Frankie GO«
Classic American

Pizza Dough

Time to make: 1 b2 days
Final Dough 24 -48 hours
Rise Time 2-3 hours
Bake Time 8 + minutes
Makes 2/ 140 pizza skins
Final Dough

High -gluten Flour 525 C
Active Yeast 21/4 tsp
Filtered W arm W ater (100 j) 1Cup
Filtered Ice -Water 1Cup

Sugar 1 Thl

Kosher Salt 1 Thl

Olive Qil 2Thl

"#$%085$" () +,-. $

"#1$%&"'()*1+,-1./012! ,#!&03+1456!%7!1&02/318+09/1153/12:/1&02/3!,11#%21&03+/312i6#13/R101,?2/17%3!<!+ #52/1=!@:/!
+,-253/11:9%5'21A/217%0-81,7!,2!1?7%/11#%2*123.1,210A0,#!&,2:1#/81./012=

!
"#1$%&'I(C*10??115A03*110'2!,#2%!2:/!,4/'&02/3!8#%!45%$/116'/01/D*112,312,"1?,11%'E/?=1111F??1%',E/!1%,'=!!"#10!120;
?%5A:1:%%9*107?12:/I<IG561!1%7!2: HyB2/#7'%53!0%%2:12:/!,4/1&02/3*10#2?173/1:'.112,33/?1./012!&02/3=

!
[,-17%3!)C!+,#52/1=!1F??12:/10??,2,%#0'131456!7'%531%#".!, 7'#//?2/?=11@:/! ?%5A:11:%5'?!14%+/10&0.!73%+!12:/11,?2/119
@:'?%5A:11:%5'?1$/12049.1$521#%2!12,49.=11"712:/1?%5A:14' +$1156! 22986989*4 04 #/10#?1651:1,21$049! #2%!2:/1$9
0#?14%#2 #8/=

!

K,E,?/1?%5A:1,#!CI16,/4/110#?217%3+!,#2%!?%5A:1$0"1=114: "1 2% &1 %33 C=

!

I"HSISESBH BB, ()*+&, - MR 1284+, -$3"445$"67$4)8$305)

!

K,E,2/P%5AL #128%!IM50'16,/4£1IN%IOU: 16, /4/! #2U#$%&) () =1D'04/! #13, 1 #AI60#*1963196#14%5#2/3104214%E/31&
%, [2129%&/'HP[213,1/12,"12%5$18E<!: %53D

!

I"#$/$8$%-2/&3455-6
I

K3/?AN?%5A: 180" #17'%5310#217'022/#1$0"1%#!4%5#2/31&,2:1: 041 28Q0#9330 "6, RRO! 2980T 1 1#%&!.%5U3/!13/0?
2%!+09/12:/'6,RR0!%7!.9%53!?310+1=

. F

pizza & Italian

‘

P e



