are slightly defrosted on arrival, this will not impact their quality. 
You can refreeze or continue to thaw.

Section A1: For best results, prepare overnight   12 hour prep.  

1. Remove the dough balls from the freezer and lay them onto a tray, keeping them in their separate bags. Place 
the tray in a refrigerator (at around 4°C) and leave overnight (12 hours).

2. Go to ‘Section B’

Section A2: Short of time (same day method)  4 hour prep.

1. Remove the dough balls from the freezer and lay them onto a tray, keeping them in their separate bags. 

2. Leave them out at room temperature for a minimum of 4 hours, or until dough reaches room temperature.

3. Go to ‘Section B’

Section B

1. When defrosted, carefully remove the dough balls from their bags, dip them in a bowl of flour and place them 
back onto the tray (make sure the tray is dry!), spaced out at a minimum of 3 cm apart. Cover the dough with a 
clean damp tea towel to prevent it from drying out. Keep the dough in a ball shape with a smooth side facing up 
and the ‘seam’ side down.

2. Leave the dough balls to prove at room temperature (approx. 20°C) for a minimum of 1 hour before cooking. For 
best results, leave at room temperature for 4 hours.

3. Before stretching your dough, fire up your Ooni Pizza Oven. Once it reads 400°C in the middle of the stone, you 
are ready to cook.

4. We recommend that you hand stretch the dough. Check out our YouTube channel to see some top tips on how 
to stretch, shape, and toss, the perfect pizza! The base should be around 12” diameter. If it’s smaller, the pizza 
will be thick and doughy, so try and stretch it out fully.  

5. Top your pizza and cook until ready, turning a couple of times to ensure an evenly cooked crust. 

6. Enjoy restaurant grade pizza at home!

Ooni Sourdough Dough Balls

We have created delicious restaurant grade dough made with organic ingredients, for you to enjoy 
at home. 

Our organic pizza dough ingredients include Caputo Tipo 00 Pizzeria flour, Live Yeast, purified 
water and pink Himalayan rock salt, all combined to produce high quality dough balls with 
exceptional taste. Once defrosted, we recommend using the dough balls within 3 days. They can be 
kept in your freezer for up to 12 months.



Get in touch: 
Ooni Limited, Unit 5, Bishopsgate, 
Business Park, 189 West Main Street, 
Edinburgh, EH52 5LH, UK

@oonihq
support.ooni.com
ooni.com

Typical values per 100 g (Dough Ball 250 g)

Energy 941 kj

Energy 222 kcal

Fat 1.0 g

  of which Saturates 0.2 g

Carbohydrate 46.3 g

  of which Sugars 2.5 g

Salt 1.7 g

Protein 6.9 g

Ingredients

Organic Wheat Flour, Live Yeast, 
Purified Water, Himalayan Pink Salt.

Allergy Advice

For allergens, including cereals containing 
gluten, see ingredients in bold.

Dietary Information

Reference intake of an average adult 
(8400 kj / 2000 kcal)

3. Preheat your Ooni to 400°C+ in the middle 
    of the stone

4. Stretch your dough thin and lightly top
5. Launch and rotate for an even bake. Enjoy!

1. Separate your dough to defrost 
    (3cm apart and store airtight)
1a. Defrost for 12 hours in the fridge
1b. Defrost for 4 hours at room temperature

2. Once defrosted, allow dough to rise at room    
    temperature for 1-4 hours and double in size

400°C

X2


