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Homemade Pizza

Tools you need: 

Ingredients: 

Directions: 

2 Tbsp  
Olive oil

1 tsp. sugar
2 tsp 

instant 
yeast

1 ⅓ cups 
warm water ¾ tsp salt 3 ½ c. flour

1. Mix together yeast, 
sugar and warm water in 
a large bowl. Let sit for 5 
minutes until bubbly. 

2. Add in oil, salt and flour 
and mix well. Mix and 
Knead for five minutes 
adding in more flour if it’s 
really sticky. 

4.  Grease the bowl, 
cover it, and let the 
dough rise for 1 hour.

5.  Roll the dough out 
into a circle and place 
on a greased pan. 5. Bake at 450 degrees 

for 12-15 minutes. Slice 
and eat!

Crust:

Tomato 
Sauce

Toppings:

Mozzarella 
Cheese

Your 
favorite 
toppings!

1 Tbsp Italian 
Seasoning

5. Mix tomato sauce, 1 Tbsp 

Italian seasoning and ½ tsp 

salt ½ tsp garlic powder. 
Spread on your pizza. Add 
cheese and toppings. 

½ Tsp salt

salt

saltItalian

Season

salt

Italian

Season

salt

Garlic

Powder

Garlic

Powder

½ Tsp garlic 
powder

http://teachbesideme.com


teachbesideme.com

Homemade  Pizza

Ingredients: 

For Crust: 	 	 	 	 	 	 Toppings: 
1 ⅓ c. Warm Water	 	 	 	 	 Tomato Sauce	 	 	 

1 tsp Sugar 1 Tbsp Italian Seasoning
2 tsp Instant Yeast ½ tsp salt
2 Tbsp Olive Oil ½ tsp garlic powder  
3 ½ c. Flour Grated Cheese

Directions: 

Mix together yeast, sugar and warm water in a large bowl. Let sit for 5 minutes until 
bubbly. Add in oil, salt and flour and mix well. Mix and knead for five minutes 
adding in a touch more flour if it’s really sticky. Grease the bowl, cover it, and let 
the dough rise for 1 hour. Roll the dough out into a circle and place on a greased 
pan. 

Mix tomato sauce, Italian seasoning, garlic and salt. Spread on your pizza. Add 
cheese and toppings. Bake at 450 degrees for 15 minutes. Slice and eat!
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