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- WHOLE WHEAT PIZZA RECIPE - 

2 teaspoons active dry yeast 
1 cup warm water (not hot) 
1 tablespoon olive or other vegetable oil, plus additional for brushing the 
pizza crusts 
2 3/4 cups flour, plus a bit for kneading.  You can use any combination of 
white (all-purpose) flour and whole wheat flour.   
1 1/4 teaspoons salt 
Any sort of pizza toppings you like!   

1. Combine the yeast and the water in a measuring cup or small bowl, 
and stir until the yeast dissolves.  Let it sit for a couple of minutes 
till it gets cloudy and then stir in the olive oil. 
 

2. Mix the yeast / water, salt and flour into a large bowl until it forms 
a ball.  Then turn the dough out onto a floured surface (a counter) 
and knead it for a few minutes.  You will probably have to add a 
little bit  of flour.  The dough should be a little bit sticky, but 
not so much that dough comes off on your hands when you knead 
it.  Add the flour a little bit at a time so that the dough does not get 
too dry.  Once you have a nice, smooth ball  of dough put it into a 
clean, lightly oiled bowl to rise.  Cover the bowl with a plate or a 
piece of plastic wrap to keep the dough from drying out.  Let it rise 
in a warm place for 1 – 1½ hours until it stretches when you 
(gently!) pull it.  

 
3. Pre-heat the oven to 450 degrees.   

 
4. Cut the dough into two parts, re-shape into balls, and let it rest, covered with a towel or plastic 

wrap, for 15-20 minutes.  You can also refrigerate the dough for up to 3 days, or freeze it.  It will 
need to warm up to room temperature before you use it. 
 

5. You can use a rolling pin or your hands to roll the dough into a crust shape.  Try to keep the crust 
at an even thickness.  Shape the outer edge into a thicker crust.  Transfer the crust onto a baking 
sheet, brush a little bit of oil on it, and put toppings on.  Bake for about 15 minutes until the crust 
is brown and crispy.  YUM!   
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