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Chez Bullhog Pizza Dough   
Makes 25 ounces of dough, 

enough for 2 pizzas

2½ cups (13 ounces) of all-purpose flour*

1 teaspoon salt

1½ teaspoons of active dry yeast

1¼ cups water at 100º

1 Tablespoon of olive oil

½ cup flour for bench work

*For better texture and elasticity, use half Caputo typo 00 flour
Make a soft dough: In a large bowl, mix together flour, salt and yeast. Add the water and, using the handle of a wooden spoon as a stirrer, mix ingredients well to make a ball. Scrape down the sides of the bowl as necessary.

Let the dough rest: When you have a cohesive ball of dough with no dry bits, turn it out onto a floured counter. Clean and dry the bowl and then put it upside down over the dough ball. Let the dough rest for 20 minutes. 
Knead the dough: Now knead the dough, using small amounts of flour to keep it from sticking to your hands or the counter. Work quickly but firmly, pushing your palms against the dough, tucking and turning it over. As the gluten develops, you will feel the dough push back. After 7 to 10 minutes, the dough will be able to hold its shape as shown in the photo. 

Let the dough rise: Put 1 Tablespoon of olive oil into the bowl. Stick the dough down into the oil and then turn the dough over so that both sides have been coated. Cover the bowl with a piece of plastic or a damp cloth and let the dough rise for at least 2 hours at room temperature. 

Improving your dough:  If you’re in a hurry, you can make pizza at this point, or you can deflate the dough and let it sit for a further 2 to 4 hours. The dough will improve with age. Serious pizza makers let balls of dough improve at cooler temperatures for several hours until their final shaping. 
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