Awesome Pizza Crust
Recipe adapted from American Pie - Peter Reinhart
· 5 cups all purpose flour
· 1 tablespoon sugar or honey
· 2 teaspoons salt
· 1 teaspoon instant (fast-acting) yeast
· 2 tablespoons olive oil, extra for oiling bowl
· 2 cups room-temperature water
1. Mix all the ingredients in a large bowl with a big wooden/metal spoon or in a stand mixer until combined. Set aside for 5 minutes.
2. Stir again for 5-7 minutes with the dough hook of the stand mixer or with the spoon. (Even though it was very sticky, I found it easier to do knead by hand than mix with a spoon. You’ll feel the dough change under your hands.) Add more flour or water as required. You want the dough to be dry enough to pull away from the sides of the bowl but sticky enough to still stick to your hands and the bottom of the bowl.
3. Divide the dough into two. Place in well-oiled bowls or freezer bags. (You can store the dough in the freezer for up to a month.) Refrigerate the dough so that it rises slowly, at least 5-6 hours, preferably overnight.
4. Remove the dough from the fridge and set aside to come to room temperature, 1-2 hours.
5. Preheat the oven to the highest temperature. (If using a pizza stone, preheat it now.)
5. Divide each portion into two to get a total of 4 dough balls (for 4 8-10 inch pizzas).
6. Place the dough on a well floured surface and pull the dough gently with your fingers so that it stretches, turning the disk around until you a large circle, approx 8-10 inches. Take care that the dough does not tear.
7. Generously flour the back of a baking sheet with cornmeal, semolina or regular flour.
8. Transfer the stretched dough to the baking sheet. (If using a pizza stone, use a pizza peel.)
9. Spread a light layer of sauce on the crust. Arrange the toppings over the sauce (less is more here).
10. Bake in the preheated oven till the crust is golden, at 600⁰F (315⁰C) 5-6 mins using a pizza stone, 10 mins using a baking sheet.
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