Grilled Pizza Dough 

Makes four 8” diameter pizzas
1 teaspoon sugar

1 (.25 ounce) package active dry yeast

1/3 cup warm water (115 degrees F)

olive oil

2 cups all-purpose flour + more for the boards

toppings of your choice
Directions:

1. In a small bowl, dissolve sugar and yeast in warm water. Let stand until creamy, about 10 minutes.  Lightly oil a large bowl and set aside.  

2. In a separate large bowl, combine the yeast mixture with flour; stir well to combine. Stir in additional water, 1 tablespoon at a time, until all of the flour is absorbed. 

3. Lightly flour a work surface.  When the dough has pulled together, turn it out onto the floured surface and knead briefly for about 1 minute. 
4. Place the dough in the oiled bowl, turn to coat with oil, cover with plastic wrap and let rise in a warm place until doubled (about 30 minutes).  
5. Preheat grill grates to medium high heat.  

6. Lightly flour a work surface.  Deflate the dough and turn it out onto the lightly floured surface; knead briefly. Divide dough into 4 pieces and stretch each piece into ¼ inch thick circles.  

7. Brush the dough with olive oil.  Place on hot grill oiled side down.  Brush top side with oil.  Cook until the dough starts to bubble.  At that point, turn the dough over and add your toppings.  Continue cooking until pizza is cooked through. [image: image1][image: image2][image: image3]
