
P I Z Z E R I A

1. Leave dough out of refrigerator for 1 hour before baking

2. Preheat a pizza stone or sheet pan in your oven at 425 degrees

3. Dust your clean kitchen counter, a pizza peel or a sheet pan with cornmeal

4. Roll your dough ball in cornmeal.

5. Using a dough roller or your hands, roll or stretch dough to a 12” diameter 
circle on your clean kitchen counter or pan.

6. With a large fork or similar, poke holes across the entire top of the dough 
to prevent very large bubbles in the crust while it bakes (dough “docking”)

7. Spread sauce with a large spoon across the pizza to within 1/2” of the 
edge of the dough

8. Spread mozzarella across the top of the sauce

9. If desired, lay pepperoni slices across the top of the mozz

10. Bake for 7-10 minutes at 425 degrees, or until cheese is golden brown 
and crust is golden

11. Remove from oven and cut pizza into 8 slices

12. Let cool a bit and ENJOY! 

PiZZA PREP & BAKING

Please post photos of your pizza making on
instagram with#PiPizzaKit and @pi_pizzerias

for a chance to win a $100 Pi gift card

Please use dough within 24 hours of purchase, or freeze and
let dough thaw in refrigerator until soft and plyable throughout

NOTE: This activity burns up to 1 hour of homeschool joy


