Pizza Crust

Ingredients
Yeast



1 pkg.

Flour, all-purpose white
3½ c.

Salad oil


1 T.

Salt



1 t.

Procedure
Soften yeast in 1 c. warm water.  Beat in 1½ c. flour.  Mix in salad oil and salt.  Stir in 2 c. of flour.  Kead until smooth and elastic--about 12 minutes.

Place in greased bowl, breased side up.  Cover, let rise in warm place until more than doubled, about 1½-2 hours.  Punch down, cover, and put in refrigerator.

Cut dough in half; on lightly floured surface roll out to pizza pan size.  Place on greased sheet; crimp edges.  Add desired toppings.

Bake at 425° for 20-25 minutes.
