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Sauce 

12 to 15 ripe tomatoes (roma’s are wonderful 
for this recipe) 

1 handful fresh basil, rinsed and chopped 
1 handful fresh oregano, rinsed and chopped 
2 tablespoons sugar 
1 tablespoon kosher salt 
2 – 3 cloves garlic chopped 
1 medium onion chopped 
 
 
 
 Cut up tomatoes, you do not need to peel them. Add them, along with the rest of the ingredients to a large pan or dutch 
oven. Simmer over low to medium heat until the tomatoes are cooked down and juice has reduced by ½. Place all in 
colander over a bowl. (this is the really technical part folks……). Press through the colander with a flat bottom glass, 
leaving the skins, stems and goop in the colander. The stuff in the bowl is the pizza sauce. You may add a small can of 
tomato sauce to it to thicken. 
 
 

Pizza Dough        3 pizza crusts 
 

Dough recipe w/modifications courtesy of Tyler Florence (Food Network) 
 

1 pkg active dry yeast 
1 teaspoon sugar 
1 cup warm water 
1 tablespoon kosher salt 
½1 tablespoon Tastefully Simple Garlic-Garlic 

seasoning 
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 extra virgin olive oil 
3 cups flour (plus extra for dusting) 
 

 
 Attach dough hook to your electric stand mixer. In mixing bowl combine yeast, sugar, and warm water. Stir gently 
to dissolve. Let mixture stand until yeast comes alive and starts to bubble/foam. About 5 to 10 minutes.  
 
Turn mixer on low and add the salt, garlic-garlic seasoning and 2 Tablespoons of Olive Oil. Add the flour, a little at a 
time, mixing at the lowest speed until all of the flour has been incorporated.  When dough starts to come together, 
increase the speed to medium, stop the machine periodically to scrape the dough off the hook. Mix until the dough 
gathers into a ball, about 5 minutes. If the dough seems crumbly, add more water, if it’s sticky, add more flour – a 
teaspoon at a time.  
 
Turn the dough onto a lightly floured surface and fold it over a few times, kneading until its smooth and elastic. Form 
the dough into a round and place in a lightly oiled bowl, turn it over to coat. Cover with plastic wrap and a warm towel 
and let it rise in a warm place until it’s doubled in size, about 1 hour.  
 
Preheat oven to 500° degrees – go ahead and put your pizza stone in to start heating.  
 
Once the dough is big and spongy, turn it out onto a lightly floured counter. Roll and stretch the dough into a cylinder 
and divide into 3 equal pieces. Cover and let rest for 10 minutes so it’s easier to roll out.  
 
Roll or pat dough into a 12 inch circle, about 1/8 thick. Brush the crust with olive oil and top with your favorite 
toppings.  Sprinkle pizza stone with a little bit of corn meal to keep crust from sticking. Place crust on the pizza stone 
and bake for about 12 to 15 minutes, until the crust is golden and crisp.  
 
Freeze extra pizza dough – when ready to use, turn out into a lightly oiled bowl and let thaw and rise. 


