Basic Dough (pizza)
175 mL
 warm water

5 mL 

sugar

10 mL 
yeast

5 mL 

salt
30 mL 
vegetable oil

125 mL 
whole wheat flour 
250 mL
AP Flour (may need more or less)

1) Combine water, sugar and oil. 

2) Measure AP flour set aside.

3) In a large bowl combine salt, yeast and WW flour.

4) Add liquid to flour mixture.

5) Stir well and continue to add AP flour until a soft dough forms.

6) Turn out onto a floured counter. Knead until smooth and elastic, working in flour as necessary.
7) Let dough rest on the counter, covered with a large bowl.
Pizza:
Punch down dough. Shape dough, arrange toppings. Bake at 450 for 14-17 min until cheese is golden and bubbly. Try to refrain from opening the oven door.
Pretzels:
1)
Grow yeast to activate it: Add sugar to warm water, sprinkle yeast on top. Let sit for 10 minutes. 

2)
Combine AP flour and salt. Once yeast has grown, add to flour mixture, stir well and slowly work in WW flour. 

Cooking:
Shape into pretzels as shown. Let rise. Bake at 400 for 15-17 min. 
