
Matt Tedeschi’s 

Homemade New York Pizza Dough 

 

 

INGREDIENTS:                                                                                                             Yield: Four 16 oz. dough balls 

38 oz. Flour, Bread/High Gluten  

24 oz. Cool Water 

0.8 oz. (2 tbsp) Salt, preferably Kosher or Sea Salt  

0.8 oz. (2 tbsp) Extra Virgin Olive Oil 

0.4 oz.  (1 tbsp) Sugar 

0.2 oz. (2 tsp) Active Dry Yeast 

 

METHOD: 

1. In a bowl large enough to hold all the ingredients, add the water, sugar, yeast, and whisk to 

dissolve about 1 minute. When dissolved, add the flour and mix together with a fork or spoon 

until it is rough in texture, and all the water has been worked into the flour. Let rest covered for 

30 minutes up to one hour for full absorption/hydration of the flour. This does several things; 

first, it starts in the gluten development which provides structure to the dough and it also makes 

the kneading process easier by shortening up the time.  

2. After the hydration is complete, add the salt and oil and mix in slightly. Dump the mass out of 

the bowl and on to your work surface and start kneading roughly 8-10 minutes until proper 

gluten development is achieved. 

3. Next, scale and shape the dough balls. Scale into four 16 oz portions and roll into balls. When 

balls are formed, lightly oil four bowls and coat the entire ball with the oil in the bowl. Cover 

with plastic wrap or a tight-fitting lid and refrigerate a minimum of 24 hours up to 72 hours.  

4. About 1 hour before making the pizza, remove the dough from the refrigerator and let it begin 

to rise (may need 2 hours in the winter months). Stretch into rounds, top with your favorite 

Grande cheese, and bake on a stone which has been preheated for a minimum of 1 hour at 550 

degrees. 

 

Buon Appetito! 

 


