Pizza Dough

Frank — 4 Guys and a Tomato
Event: Bainbridge Island Spouses and Guests, August 16, 2025
Inspired by:

This pizza dough is designed for very hot ovens such as the Ooni.

Ingredients: (makes 4 11 inch pizzas)

e 22 0z. grams water

e 1 tsp. active dry yeast

e 1 tbsp. rye flour

e 11/2tsp. wheat germ

e 26 0z. grams bread flour
e 7 grams honey

e 14 grams salt

olive oil for dusting the bowl|

Directions:

To make the sponge, put 15 ounces of the water and the yeast in the bow! of a standing mixer and let
it sit for a few minutes to dissolve the yeast.

Add 13 ounces of the bread flour, rye flour, and wheat germ. Stir with a wooden spoon to combine the
ingredients.

Wrap the bowl tightly in plastic wrap and tightly wrap the perimeter of the bowl with kitchen twine or
another piece of plastic wrap to further seal the bowl.

Set the dough aside at room temperature (ideally 68 to 70 degrees) for 1% hours or refrigerate
overnight.

Uncover the bowl and add the remaining 7 ounces of water, the remaining 13 ounces of bread flour,
and the barley malt.

Fit the mixer with a dough hook, place the bowl on the mixer stand, and mix the dough on low speed
for 2 minutes.

Add the salt and mix on medium speed for 6 to 8 minutes, until the dough starts to pull away from the
sides of the bowl.



Note that the dough will not pull so much that it completely cleans the bowl, but if the dough is too
sticky and is not pulling away from the sides at all,

throw a small handful of flour into the bowl to make it less sticky.

While the dough is mixing, lightly grease with olive oil a bowl large enough to hold the dough when it
doubles in size.

Turn the dough out of the mixer into the oiled bowl. Wrap the bowl as before.
Set the dough aside at room temperature for 45 minutes.

Dust your work surface lightly with flour and turn the dough out onto the floured surface. Acting as if
the round has four sides, fold the edges of the dough toward the center.

Turn the dough over and return it, folded side down, to the bowl.
Cover the bowl again with plastic wrap and set it aside for 45 minutes.
Dust your work surface again lightly with flour and turn the dough out onto the floured surface.

Divide the dough into four equal segments. Gently tuck the edges of each round of dough under itself.
Cover the dough rounds with a clean dishtowel and let them rest for 5 minutes.

Lightly flour your hands and use both hands to gather each round of dough into a ball. Dust a baking
sheet generously with flour and place the dough rounds on the baking sheet.



