
Ingredients:

1 2/3 cups warm water 110 to 115 degrees 
1/2 teaspoon active dry yeast  
4 cups flour Tipo "00" 
2 teaspoons fine sea salt  

Nutrition:

1. Calories: 300 calories
2. Carbohydrate: 63 grams
3. Fat: 1 grams
4. Fiber: 3 grams
5. Protein: 8 grams
6. Sodium: 790 milligrams

Thank you for visiting our website. Hope you enjoy Italian Pizza Dough above. You can see more 19
italian pizza dough recipe active dry yeast Experience flavor like never before! to get more great
cooking ideas.

Italian Pizza Dough
Yield: 6 min

Total Time: 195 min

Recipe from: https://www.recipeschoose.com/recipes/italian-pizza-dough-recipe-active-dry-yeast

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/italian-pizza-dough-recipe-active-dry-yeast

