
Classic American !

!

Time to make:  1 Ð 2 days  

Final Dough   24 -48 hours  

Rise Time   2-3 hours  

Bake Time   8 +  minutes  
   
Makes   2/ 14Ó pizza skins  

  

Final Dough    

High -gluten  Flour   5.25  C 

Active Yeast   2 1/4  tsp  

Filtered W arm W ater  (100 ¡)   1Cup  

Filtered Ice -Water   1 Cup  

Sugar   1 Tbl  

Kosher  Salt   1 Tbl  

Olive Oil   2 Tbl  

Frankie GÕs  

Pizza Dough 
!
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