Pizza

DEVELOPED BY: Mike See at University of Kansas

Dough

Servings: 3  Serving Size: 100z
Ingredients Quantity Measure
All-purpose flour 16 Ounces
Yeast 2 Ounces
Water 8 Ounces
Salt 1 Ounces
Agave 2 Ounces
Canola ol 3 Ounces

Preparation

1. Mix yeast and water let sit to activate

2. Mix in rest of ingredient in a mixer with dough hook until a ball forms let rise double in size

3. Form three 10 oz balls cover refrigerate over night
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