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At Bay State Milling, we utilize the finest ingredients to develop

mixes that reflect the consistency, performance and value that can

only be found in over 110 years of experience.  BakingEssentials™

Pizza Crust Mix contains the perfect blend of quality, consistency

and expertise our customers have come to rely on.  

Description: Versatile and easy-to-customize recipe. Simple

changes in shop handling result in variations of thin, thick and pan

crusts. This mix incorporates our most popular pizza flour resulting in

uniform rise, texture and color.

Applications: Thin, thick and pan pizza crusts, dessert pizzas and

breadsticks, calzones and strombolis.

Benefits: High quality ingredients packaged in one bag for 

consistent performance and taste.  Eliminates extra steps, storage

and costs resulting in convenience, efficiency and ease of 

preparation.  Perfect for broad line distributor sale to pizza 

and restaurant chains. 

Dough preparation steps on back.

© Copyright 2010

Pack Size: 2/25 lb. bags
Two pallet minimum (5,000 lbs)

Call your Bay State Milling 
sales representative at
1-800-55-FLOUR.

Bay State Milling
Where change cultivates opportunity.

PIZZA CRUST MIX



PROCEDURE THIN THICK PAN

Mix 8-12 minutes on low speed
or until dough is smooth and dry
(about 3/4 of full development).

Mix Time (Low Speed) Mix 8-12 minutes on low speed
or until dough is smooth and dry
(about 3/4 of full development).

Mix 8-12 minutes on low speed
or until dough is smooth and dry
(about 3/4 of full development).

Dough Scaling Divide and round dough into
desired weights
(see chart below).

Divide and round dough into
desired weights
(see chart below).

Divide and round dough into
desired weights
(see chart below).

Bench Time No bench time is needed. No bench time is needed. Allow dough balls to rest for 
15-20 minutes.

Panning Place rounded dough balls into
dough trays or on lightly oiled
sheet pans. Lightly coat the sur-
face of the balls with oil. Cover.

Place rounded dough balls into
dough trays or on lightly oiled
sheet pans. Lightly coat the sur-
face of the balls with oil. Cover.

Hand press or sheet dough to fit
slightly oiled pan.  Cover and
give 3/4 proof (about double 
in size).

Desired Dough
Temperature

80-84°F 80-84°F 84-88°F

Retard/Refrigerate Place covered trays/pans into
cooler for a minimum of 12 hours
and 36 hours maximum.

Place covered trays/pans into
cooler for a minimum of 12 hours
and 36 hours maximum.

Place covered pans into cooler
until ready to use.  Maximum
shelf life is 24 hours.

Floor Time Remove enough dough trays for 
2-3 hours of production.

Remove enough dough trays for 
2-3 hours of production.

Remove enough pans for 2-3
hours of production.

Make-Up Sheet, press or hand- stretch dough
to desired size and thickness.

Sheet, press or hand- stretch dough
to desired size and thickness.

NA

Pan Place skin on screen or directly on
hearth.

Place skin on screen or pan. NA

Floor Time Allow dough to come to room 
temperature before topping.

Allow dough to come to room 
temperature before topping.

Allow dough to come to room
temperature before topping.

Bake Based on the type of oven being
used, adjust bake time and tempera-
ture to obtain the desired pizza.

Based on the type of oven being
used, adjust bake time and tempera-
ture to obtain the desired pizza.

Based on the type of oven being
used, adjust bake time and tempera-
ture to obtain the desired pizza.

FORMULA THIN THICK PAN

BakingEssentials™ Pizza Crust Mix 25 lbs. 25 lbs. 25 lbs.
Water* (variable) 12 lbs. 13 lbs. 13 lbs.
Vegetable Oil 1 lb. NA 8 oz.

*Adjust water temperature to achieve desired dough temperature.

DOUGH MANAGEMENT TIPS
• Whenever possible, weigh your ingredients to improve quality and consistency.
• The dough temperature after mixing is the most critical piece of proper dough management. Adjust the water temperature to obtain

the noted desired dough temperature.  
• A dough thermometer is one of the best investments you can make to improve dough consistency.
• Cross stack the dough trays in the cooler for 1-2 hours to facilitate cooling. Then stack the trays to prevent the dough from drying out.
• Identify all dough with date and time mixed.  Practice FIFO (first in first out) rotation of dough. 
• A proper cooler temperature (35°-40°F) is important to control dough fermentation activity. 
• Because dough is a living system, dough management is a continuous process. Constant control and monitoring is necessary to 

maintain consistency.  

ADDITIONAL INFORMATION
• Add water to the mixing bowl first, and then add oil (if required).  Then add BakingEssentials™ Pizza Crust Mix.
• Substitute olive oil for all or part of the vegetable oil for distinctive flavor.
• In summer months, ice or refrigerated water may be necessary to obtain the desired dough temperature.
• The yeast is in the mix.  It is not necessary to add additional yeast.
• Docking the dough is optional, and is often done to prevent excessive dough bubbles during baking.

SUGGESTED SCALING WEIGHT CHART

SIZE THIN THICK PAN

12 inch 10 oz. 13 oz. 16 oz.
14 inch 14 oz. 18 oz. 22 oz.
16 inch 18 oz. 23 oz. 28 oz.

BakingEssentials™ Pizza Crust Mix

800-55-FLOUR    www.baystatemilling.com

© Copyright 2010

Bay State Milling
Where change cultivates opportunity.

Ingredients: 
Unbleached wheat
flour, salt, soybean oil,
yeast, sugar, enzyme.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


