
SOURDOUGH 
PIZZA

MAKING THE DOUGH

1. Weigh out 290g of water into a mixing bowl and 
attach to the mixer with the dough hook attachment. 

2. Turn on the mixer to the lowest speed and gradually 
add all the flour. After around 4 minutes you should 
have a rough dough with no dry clumps.

3. Ensure there are no dry clumps, cover, and leave 
to rest/autolyse for 30 minutes.

4. Mix the salt with the remaining 20g of water and 
set to one side until required.

5. When the 30 minutes are up, poke holes in the 
dough with a damp finger and add the active 
sourdough starter to the bowl.

6. Gently pinch the dough in pieces covering the 
sourdough starter. Cover and rest for 10 minutes.

7. After 10 minutes add the salty water and mix for 
2-3 minutes until incorporated.

8. Once incorporated, add the oil and mix for 5 
more minutes. Let the dough rest for 20 minutes 
covered in the bowl.

9. After 20 minutes, mix the dough one final time 
until you have a smooth looking dough ball. 

10. Gently tip the dough onto a work surface and divide 
into roughly 5 185g gram pieces before shaping 
into balls. Place back into your Drip EZ container. 
Allow the dough balls to sit at room temperature for 
a final 2-3 hours before refrigerating for 48 hours.  
 
*After the fridge you can cook, or throw in the 
freezer for future use. 

INGREDIENTS

• 250 g All Purpose Flour

• 250 g Bread Flour

• 310 g Water

1. Ooni Karu 16 Pizza Oven

2. Ooni Pizza Cutter Rocker Blade

3. Rolling pin

4. Kitchen-aid mixer

5. Ooni Turning Peel
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FOR MORE RECIPE & GRILLINGS TIPS VISIT OUR YOUTUBE PAGE @SCHEELSOUTDOORS

• 73 g Sourdough Starter

• 14 g Olive Oil

• 45 g Himalayan Salt

MAKING THE PIZZA

1. Allow the fermented dough to sit at room 
temperature for around 3 hours before opening 
into a pizza. This allows the gluten to relax and 
should make working with the dough easier.

2. Light your Ooni using your fuel of choice. 
Wood, charcoal or gas.

3. Check to make sure the deck temperature 
of the Ooni is around 600/650 degrees. We 
don’t want a huge flame over our pizza either. 

4. Start by shaping the dough by hand into a 
rough pizza shape.

5. Finish the shaping by grabbing a rolling pin 
and roll the pizza so it’s roughly 14” in size

6. Top with the pizza sauce and cheese and your 
favorite toppings and slide onto the pizza peel 
with a good amount of flour. 

7. Launch into your Ooni Pizza oven and bake for 
around 5 minutes, turning regularly, around 
30 to 45 seconds, and checking the base at 
regular intervals.

8. Let the pizza cool on a pizza pan, or wire rack.

9. Cut and enjoy!


