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Fluffy Gluten Pizza Crust 
 
Looking for a delicious, crispy on the outside, chewy on the inside pizza crust that is also Gluten Free?   Our Gluten 
Free Sourdough Pizza Crust is a game changer for pizza night. Made from a sourdough starter, this crust has the 
perfect balance of flavor and texture. It’s a great opƟon for those who follow a gluten-free or vegan diet, and the 
recipe is simple to follow. You can make it ahead of Ɵme and freeze it for a quick and easy meal on the go. 
 

    
 
Servings:  2 – 10” Pizza Crusts 
Prep Time: 15 minutes   
Cook Time: 25 minutes  
Rise Time: 90 minutes 

 
 
INGREDIENTS 
1 cup (150 g) gluten-free flour – my preference is King Arthur GF Measure for Measure Flour 
1/4 cup (40 g) King Arthur Super Fine Almond Flour 
1/4 cup (30 g) Tapioca or Potato flour 
2-1/2 tablespoons (15 g) Psyllium Husk (or 12 g if using powder) 
1 cup Gluten-free sourdough starter  active fed or discard 
1 1/4 teaspoons gluten-free baking powder 
1 1/4 teaspoon Fine Sea Salt 
1/2 teaspoon Quick Rise Yeast (3/4 tsp if using Discard Starter)  
1 cup + 2 tablespoons (260 grams) warm water (110 - 115 Fahrenheit)  
1 tablespoons Olive Oil + more for brushing the parchment paper 
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INSTRUCTIONS 
 

Mix the Dough: 
In small bowl mix 2 T warm water and yeast.  Set aside for 5 minutes to get frothy. 
 
In a medium mixing bowl whisk the remaining dry ingredients. Set aside. 
 
In a separate large mixing bowl, whisk the sourdough discard, warm water and olive oil.  Add frothy yeast. 
Add the dry ingredients to the wet ingredients using a fork.  As the dough thickens, use a stiff spatula to scrape the dough 
from the sides of the bowl and your hands.  In the bowl, knead the dough by hand for two minutes. Scraping sides with a 
spatula to incorporate all ingredients.  Knead until the dough is smooth.  Gather into a ball and let rest. 
 
Cover the bowl with a damp tea towel and let rise in warm area for 90-120 minutes. The dough should rise to about 1 1/2 
times its size and be fluffy/springy to the touch.  If your kitchen is cool, set it in the oven with the light on.   
 
Prepare: 
Generously brush olive oil on a piece of parchment paper.  One for each crust.  Use a sheet pan with no sides or a pizza 
peel to slide the shaped dough onto the pizza stone or pizza pan for baking. 
Prepare the oven by placing an oven rack at the center and if making two pizzas, another rack two settings down (leaving 
enough room to slide the pizza on to the pan). 
Place sheet pan(s) and/or pizza stones on racks. Two crusts or pizzas can be baked at the same time. 
Preheat the oven to 550 Fahrenheit (288 Celsius). 
 
Divide the Dough: 
Fill a shallow bowl with cool water so you can wet your hands as needed.  You will use water to shape the dough. Do not 
use flour!  Moisten your work surface with water. Turn the dough out onto the moist work surface. Dampen your 
fingertips and palms with water and pat the dough into a disk, Using a dampened dough scraper or other flat utensil, 
divide the dough into two equal pieces. 
Moisten your hands again and shape each piece into a rough ball by tucking the edges under. Set the dough balls on a 
water-moist work surface. 
 
Shape the Dough: 
On the oiled parchment paper, set a pizza dough ball in the center. Dampen your palm and fingertips with water. Working 
with both fingertips and palms, start pressing in the center of the dough, working your way towards the edges in a circular 
pattern.  Leave an edge all around that is thicker than the base of the crust to hold in all those delicious toppings! If you 
have tearing, wet your hands/fingertips and smooth those areas back together. Continue until a 10” pizza shape is 
achieved.   
 
Using a fork prick the top of the crust at least 10 times.  This helps prevent it from puffing up too much during parbake.  If 
you notice it getting too puffy during parbake you can add more fork pricks or use the tip of a knife to make a tiny cut in 
the crust about half way through the parbake.  
 
Tear off any excess parchment paper, but leave some overhang to use as a handle if needed. 
 
Parbake the Dough: 
Slide the shaped pizza dough onto the pizza peel or sheet pan using the parchment as a handle if needed.  
Slide the pizza dough onto the preheated pizza stone or pizza pan.   
Par-bake for 11-13 minutes or until the dough is golden brown around the edges and center. Remove from the oven.  
The parchment will be brittle at this point and should be carefully removed prior to baking the pizza.  
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To Freeze: You can freeze after the parbake.  Allow the crust to cool completely, then store it in a freezer or plastic bag. 
Thaw at room temperature and add toppings and bake.   
 
Bake the Pizza: 
Top the par baked crust with your sauces and toppings. Bake the assembled pizza on preheated stone or pan at 550 
Fahrenheit (288 Celsius) for about 6-8 minutes or until the cheese has melted and sauce is bubbly – a little cheese 
blistering is okay! Keep a close eye on the pizza – at 550 degrees it can quickly burn.  
 
Remove from oven and allow to rest for five minutes. Cut into 8 equal pieces. 
 
Store the Pizza: 
Store pizza leftovers in a lidded container in the refrigerator for up to three days. Reheat at 350F for about 12 minutes.  
 

 
 

 
Notes:  
 
*Note that parchment paper is generally rated for use under 500 Fahrenheit. So at 550 Fahrenheit, with any overhang, 
the paper will char and become brittle. 

  


