
Chelan Valley Farms Pizza recipe: 

• Ingredients for one pizza –  
o Combine These: 

§ 153 grams ‘00’ flour (It’s been hard to find a local source, we order the An>mo 
Caputo brand from Italy via Amazon). 

§ 153 grams Bluebird Grain Farms Organic Methow Hard Red Wheat Flour 
§ 8 grams of sea salt. 

o Combine These: 
§ 2 grams of yeast (we get Redstar ac>ve dry yeast from the local grocery store). 
§ 200 grams of water 120F water (ours comes out of Lake Chelan). 
§ 6 grams of olive oil. 

o Simple Pizza Sauce Recipe: 
§ One 6 oz can of organic tomato paste. Make sure there’s no added sugar. 
§ ½ cup of water. 
§ ½ cup of olive oil. 
§ Mixed Italian herbs to taste (we like a lot). 
§ Chopped garlic for a bonus. 

• Detailed DirecAons –  
o I like to get the yeast going first so it has a liWle >me to ac>vate. You’ll combine the 

water, yeast and oil. Grab a regular sized kitchen bowl, add 200 grams of 120F water 
(great temp to help ac>vate the yeast and not so hot it kills it), then add the 2 grams of 
yeast, then the 6 grams of olive oil. No need to s>r, but let it sit a few minutes. 

o In a separate but similar kitchen bowl, use the kitchen scale to combine the two types of 
flour for a total of 306 grams. Then add the 8 grams of sea salt. 

o Your mixes are ready to go. We use our Kitchen Aid mixer with the dough hook. Pour the 
flour in first, then pour the water and yeast mix on top (while the machine is off). Then 
crank it up. I like to let it go fast at first and then manually slow it down as it turns to 
dough. Let it mix un>l it’s all consolidated into a ball of dough. Remove from the mixer 
bowl and put it into one of the mixing bowls used to combine the flower and/or water. I 
like to let the bowl be very slightly moistened when pu_ng the dough in. Cover the bowl 
with a wet towel or plas>c wrap and let sit. I usually make our dough Friday morning 
then let sit on the counter most the day. 

o Before baking, about an hour before if using the fridge, about 15 mins before if using the 
freezer, place the bowl with dough into the fridge or freezer.  

o Ready to bake? Turn the oven to 485F. Prepare your pizza stone or baking sheet. We like 
to use the pizza stones, but baking sheets also work. We lay a sheet of parchment paper 
over the pizza stone or baking sheet, then sprinkle with flour. Grab your dough ball from 
the fridge or freezer and work it into as big a circle as you can using your hands. I don’t 
seem to be able to get it to its full size, so I lay it on the stone and sprinkle the top of it 
with flour to then use a rolling pin. Roll the dough out to the edges of the pizza stone. 
When ready, we pre-bake the pizza dough for 5 minutes. Leave in for up to 12 minutes if 
you want a crispier crust.  

o Pull the pre-baked crust out and you’re ready to decorate your pizza. 

https://www.amazon.com/Antimo-Caputo-Chefs-Flour-Kilo/dp/B07144K4T6/ref=sr_1_3?dib=eyJ2IjoiMSJ9.9f8SBweGEjXQ8-4bZvDLWhOBbAv1i6wfuXH9oF_wT0EY1kPWjKyrCVStzIyEYtzUX14EGTD2AkyxV96vqZRrPVVCBeTxYQlWZxtR_3ZuNOfjDvgb4yzDttsmX7bxmvR3OIgJJYvPHX4mDsgsiioLMkgAWrneTNOK091QT-YoRIeQrgOwljZaK-uNNmyhu9TURa-bk_DBP4O5jeyvBb5za8mA1DZuCeOy2Y-8-L5cMInESZTFszpTco-66Ev-rbLKceb4PvF8LwCcBdMIJtKSaS8StEK9l3uyygCpgowqFZE.8c59cdeIAxO1923fh6T_iryP-e4Mq8FOnY8HrUM9KMs&dib_tag=se&hvadid=694783381601&hvdev=c&hvexpln=67&hvlocphy=9033454&hvnetw=g&hvocijid=14614889291521661988--&hvqmt=e&hvrand=14614889291521661988&hvtargid=kwd-353766041207&hydadcr=4600_13230060&keywords=amazon+00+flour&mcid=3d42badf29893b4ba47c350aee3cefe7&qid=1745533978&rdc=1&sr=8-3
https://www.amazon.com/Antimo-Caputo-Chefs-Flour-Kilo/dp/B07144K4T6/ref=sr_1_3?dib=eyJ2IjoiMSJ9.9f8SBweGEjXQ8-4bZvDLWhOBbAv1i6wfuXH9oF_wT0EY1kPWjKyrCVStzIyEYtzUX14EGTD2AkyxV96vqZRrPVVCBeTxYQlWZxtR_3ZuNOfjDvgb4yzDttsmX7bxmvR3OIgJJYvPHX4mDsgsiioLMkgAWrneTNOK091QT-YoRIeQrgOwljZaK-uNNmyhu9TURa-bk_DBP4O5jeyvBb5za8mA1DZuCeOy2Y-8-L5cMInESZTFszpTco-66Ev-rbLKceb4PvF8LwCcBdMIJtKSaS8StEK9l3uyygCpgowqFZE.8c59cdeIAxO1923fh6T_iryP-e4Mq8FOnY8HrUM9KMs&dib_tag=se&hvadid=694783381601&hvdev=c&hvexpln=67&hvlocphy=9033454&hvnetw=g&hvocijid=14614889291521661988--&hvqmt=e&hvrand=14614889291521661988&hvtargid=kwd-353766041207&hydadcr=4600_13230060&keywords=amazon+00+flour&mcid=3d42badf29893b4ba47c350aee3cefe7&qid=1745533978&rdc=1&sr=8-3
https://bluebirdgrainfarms.com/product/organic-hard-red-wheat-flour/

