
Garlic Herb Thin Crust Pizza 

Ingredients for Dough 

1 tsp. active dry yeast 

2 cups bread flour 

1/4 tsp. salt 

1 tsp. dried oregano 

1 tsp. dried basil 

2 cloves minced or pressed garlic 

1 Tbsp. olive oil 

2/3 cup lukewarm water 

Ingredients for Pizza 

4 cups shredded mozzarella cheese (do NOT use low-fat!) 

1 jar pizza sauce (or homemade) 

Your choice of toppings 

Directions for Making the Dough 

If using a quick or rapid rise yeast, mix it with the flour – there is no need to proof it. If using active dry 

yeast, place 1/4 to 1/3 of the warm water in a large bowl and add the yeast and a pinch of sugar into the 

water. Stir until dissolved and let sit in a warm, draft-free location for 5 minutes. Add all of the 

remaining ingredients, and stir together (by hand or in an automated mixer with dough hook) until the 

dough comes together. If the dough is crumbly or does not want to come together, add a little bit more 

water until it begins to take shape. Then continue kneading for 5-10 minutes. Finally, place the dough in 

a large greased bowl and cover it with a clean towel. Then place it in a warm, draft-free location and let 

it rise for 30-40 minutes.   

Directions for Making the Thin Crust Pizza 

1. Preheat oven to 500 degrees for at least 30 minutes if using a pan, and longer if using a stone. 

2. Grease the pizza pan with olive oil or spray it with a nonstick vegetable spray.  

3. While the dough is rising, prepare your toppings according to their own cooking needs and your 

personal taste. When the dough is ready, roll it out on a lightly floured or cornmeal-covered 

work surface and stretch it into a circle. Dust the dough as needed with flour or cornmeal to 

prevent sticking. The thinner you roll the dough, the thinner the crust. Lay the dough on your 

prepared pizza pan and crimp the edges up so that a slight lip is formed (this will be the edge of 

the crust). 

a. For a crispier crust, brush the crust with olive oil, and pierce the dough every 1/2-inch or 

so with a fork (to prevent bubbles). Then bake this in the preheated oven for about 5 

minutes before removing it and moving on to Step #4. 

4. Spread your sauce, cheese, and toppings on the pizza. 

5. Place the pizza on the bottom rack of the oven and bake until the crust is golden brown and the 

cheese is melted. If the oven was properly pre-heated, it should only take 5-10 minutes to bake 

this thin crust pizza. 


