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Pizza Crust Boot Camp™ 

Presented by Tom Santos and Curt Wagner 

From General Mills 
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General Mills Booth - 1922 

 
Dough Making Demos 

• 11:30 AM at GM Booth Tuesday/Wednesday 

• 2:00 PM at GM Booth Tuesday/Wednesday 

 

 

 

Pizza Crust Bootcamp™ 

Sessions held both Tuesday and Wednesday 

• Part 1 – Technical 

• 9:30AM-10:30AM 

• Part 2 – Practical 

• 3:30-4:30PM 
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Curt Wagner 
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Flour 

 

 

 
 

 

 

 
 

Flour Treatments 

 
Bleaching: Makes flour whiter 

Bromating: process of treating flour with potassium bromate 
to mature the flour. Also known as the “Bakers 

Helper”, it strengthens dough forming properties 

Enrichment: replacing vitamins and minerals lost during the 
milling process 
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Excellent go-between Flour 

Spring Wheat 

Softer Mouth Feel 

Good choice for pan style 

Can be stretched for thin crust 

Protein Level .................... 12.4-12.9% 

Gluten Strength ........................... Medium 

Dough Strength ....................... Medium 

Absorption Potential .......... ….53-60% 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

Select Blend of Hard Winter Wheat 

Protein Level ................................. 11.8-12.1% 

Gluten Strength…Lower Medium 

Dough Stretch* ................................. Soft 

Absorption Potential ................. +/-62% 

Artisan and 
Neapolitan 

 

 
 

 

 
 
 

 

 
10 

 
 
 
 

 

11 
 
 
 
 

 

12 

 

Tolerant to mixing and fermentation 

Develops crisp crusts with a chew 

Minimizes soakage of sauce 

Spring Wheat 

Protein Level .............................. 13.3+% 

Gluten Strength.............................. High 

Dough Strength ............................... High 

Absorption Potential .......... ….56-62% 

 

Function of High Protein Flour 
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All Purpose 
Flour 

 

Suitable for Deep Dish Crust 

Used with Cracker Crust 

Protein Level ........................... ..10-12% 

Gluten Strength .............................. Low 

Dough Strength ...............................Soft 

Absorption Potential .......... ….48-52% 
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Water’s Function 
in the Dough: 

Temperature Control 

Hydration Usage 54-75% 

 

 
 

 
 

 

 

 

 

 

 
 

 

 

 
 

 
 
 
 
 
 
 

 
Ingredient Weight Bakers % 

Flour 100 lbs. 100 

Water 56 lbs. 56 

Salt 2 lbs. 2 

Sugar 4 lbs. 4 

Oil 6 lbs. 6 

Yeast 1 lb. 1 

Total 169 lbs. 169% 
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Usage: 0-14% 
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Instant Yeast: a dry yeast that comes in smaller granules than active dry yeast, 

absorbs liquid rapidly, and does not need to be rehydrated or proofed before 

being mixed into flour. 
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Basic Dough Formulas – Spring Wheat 

 

Basic Dough Formulas – Winter Wheat 
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Pizza Type NY Thin 

NE Hand Tossed 

Pizza 
Detroit 

Flour Type Spring Wheat Spring Wheat Spring Wheat 

Formula 13.6+% High Protein 
12.6+% Mid Protein 

Patent 

12.3+% Mid Protein 

Patent 

Flour 100 100 100 

Water 58 56 58 

Salt 2 1.5 1.2 

Sugar 1 2 1.4 

Oil 4 6 0 

Yeast (instant) 0.75 1 1.2 

Semolina 0 0 12 
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Pizza Type Deep Dish Cracker Neapolitan 

Flour Type All Purpose/H&R All Purpose/H&R Di Prim/Harvest King 

Formula 10.5-11.5% 10-11% 11.7-12.0% 

Flour 100 100 100 

Water 56 50 63 

Salt 1.5 2 2.25 

Sugar 2.5 4 0 

Oil 8 2 0 

Yeast (instant) 0.5 1 0.25 

27 

Basic Dough Formulas 
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Please Do Not Eat Raw 

Dough or Batter 

 

 

 

 

 

 

 
 

 

 
 

 
 

 
 

 
 

 

Booth demonstration times: 
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Food Safety Flour Video 
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Questions? 

 

 

 

 

 

 

 

 
 

 
 
 
 

 
Session 2: How to Make Dough 
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Flour Detective Video Playlist 
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So,You Want to Make Dough? 

