Make Your Own Pizza Instructions

●
●
●
●
●

Items Included
Dough Ball
Semolina (Flour)
Pizza Sauce
Cheese
Pepperoni (Optional)

Steps
1. Preheat your oven to 475℉
2. Remove plastic wrap from dough ball
3. On a clean surface, sprinkle a little bit of semolina on the surface and on top of the dough. Save a small amount to sprinkle on
your pizza screen or pan. (Semolina is used to prevent the dough from sticking to your counter/fingers)
4. Using your finger tips, start to press down around the edge of the dough ball. After you have a flat edge, work your way around
the dough ball in a circular pattern toward the center of the dough ball. (Instructional video available at glassnickelpizza.com/byo)
5. Once you have a nice flat pizza skin, place your pizza skin on a pizza screen or pan. (Included box is just for packaging and
should not be used for baking)
6. Pour the pizza sauce onto the center of the pizza. Using the back of a spoon, slowly move the sauce in circles until you have a
nice even amount spread out over your pizza crust. (You will want to leave about a 3/4” of room on the edge for your crust.)
7. If making a pepperoni pizza, evenly sprinkle 90% of the cheese over the sauce. If making a cheese pizza you can use all of the
cheese during this step.
8. If using pepperoni, evenly distribute across the pizza.
9. Evenly sprinkle the remaining 10% of the cheese on top of the pepperoni.
10. Place pizza on the center rack and bake for 12-14 minutes until the cheese is nice and bubbly, and the crust is golden brown.
(Cook times will vary by oven)
11. Let cool for 5 minutes, cut and enjoy.
12. Congratulations you are now a pizzaiolo!
SHOW US YOUR HOMEMADE PIZZA SKILLS! Post your pizza on Facebook or Instagram and tag us with #GNPathome
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