
COOKING INSTRUCTIONS
start with room tempature dough. 

pre-heat oven to 550 degrees, cook on pizza stone or oven rack

Step 1 Step 2 Step 3
place dough on pizza 

stone with flour 
underneath & ontop of 
dough. push and pull 

dough with your 
fingertips until desired 
size & shape. can also 

roll out with rolling pin   

place a spoon full of 
sauce in the middle of 

dough and swril spoon in 
a circular motion until 
sauce is about an inch 
away from end. Top with 

oregano or basil

layer toppings on top of 
sauce, then top with 
desired amount of 
cheese. cook in 550 

degree oven until cheese 
is bubbling & Crust is 
golden brown about

 5 min

*we have made a specially formulated dough for these kits to be suited for at home ovens*
*If you have a pizza oven that can reach temps in excess of 700 please request our traditional dough as an alternative*


