
 
Hannah’s Pizza Recipe by Hannah Baker 
 
Anyone who knows me knows how much I love pizza, and also how much I love making it from scratch—
I’ve spent a lot of time over the last eight years perfecting my homemade pizza formula. This may seem 
completely irrelevant on the knitting portion of a crafts website, but trust me, pizza is more like knitting 
than you think, and I would argue that it takes some creativity and an artistic eye to make an amazing 
pizza. Keep reading for my personal recipe for delicious homemade pizza! 
 

 
 
Step 1: Prep 
Clean and chop the onions and garlic you’ll use for the pizza sauce (recipe below). Clean and prep any 
vegetables you might be using for toppings. If you are using anything that needs to be sauted before 
going on the pizza, do it now (i.e., sweet potatoes, you’ll see below). If you are using actual tomatoes 
instead of a can of tomato sauce, go ahead and puree those suckers. Get all the chopping and prep work 
done now, and the whole process will roll along quite smoothly. 
 
Step 1: Start the Crust Dough 
My best friend introduced me to this pizza crust dough recipe about eight years ago, on the weekend of 
my 21st birthday. I haven’t been the same since. I use this dough recipe religiously, and make two 
adjustments that I highly recommend: 
 

1. Add flax seeds for crunchiness—I add them around the same time as the flour so they 
incorporate easily. (Thanks to my BFF for this idea.) 

2. Use fast-acting instead of active-dry yeast, so you only have to wait about thirty minutes for the 
dough to rise instead of a total of two hours. (Thanks to my sister-in-law, who uses a fast-acting 
pizza crust dough recipe, for inspiring this.) 

 
Make the dough according to the recipe (try the accommodations I’ve mentioned above for a truly 
Hannah-style pizza), and put the dough in a lightly oiled bowl and cover with a towel. Set aside for just 30 
minutes. 
 

https://www.interweave.com/article/knitting/7-ways-pizza-like-knitting/
https://www.interweave.com/article/knitting/7-ways-pizza-like-knitting/
http://allrecipes.com/recipe/46595/amazing-whole-wheat-pizza-crust/


 
 
Step 2: The Sauce 
While the dough is rising, start your sauce. I don’t follow an exact sauce recipe, but this iteration comes 
from a recipe I’ve asked my brother to send to me a hundred times that I never remember to save. But 
that is okay, because it lives in my heart. You need olive oil, some chopped red onion, fresh minced 
garlic, ½ cup of dry red wine, one 15-ounce can of tomato sauce, one 6-ounce can of tomato paste, and 
Italian herbs like oregano, basil, and parsley (I like to add red pepper flakes as well). 
 
Put a little olive oil in a pan on medium heat, add the red onion and garlic, and let this simmer until 
fragrant. Add the red wine, let that heat up a bit, and then turn the heat to low. Let the wine reduce fully, 
stirring the contents of the pan occasionally. When you have basically no liquid left, and the onions and 
garlic have turned purple, add the tomato sauce and paste. You can up the heat a little bit at this point, 
and when it all gets hot enough to fully stir, add the Italian herbs of your choice. Once everything is fully 
incorporated, set that aside off the heat. 
 

 
 
 



Step 3: Prep the Za 
Your dough should be ready right about now, which means it will have about doubled in size. Gently set 
the dough on the counter, and using a serrated knife, cut it in half. Knead the halves a little bit and then 
turn them into tight balls. 
 
Now is a good time to start preheating the oven. 
 
Get out a baking sheet and cover it evenly and completely with olive oil. Use a rolling pin to roll out the 
dough roughly into a circle, aiming for a size that is a little smaller than your baking sheet. Put the dough 
on the sheet and roll it out a few more times to get the right shape. 
 
If the oven isn’t completely preheated at this point, that is okay, but you’ll want to bake the crust for about 
five minutes. When time is up, pull out the crust, and use a fork to pop any air bubbles that may have 
formed. 

 
I poked this one a lot. It’s fun. 

 
Step 4: Top it! 
Leaving about a half-inch around the edge, spoon and spread out about a quarter-cup of pizza sauce. 
Spread it evenly and let your own inner pizza voice be the judge of how much to use. 
 
I don’t think there is a right or wrong way to top a pizza, but I do think it’s wonderful to have the toppings 
completely surrounded by cheese. So, I like to put a light layer of shredded mozzarella down on top of the 
sauce before the toppings go. Make sure it’s even all the way across—if you don’t pay attention the 
middle of your pizza might end up super thick and get thinner as you get to the outer edges. 
 
Once you have one layer of cheese, spread out your toppings of choice on top of that. Like I said before, 
it’s important to pay attention that it’s basically the same thickness the entire way across the pizza. With 
that said, I like to be pretty generous with my topping amounts. My favorite pizzas are lots of black olives, 
and I just use an obscene of black olives. The other is sweet potato and spinach, which is best when the 
toppings are piled high. 
 
Once I have the right amount of my toppings and they are evenly distributed, I put another layer of 
cheese on top—a little more than the first layer but I try not to overdue it. 
 



One last thing before putting the pizza in the oven that I think is very important is to oil the outer crust. I 
always do this with my bare fingers, which is a huge pain, so don’t do that. If you have a brush or magic 
spoon, that should be a lot better. A little oil goes a long way! 
 

 
 
The oven should be fully preheated by this time, so put your pizza in there and set the timer for about 15 
minutes. Check the bottom of your pizza crust to make sure it’s how you want it baked in the middle, and 
when it’s at your liking pull those suckers out. Let them cool for a good 5–10 minutes before you slice 
them. 
 
I generally bake these pizzas for about 18 minutes, because I really like the crust to be crispy. If you 
prefer it softer, check in it earlier on. 
 
Pour yourself a glass of that wine you used in the sauce, and dinner is served! 
 

 
 
And there you have it: pizza perfect for pairing with knitting. I recommend making this recipe for yourself 
and having pizza leftovers for lunch all week, or for a whole group of people who will help you eat it right 
up on the first night. 


