PIZZA DOUGH %@

1 package of yeast, or luse 1 1/2 T.
1 c. plus 2 T. warm water
2 T. shortening
1 tsp. salt
1/2 tsp. sugar
3 c. flour

Dissolve the yeast in the water. Proof. Add the sugar, salt and

shortening. Blend in the flour. Knead slightly. Rub dough in oil and let
stand for 20 min. to rise. Makes 2 pizza crusts. (or 1 thicker crust.)
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