Pizza Crust: Thin crust recipe for Pizza Stone Use
This recipe makes enough for about 3-4 adults.

3 cups bread flour

½ cup ground flax seed

½ cup cornmeal

1 tablespoon olive oil

2 ½ tablespoons of yeast (fast rising preferred)

½ teaspoon salt

additional olive oil for coating when cooking

In a mixing bowl (using a dough hook) combine 1 cup of the flour, the yeast, the cornmeal, and the salt.

Add 1 ¼ cup of warm water and the olive oil and mix on a very slow speed.  Use a rubber spatula to scrape the sides until fully mixed.

Add the remaining flour and the flax seed and mix on low until combined.  Add more water or flour to get to a consistency that is elastic but not too sticky.

Put the dough in an oiled bowl, cover, and leave in a warm location for about an hour.

Preheat oven with pizza stone at 475 degrees (must preheat for 1 hour).

After an hour remove the dough from the bowl and place on a floured surface.  Add flour as needed to remove stickiness.

Cut off a chunk of a manageable size and roll out flat on a floured surface.  Add flour as needed to keep from sticking.

After the pizza stone has heated for an hour arrange all ingredients for the pizza add a dusting of cornmeal to the stone (if needed) and lay the dough on the hot stone.  Brush the dough with olive oil and add the sauce, cheese, and toppings.  Cook for about 7-9 minutes keeping a close eye on it.

Repeat for remaining crusts.

