5 Common Pizza
Dough Mistakes
and How to Fix
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There’s nothing more satisfying than a
homemade pizza — but if your dough
doesn’t rise properly, comes out too

dry, or tears when you roll it, the whole
experience can become frustrating. Don’t
worry — we’ve all been there!

At Spoon & Pinch, we believe that every
home baker can make amazing pizza,
and a few simple tweaks can make all the
difference. This guide covers five of the
most common pizza dough mistakes and
shows you exactly how to fix them. So
before you give up on homemade pizza
night, let’s solve those dough dilemmas
together.

Let’s get that dough working for you —
not against you!

spoonandpinch.com
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The 5 pizza dough
mistakes

and how-lo Kvxﬂmrv

1. My dough didn’t rise

Problem: If your dough stays flat, it’s usually due to poor
yeast performance or weak gluten structure.

Fix it: Always use fresh, reliable yeast like our Spoon

& Pinch Even-Rise Yeast, and make sure your water is
warm (not hot) — around 35-38°C. Cold kitchens? Let
your dough rise in a slightly warm oven (just turned off)
for extra lift.

Pro tip: Our Spoon & Pinch Flour Booster makes a huge
difference — it strengthens the dough and helps create
that beautiful, airy rise. The result? A base that’s light,
fluffy, and full of life.

2. The dough is too sticky or hard to work with
Problem: Too much water (or too little flour) can create
a sticky mess, while over-flouring can dry it out.

Fix it: Start with the recommended measurements and
use Spoon & Pinch Flour Booster for better structure
and elasticity. Sticky dough? Lightly oil your hands and
surface rather than adding loads of extra flour.

3. The dough tears when | stretch it

Problem: Dough needs time to relax — if you stretch it
too soon or too forcefully, it rips.

Fix it: After kneading, let the dough rest for at least 30
minutes. If it resists or shrinks back while shaping, let
it sit another 10-15 minutes before trying again. After
resting, handle the dough very gently — avoid pulling
or forcing it. The best method is to shape it with your
hands, using your fingertips to gently press and stretch
it out. A heavy rolling pin can knock out the air bubbles
you’ve worked so hard to create and make the dough
tough.

4. My crust is too tough or dry

Problem: Overbaking or too much flour during shaping
can dry out your base.

Fix it: Use a hot oven (220°C or higher), and avoid
rolling the dough too thin. A pizza stone or steel helps
create crispness without overbaking. Brush the edges
with a bit of olive oil for a soft golden finish.

5. The dough tastes bland

Problem: Under-seasoned dough is a common mistake.
Fix it: Don’t forget the salt! It adds flavour and
strengthens the gluten structure.

Pro tip: For an extra flavour kick, try mixing in a spoon
of Spoon & Pinch Tomato & Garlic Flavouring — it
transforms your base into something truly delicious,
with subtle Mediterranean notes baked right in.
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https://www.spoonandpinch.com/product/a-spoon-of-even-rise-dried-yeast-100g-tub/
https://www.spoonandpinch.com/product/a-spoon-of-even-rise-dried-yeast-100g-tub/
https://www.spoonandpinch.com/product/flour-booster-250g-tub/
https://www.spoonandpinch.com/product/flour-booster-250g-tub/
https://www.spoonandpinch.com/product/tomato-garlic-flavouring-100-tub/

| Great pizza dough takes

~ a bit of practice, but once
you’ve cracked the basics, it
becomes second nature. With
quality ingredients, a reliable .
recipe, and a few pro tips, 28
'you’ll be turning out crusts [
that are fluffy, golden, and W
full of flavour. i

So grab your flour, roll up
your sleeves, and get ready
to create pizzas worth

gathering around for.
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