
Jamie Oliver Pizza Dough Recipe

Downloaded from order.fishbonesusa.com by Deacon & Sage • Books are a uniquely portable magic. • Page 1

Jamie Oliver Pizza Dough Recipe

Introduction: The Secret to Restaurant-
Quality Pizza at Home

There is something deeply satisfying about pulling a homemade pizza out of
the oven. The golden, bubbling cheese, the crisp yet chewy crust, the aroma
of basil and tomato filling the kitchen. But for years, the missing link for
most home cooks has been the dough. Many have tried and failed with dense,
cracker-like bases or sticky, unworkable mixtures. Then along came Jamie
Oliver. His approach to pizza dough is not just a recipe; it is a philosophy. It
strips away the intimidation of yeast and proving times and replaces it with
pure, simple technique. The Jamie Oliver Pizza Dough Recipe has become
a staple in kitchens around the world because it is forgiving, foolproof, and
delivers a result that rivals your local pizzeria. In this article, we will break
down everything you need to know: the ingredients, the method, the science,
and the variations. Whether you are a complete beginner or a seasoned home
baker, this guide will help you master the art of the perfect pizza base.

Why Jamie Oliver's Pizza Dough Stands
Out

There are thousands of pizza dough recipes on the internet. So why has this
particular one from the British chef gained such a loyal following? The

answer lies in its balance. Jamie Oliver’s recipe is not overly complex, nor
does it require a poolish or a biga starter. It is an everyday pizza dough that
fits into a busy schedule. He uses a high hydration level without making the
dough unmanageable, and his method of "slapping and folding" (the slap and
fold technique) builds gluten structure without hours of kneading. This dough
is designed to be made in the morning, left to prove slowly, and then baked in
the evening. It is also incredibly versatile. You can stretch it thin for a
Roman-style pizza al taglio, keep it thicker for a classic Neapolitan-style pie,
or even use it for calzones and garlic bread.

The Core Ingredients: What You Need

Before you dive in, it is essential to understand the role of each ingredient.
The quality of your pizza dough is directly proportional to the quality of your
components. Here is what Jamie Oliver recommends for a standard batch that
makes four 10-inch pizzas:

Strong bread flour (00 grade or strong white flour): This is the
backbone of your dough. The high protein content (around 12-13%)
creates the gluten network that gives the crust its chewy texture. "00"
flour is finely milled and is the traditional choice for Neapolitan pizza,
but strong white bread flour works beautifully too.
Fine sea salt: Salt controls yeast activity and strengthens the gluten.



Do not skip it; unsalted dough is bland and slack.
Dried or fresh yeast: Jamie typically uses dried yeast for
convenience. The recipe is forgiving, so you can use instant yeast or
active dry yeast. If using fresh yeast, you will need about 15 grams
(half an ounce) for a standard batch.
Warm water: The temperature is crucial. Water that is too hot will
kill the yeast; water that is too cold will slow down the proof
dramatically. Aim for lukewarm, around 37°C (99°F) – body
temperature.
Extra virgin olive oil: This is not just for flavour. The fat in the oil
tenderises the dough, making it easier to stretch and giving the crust a
golden, crispy finish.
Semolina flour (optional): While not in the dough itself, Jamie
recommends dusting your work surface with semolina or polenta
instead of flour. It stops the dough from sticking and adds a wonderful
grit and crunch to the base.

Step-by-Step Method: The Jamie Oliver
Way

Now that you have your ingredients, let us walk through the process. This
method is designed to be tactile and intuitive. Do not be afraid to get your
hands dirty.

1. Activating the Yeast

In a small bowl or jug, mix your dried yeast with a little of the warm water
and a pinch of sugar. Let it sit for 5 to 10 minutes until it becomes frothy.
This proves the yeast is alive and active. If you are using instant yeast, you

can skip this step and mix it directly with the flour, but for dried active yeast,
this activation is crucial.

2. Building the Dough

In a large mixing bowl, combine your flour and salt. Make a well in the
centre. Pour in the activated yeast mixture, the remaining warm water, and a
generous glug of extra virgin olive oil. Use a fork to bring the flour into the
liquid slowly. Once it becomes too stiff to mix with a fork, use your hands.
The dough will look shaggy and rough at this stage. That is perfectly normal.

3. The Kneading: Slap and Fold

This is where Jamie Oliver’s recipe differs from traditional recipes. Instead of
kneading on a work surface for 10 minutes, he uses a technique called the
"slap and fold." Tip the dough out onto a lightly oiled surface (not floured).
Lift the dough up with both hands and slap it down onto the surface. Fold it
over itself, then pick it up and slap it down again. Repeat this for about 5 to 8
minutes. The action stretches the gluten quickly and efficiently. You will feel
the dough transform from sticky and floppy to smooth and elastic. It should
pass the "windowpane test" – stretch a small piece of dough; if it becomes
thin and translucent without tearing, it is ready.

4. First Proof (Rising)

Form the dough into a smooth ball. Place it in a lightly oiled bowl, cover with
a damp tea towel or cling film, and leave it in a warm, draught-free place for
about 1 to 2 hours, or until it has doubled in size. If your kitchen is cold, this
will take longer. Patience is a virtue here.
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5. Dividing and Balling

Once risen, tip the dough out onto a lightly floured surface. Knock it back
gently (deflate it) to release the air. Divide the dough into four equal pieces
using a dough scraper or knife. Shape each piece into a tight ball by cupping
your hand over the dough and rotating it on the surface, creating surface
tension. Place the balls on a tray dusted with semolina, cover, and let them
rest for at least 30 minutes. This rest relaxes the gluten, making the dough
easier to stretch without snapping back.

