Pizza Dough

¾ cup warm water
2 ¼ teaspoons active dry yeast
2 cups (or more) flour
1 teaspoon sugar
¾ teaspoon salt
3 Tablespoons olive oil


Directions:
1. Pour the warm water into a small bowl and stir in the yeast.  Let stand until yeast dissolves; about 5 minutes.
2. In a large bowl, combine the flour, sugar and salt.  Add the yeast mixture and the oil.  Combine until a soft dough forms.  At this point, if the dough seems too sticky, add more flour a little at a time.
3.  Knead dough for about 10 minutes, until smooth.
4. Lightly oil a mixing bowl and place dough inside.  Cover tightly with plastic wrap.  Label and leave on countertops.
  
