
COOK WITH GREENWIN:
EASY-AS-PIE PIZZA
#greenwinisstillhome

PIZZA DOUGH:

Makes enough dough for two 10-12 inch pizzas

• 1 1/2 cups (355 ml) warm water (105°F-115°F)
• 1 package (2 1/4 teaspoons) of active dry yeast
• 3 3/4 cups (490 g) bread flour
• 2 tablespoons extra virgin olive oil
• 2 teaspoons salt
• 1 teaspoon sugar

TIP: if the water is too hot to touch, it will kill the yeast 

TOPPINGS:

When it comes to pizza toppings, the options are endless! 
Here are some of our favourites: 

• Tomato sauce (smooth, or puréed)
• Firm mozzarella cheese, grated
• Parmesan cheese, grated
• Feta cheese, crumbled
• Mushrooms, thinly sliced or sautéed
• Bell peppers, thinly sliced
• Pepperoni
• Italian sausage, cooked ahead and crumbled
• Chopped fresh basil
• Baby arugula
• Pesto
• Onions, thinly sliced raw or caramelized
• Ham, thinly sliced
• Pineapple

INSTRUCTIONS:

1. Place the warm water in a large bowl. Sprinkle the 
yeast over the warm water and let it sit for 5 minutes 
until the yeast is dissolved. TIP: if the water is too hot 
to touch, it will kill the yeast.

2. If the yeast hasn’t dissolved completely, stir gently. 
After a few minutes, the yeast should begin to foam or 
bloom, indicating that the yeast is still active. NOTE: if 
you’re using “instant yeast” instead of “active yeast,” 
no proofing is required. Just add to the flour in the 
next step.

3. Mix in the flour, salt, sugar, and olive oil. Knead until 
fully combined; the dough should be a little sticky, or 
tacky to the touch. If it’s too wet, sprinkle in a little 
more flour.

4. Spread a thin layer of olive oil over the inside of a large 
bowl. Place the pizza dough in the bowl.

5. Choose how long you want the dough to rise. A slow 
rise (24 hours in the fridge) will result in more complex 
flavours. A quick rise (1 1/2 hours in a warm place) will 
allow the dough to rise enough to work with.

6. Cover the dough with plastic wrap and let rise.
7. When dough is risen, divide into two balls. Cover again 

and let sit for 15 minutes.
8. Spread dough on a lightly oiled 10  - 12 inch round 

baking sheet.
9. Add sauce.
10. Add any toppings you like!
11. Cover with grated mozzarella.
12. Bake in oven at 450 degrees for 10-15 minutes, until 

crust is golden. 