Stretching the Dough: Technique Over
Strength

This is the step where most home cooks get nervous, but it is simpler than
you think. Jamie Oliver advocates for a gentle approach. Do not use a rolling
pin. A rolling pin crushes the air bubbles that give you a light, airy crust.
Instead, use your hands.

Flour your hands and the dough: Lightly dust the dough ball with1.
semolina or flour.
Start on the counter: Press the ball down into a flat disc using your2.
fingertips. Leave a slightly thicker rim around the edge for the crust.
Lift and stretch: Lift the disc over your knuckles. Gently rotate your3.
hands, letting gravity stretch the dough. If it resists, let it rest for a
minute and try again. The dough should be thin in the centre and
thicker at the edges.
Transfer: Lay the stretched dough onto a floured pizza peel or a4.
baking sheet dusted with semolina. Give it a little shake to ensure it is
not sticking. You should be able to see light through the centre of the

dough.

Baking: The Final Frontier

The quality of your bake will define your pizza. A home oven can produce
excellent results if you use the right tools.

The Baking Surface

A preheated pizza stone or a heavy baking steel is the gold standard. Place it
in the oven on the top or middle rack and preheat it at your oven’s maximum
temperature (usually 250°C / 500°F) for at least 45 minutes. If you do not
have a stone, a heavy-duty baking sheet turned upside down and preheated
works nearly as well.

Topping and Launching

Less is more. Spread a thin layer of good quality crushed tomatoes or passata
on the base. Add torn mozzarella (not pre-shredded, which contains anti-
caking agents that prevent melting). Add a few basil leaves, a drizzle of olive
oil, and a pinch of salt. Slide the pizza off the peel onto the hot stone. Bake
for 6 to 10 minutes, depending on your oven. The crust should be puffed,
charred in spots, and the cheese bubbling. At the end, you can switch to the
broiler for 30 seconds for extra colour.

Common Mistakes and How to Avoid
Them

Even with the best recipe, things can go wrong. Here are the most frequent



issues people face with the Jamie Oliver Pizza Dough Recipe and how to
fix them:

Dough is too sticky to handle: Do not add more flour. Instead, use a
little olive oil on your hands. If the dough is sticky after kneading, it is
likely under-kneaded. Knead it for another two minutes.
Pizza base is soggy: This is usually a baking issue. Your oven or
stone is not hot enough. Also, check your toppings. Too much sauce or
wet mozzarella (like fresh buffalo mozzarella) needs to be drained and
patted dry first.
Crust is too hard or dry: This is a sign of over-baking or too much
flour in the dough. Also, ensure you are not over-kneading the dough
during the slap and fold stage.
Dough tears when stretching: The gluten is not relaxed enough. Let
the dough balls rest for another 15 minutes at room temperature
before attempting to stretch them again.

Variations on the Classic Recipe

One of the best things about this dough is its adaptability. Once you have
mastered the basic recipe, you can experiment with these variations:

Whole Wheat Pizza Dough

Replace half of the strong white flour with whole wheat flour. You will need
to add a little more water (about 2 tablespoons) because whole wheat absorbs
more moisture. The result is a nuttier, more robust flavour that pairs
wonderfully with earthy toppings like mushrooms and rosemary.

Herb and Garlic Infused Dough

Add a teaspoon of dried oregano, a teaspoon of garlic powder, and a handful
of finely chopped fresh rosemary to the dry flour before adding the water.
This creates an aromatic base that is perfect for white pizzas (pizza bianca)
with ricotta, spinach, and lemon zest.

Slow-Prove Overnight Dough

For a deeper, more complex flavour, make the dough the night before you
plan to bake it. After kneading, place the dough in a lightly oiled bowl, cover
tightly with cling film, and put it in the refrigerator for 12 to 24 hours. The
cold temperature slows the yeast activity, allowing the enzymes to break
down the starches, creating a more flavourful and digestible crust. The next
day, take it out of the fridge, divide it into balls, and let them come to room
temperature for at least an hour before stretching.

Storing and Freezing Your Dough

This recipe is perfect for batch cooking. The dough freezes beautifully. After
the first proof (the initial rise), divide the dough into individual balls. Wrap
each ball tightly in cling film and place them in a freezer bag. They will keep
for up to three months. To use, transfer a ball to the refrigerator overnight to
thaw. Then, let it sit at room temperature for 30 minutes before stretching.
You can also freeze the balls immediately after shaping and before the
second proof. When you are ready to cook, just thaw, rest, and bake. This
makes a midweek pizza night as easy as ordering in.
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Tools You Need and Tools You Do Not

You do not need a fancy Italian wood-fired oven to make excellent pizza at
home. However, a few tools make the process significantly easier:

A dough scraper: Inexpensive and indispensable for dividing dough

and cleaning your work surface.
A digital kitchen scale: Measuring ingredients by weight (grams) is
far more accurate than using cups. It ensures consistent results every
time.
A pizza peel: A long-handled wooden or metal peel makes launching
and retrieving pizzas from a hot oven safe and easy.
A pizza stone or steel: As mentioned earlier


