
Biscuit Crust Pizza
A flaky, melt-in-your-mouth biscuit dough pizza that’s quick
and easy!
Yield: 

12 slices
Ingredients: 

Biscuit Crust Ingredients:

2 cups all-purpose flour
1 tablespoon baking powder
1/2 teaspoon salt
5 tablespoons cold butter, sliced
3/4 cup milk

Topping Ingredients:

1 tablespoon melted butter
3/4 cup pizza sauce
3 cups (12 ounces) shredded mozzarella cheese
Any other toppings of your choice — pepperoni, onions, green
peppers, black olives, pineapple, oregano, etc.

Optional: Parmesan cheese, for serving
Instructions: 

1.
In  a  medium-sized  mixing  bowl,  whisk  together  the  flour,
baking powder,
and  salt.  Cut  in  the  cold  butter  with  a  fork  or  pastry
blender. Stir in
the milk, just enough to moisten and turn dough into a big
lump.

2. Turn dough out onto a lightly-floured surface and gently
knead
8-10 times. Press or roll onto a greased or silicone-lined
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baking sheet
(13×18-inch) or pizza pan (16-inch round).

3. Spread the tablespoon of melted butter over the crust.
Spread with sauce, cheese, and any toppings desired.

4. Preheat oven to 425 degrees. Bake on lower oven rack for
about 17
minutes, until crust is lightly browned on the bottom and
cheese is hot
and melted on top. If the top isn’t browned enough by then,
move the
pizza to the top rack in the oven and bake for a few more
minutes.

5. Cut into 12 slices and serve hot!

Biscuit Crust Pizza

This recipe is from Tammy’s Recipes.