 

 

 

 

 

 

 
 

Scaling Ingredients 
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Add water 
Mix for one minute to allow the 

water to hydrate the flour  

 

 
Function of Mixing 
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Suggested Order 
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Mix Time by Protein Level 
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 Protein 

Level 

Gluten 

Strength 

Dough 

Strength 

Mix 

Time 

All- 

Purpose 
10 – 12% Low Soft 5 - 7 

Bread 

Flour 
12 – 13% Med Med 7 - 10 

High 

Gluten 
13 – 14% High Stiff 10 - 14 
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4 Minutes 6 Minutes 8 Minutes 10 Minutes 
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Mixing Time Factors 
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Good volume 
Visible cell structure 

Creamy-white crumb 

Golden crust 

Full, yeasty fermentation flavor 

 
 

 
 

 

 
Non-Optimum Fermentation 

 
Over-Fermented Under-Fermented 
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Fermentation 

 
 

 

Yeast 
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Dough Temperature 
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Fermentation Time 

 

Fresh Dough 

 

 

 
 

 

 
 

 

 

 

 

Fresh Dough Method 

  

  
 

 
 
 
 
 
 
 

 
Attribute Fresh Retarded 

Age of dough 3 – 12 hours 12 – 72 hours 

Yeast Level Higher Lower 

Dough temp Warm (85 – 95) Cool (75 – 85) 

Fermentation Fast Slow 
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Refrigerated Dough Method 

   

  
 

Refrigerated Dough Method 
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Refrigerated Dough 

Concerns: 
 

 
 

 

Advantages: 
Minimizes need for accurate 
production planning 

 

Good level of dough consistency 
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Emergency Dough 

 

 

 

 

 

 

 
 

 

 
 

 

 

 
 

 
 

 

Booth demonstration times: 
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Dough Tray – Cross Stack - Nestle 
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Reasons Your Dough May Not Rise 

Dead or old yeast 

Yeast not properly rehydrated 

Not enough yeast 

Too cold: the dough or storage 

Not enough fermentation time 

Poor gluten network 

 
 

Reasons Your Dough is Rising Too High 

Too much yeast 

Dough too warm out of the mixer 

Storage conditions too warm 

Too much fermentation time 

Check your salt levels 
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Got a Problem? 
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Reasons Your Dough Doesn’t Brown 

Pale all over: 

 

 

 
 

 
 

Reasons Your Dough Has Bubbles in the Crust 

 

 

Improperly proofed dough: 

Under proofed 

Over proofed 

Dock the dough 

Dough too cold 
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Reasons Your Dough is Crusted Over 

Dough is drying out! 

Lightly coat dough balls with oil 

Keep dough balls covered 

Avoid heavy drafts or fans 
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Flour Detective Video Playlist 

 

 

 

 

 

 

 

 
 

 

Questions? 
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Wheat Market Update 
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Herbs & Seeds 
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Specialty Ingredients: Create Your Signature 

 

 

Herbs 

 

 

Flavorings 

 

 

Sweeteners 
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Addendum 
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Herbs 

 

Wheaten Style Pizza Formula 

 

Flavorings: Onion and Garlic 

 

 
 

 

 

 

 
 

 

 

 
 

 
 
 
 
 
 

 
Herb Flavor Affinities 

Basil Spicy, mint Tomato, mozzarella, chicken, sauces 

Oregano Strong, rich Tomato, beef, pork, garlic, mushrooms 

Rosemary Piney/pungent Lamb, poultry, pork, tomato 

Marjoram Pungent; lavender-like Mushroom, vegetables. meats 

Chives Mild scallion Cheese, poultry, tomato 

Thyme Clove-like Mushroom, meats 

Parsley Mild, carrrot-like Pairs well with most other herbs 
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Ingredient Bakers % Weight 

Whole Wheat Flour 40 10 lb 

High Gluten Flour 60 15 lb 

Water 64 16 lb 

Salt 2 8 oz 

Honey 6 1 lb. 8 oz 

Oil 4 1 lb. 

Yeast (instant) 0.75 3 oz 
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Flavorings: Parmesan Cheese 

 
 

 

 

 

 

 

 

 

 
 

Sweeteners 
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Flavorings: Jalapeno 
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Reasons Your Dough is Too Springy 

Dough is too tight: 

Allow the dough to warm-up 

Let the dough “rest” at room 
temperature 

Increase mix time 

Increase liquid level 
 

 
 

Reasons Your Dough Doesn’t Brown 

 
 

between dough and 
Build up of steam 

pan 
Press out air pockets 

during make-up 
Corn meal dusting on 

bottom 
Try a pan with holes 

 

Inadequate bottom 
heat 

Excessive top heat 

Proper rotation on 
deck oven 

Try a pan or screen 

or a screen 
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Creating Your Signature 

 
 

 

 

 

 

 

 

 
 


