
Pizza Dough


3 1/4 cups all-purpose flour


1 1/3 cups warm water


1 tablespoon honey


2 1/2 teaspoons kosher salt


3/4 teaspoon instant yeast



Pizza


Prepared pizza dough


Preferred pizza sauce


Preferred pizza toppings

kh Place all the ingredients in the bowl of a stand mixer fitted with 

a dough hookh

Fh Knead the dough on medium low speed for 7 minutesh

]h Cover the mixing bowl with a clean dish towel or plastic wrap 

and allow to stand for 10 minutesh

Sh Remove the cover on the mixing bowl and continue kneading for 

7 minutesh

?h Place the dough in a rigid, greased containerh

7h Cover and refrigerate for 2 daysh

Dh On the day of use, portion the dough into 2 equal piecesh

dh The second piece of dough can be frozen for later use if desiredh

5h Gently roll the dough into a ball, cover and allow to come to 

room temperatureh

kBh To prepare the pizza, first flour the solid steam oven panh

kkh Roll out the pizza dough into a 12-inch circle and place on the 

floured solid panh

kFh Top the pizza dough with desired sauce and toppingsh

k]h Place the pan into the steam oven on position 2h

kSh Press the center knob twice to select the Gourmet Mode menuh

k?h Scroll the knob to the right to select A8 – Fresh Pizzah

k7h Press the center knob to make the selectionh

kDh Scroll the center knob left or right to select the desired 

browningh

kdh Press the center knob to make that selectionh

k5h The oven will start and adjust the cooking time automaticallyh

FBh After the pizza is done, remove the solid pan from the oven and 

place on a cooling rackh

Fkh Slide the pizza off the pan and onto a cutting boardh

FFh Cut and serve.

YIELD: Makes enough dough for 2 large pizzas

Ingredients

Fresh Pizza (Convection Steam Oven)
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Preparation Method
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