
Flax Seed Pizza Crust
Gluten, nut, soy, corn, dairy-free.  Vegan.

1 tbs. grapeseed oil
1/4 cup whole !axseeds
1/4 cup + 2 tbs. water
1 packet (8g) fresh yeast (baker’s yeast)
1/2 cup brown rice !our
2 tbs. corn or potato starch
1/2 cup room temperature water
1 tbs. honey or agave nectar
1/4 tsp. salt
2 tsp. apple cider vinegar
2 tsp. olive oil

Preparation time: 20 minutes + 3 hours rising time
Cooking time: about 15 minutes
Yields two small or one large pizza crust

1.  In a sauté pan, toast !axseeds in 1 tbs. grapeseed oil over medium heat for about 1 minute, 
stirring constantly, or until you hear them start to pop like popcorn.  Immediately remove 
from heat add 1/4 cup + 2 tbs. water.  Blend in an electric blender until mixture is white in 
color and creamy.  Set aside.

2. Combine yeast, !our, and starch in large bowl with a whisk.  Add 1/2 cup room temperature 
water and stir with a spatula for 2 minutes.  (Or in an electric mixer with a paddle attachment 
over low speed.)  Add honey or agave and salt.  Mix for another 6 minutes.  Mixture should be 
thickened enough to hold up a credit card if inserted.  Add vinegar and olive oil and mix for 
another 2 minutes.

3. Form into a clean mound in the middle of the bowl and cover with a damp towel.  Let rise for 
15 minutes.  Mix with spatula again, return to a clean mound, cover, and let rise for 2 hours 
covered with a damp towel.  

4. Mix with spatula again, and spread onto parchment paper in the size circle you want your pizza 
to be.  Cover with a damp towel (making sure it doesn’t touch the mixture) and let rise for 
another 30 minutes to an hour.

5. Preheat oven to 400 degrees Fahrenheit with your pizza pan or baking sheet already inside.  
Remove baking sheet from oven, put parchment paper with pizza dough directly on top of hot 
sheet pan, and pre-cook for 5 minutes.  Remove, let cool a few minutes, and brush gently with 
olive oil.  Cover with desired toppings.  Bake for another 5-10 minutes, or until edges are 
browned, bottom is cooked, and toppings are crisped to your liking.  


