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SUN-DRIED TOMATO 
PIZZA CRUST

Makes 1 12-inch (30cm) pizza crust
By Dennis W. Viau; my own creation.

The idea for this pizza crust came from my misreading 
something in a magazine. I was glancing at a recipe for 
pizza and I thought I saw “6 oz. tomato pizza dough.” The 
word “tomato” was actually on the following line, but this 
gave me an idea. What if I were to incorporate chopped 
sun-dried tomatoes into the crust? Here is the result.

Ingredients:
For the Crust:
12 ounces (340g) all-purpose flour or bread flour
7/8 cup (207ml) warm water (105 to 115°F/41 to 46°C)
1 teaspoon active dry or instant yeast
1½ teaspoons salt
2 ounces (27g) sun-dried tomatoes
1 or 2 tablespoons olive oil
For the Topping:
Any pizza toppings your prefer. I used:
1 cup (244g) marinara sauce; thickened
½ teaspoon oregano flakes
Oil and butter for sautéing
½ medium (about 2 ounces/57g) onion; chopped
12 ounces (340g) Italian sausage meat (3 to 4 links, casings removed)
4 to 6 (4 ounces/113g total weight) white button mushrooms (criminis); sliced
8 ounces (340g) mozzarella cheese; shredded or chopped
4 ounces (225g) pepperoni slices
About 10 black or green olives; pitted and chopped
Corn meal
Oregano flakes for garnish

Directions:
Chop the sun-dried tomatoes into a coarse dice. Combine the chopped tomatoes, flour, water, yeast, and 
salt in a large bowl and mix with a spoon until dry enough to knead. Transfer the dough mixture to a dry 
surface and knead until smooth, about 5 minutes.

Oil or grease the inside of a large bowl and press the dough into the bottom of the bowl. Cover with plastic 
wrap and let rise in a warm place, 1 to 1½ hours, until doubled in bulk.

Place a pizza stone (if available) in the oven and heat to 450°F (232°C) for at least an hour. If you do not 
own a pizza stone, you can use a metal pizza pan or baking sheet.

Shape the pizza dough into a 12-inch (30cm) pizza crust, cover with plastic, and let rise about 30 to 45 
minutes. Dust a pizza peel generously with corn meal and place the dough on the peel. Slide onto the pizza 
stone. Or transfer the crust to a pizza pan or baking sheet. Bake 4 minutes, then remove from the oven.

Top with your favorite ingredients and then bake for an additional 15 to 20 minutes on the pizza stone.

The step-by-step photos were removed. See the video for the preparation.
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