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BEST IF BAKED BY:

PIZZA CRUST MIX

BAKING WITH JOY 
SINCE 1790

Baking is about making 
something special, and trusting 

that it’ll turn out every time. 
That’s why we craft our mixes 
using tried-and-true, favorite 

recipes that we’ve perfected over 
the years — it's what makes our 

mixes so good.

FOLLOW US!
@KINGARTHURBAKING

KINGARTHURBAKING.COM

We’re committed to using the 
power of business as a force for 
social and environmental good.
 
 

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/bakers-hotline

Sourced non-GMO. Learn more at 
KingArthurBaking.com/non-gmo

SERVING
SUGGESTION

100% EMPLOYEE OWNED

P I Z Z A  C R U S T

PIZZA
PARLOR

F L A V O R

A L S O  B A K E S

FOCACCIA

NET WT 18.25 OZ (1 LB 2.25 OZ) 517gNET WT 18.25 OZ (1 LB 2.25 OZ) 517gNET WT 18.25 OZ (1 LB 2.25 OZ) 517g

M I X

PIZZA CRUST
MAKES 2 THIN-CRUST 12" ROUND PIZZAS; OR 1 MODERATE-CRUST 13" x 18" PIZZA; 
OR 1 THICK-CRUST 14" ROUND PIZZA
This box contains crust mix and yeast packet.

1. COMBINE mix with water, oil, and yeast in 
a large bowl or stand mixer. Mix and knead until 
dough is smooth and supple; it should be soft, 
but not sticky. Work in an additional 
2 tablespoons water if dough appears too dry.

2. PAT dough to desired size and thickness on 
a lightly greased or floured work surface. 
Fit dough into lightly greased pan(s). 

3. TOP as desired and bake immediately for 
thin crust. For moderate and thick crust, let 
rise for about 30 minutes before topping. 

4. BAKE in preheated 425°F oven for 15 minutes 
for thin crust, 18 to 22 minutes for moderate and 
thick crust, until golden. 

 For guidelines on baking at high altitude 
 visit Bakewith.us/Altitude

DIRECTIONS

YOU’LL NEED

1 ¼ CUPS LUKEWARM WATER

2 TABLEPOONS OLIVE OIL OR VEGETABLE OIL

1 YEAST PACKET, INCLUDED

FOCACCIA:
Let dough rise for 1 hour, 
then press into a 9" x 13" 
pan, well-greased with 
olive oil. Let rise for 15 
minutes, dimple dough 
with fingers, brush top
generously with olive oil, 
and finish with a sprinkle
of your favorite toppings. 
Bake 18 to 22 minutes
at 425°F.

INGREDIENTS: MIX: SEMOLINA, KING 
ARTHUR UNBLEACHED FLOUR (WHEAT 
FLOUR, ENZYME OR MALTED BARLEY 
FLOUR), NONFAT MILK, PIZZA DOUGH 
FLAVOR [(CHEDDAR CHEESE POWDER 
[(MILK, SALT, CULTURE, ENZYMES), NONFAT 
MILK, BUTTERMILK, SALT], SALT, NATURAL 
FLAVORS, GARLIC AND ONION POWDER, 
LACTIC ACID (LACTIC ACID, CALCIUM 
LACTATE), YEAST EXTRACT, SPICE], SEA 
SALT, BAKING POWDER (MONOCALCIUM 
PHOSPHATE, BAKING SODA, CORN 
STARCH), NATURAL FLAVOR, SOUR CREAM 
(CULTURED CREAM, NONFAT MILK), 
INACTIVE YEAST. YEAST: YEAST, SORBITAN 
MONOSTEARATE, ASCORBIC ACID. 

CONTAINS: MILK, WHEAT.

KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/allergen-program

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

PIZZA CRUST MIX
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