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For the crust: 
 

 3 cups flour 
 ½ tsp. garlic powder 
 ½ tsp. onion powder 
 ½ tsp. Italian seasoning
 2 tbs. vegetable oil 
 1 ½ tsp. salt 

 
For the sauce: 
 

 Keep it simple! use canned spaghetti or pizza sauce
 Or use basil pesto (and feta, black olives, artichokes and chicken)

 
For the toppings: 
 

 Don’t use cheddar. It
 Vegetables and meat about to 

 
1. Preheat oven to 425º. Prepare 2 
Optional: to add awesomeness,
 
2. In a medium bowl, put flour, seasonings and oil (don
bowl, combine sugar, yeast and warm water.
bubbly/frothy. 
 
3. Add the yeast water to the flour and stir. If it
more flour. (There’s no true need to knead, though it makes a prettier 
crust if you do). Let rise for at least 5 (but not more than 30) minutes.
 
4. Pat out the dough (it should make 2 medium
toppings and bake for 20-25 minutes (or until the crust is golden brown).
 
5. Get pizza burn on the roof of your mouth. 

V|àç j|yx  Country Life 
Homemade Pizza

 

What to do with vegetables about to 
go bad? Pizza!! I keep pepperoni in 
my freezer and voila, amazingness.

 

 

 
 

tsp. Italian seasoning 
 

 
 1 ½ tbs. sugar 
 1 ½ tbs. yeast (
 1 ¼ cups warm 

use canned spaghetti or pizza sauce 
use basil pesto (and feta, black olives, artichokes and chicken)

t use cheddar. It’s not pizza if you do. Mozzarella!
and meat about to expire 

Prepare 2 cookie sheets with non-stick spray.
to add awesomeness, use some cornmeal too. 

2. In a medium bowl, put flour, seasonings and oil (don’t stir).
sugar, yeast and warm water. Let sit for 5 minutes, until 

yeast water to the flour and stir. If it’s really wet, add a little 
s no true need to knead, though it makes a prettier 

Let rise for at least 5 (but not more than 30) minutes.

4. Pat out the dough (it should make 2 medium-sized pizzas), add sauce and 
25 minutes (or until the crust is golden brown).

5. Get pizza burn on the roof of your mouth.  
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Homemade Pizza 

What to do with vegetables about to 
go bad? Pizza!! I keep pepperoni in 
my freezer and voila, amazingness. 

 
tbs. yeast (active dry) 

 water 

use basil pesto (and feta, black olives, artichokes and chicken) 

pizza if you do. Mozzarella!! 

stick spray. 

t stir). In a separate 
Let sit for 5 minutes, until 

s really wet, add a little 
s no true need to knead, though it makes a prettier 

Let rise for at least 5 (but not more than 30) minutes. 

sized pizzas), add sauce and 
25 minutes (or until the crust is golden brown). 


