
Franco’s Italy bread dough recipe with added 

Stromboli procedure  
 

3 cups all-purpose flour plus ½ cup or so 

2 teaspoons dry yeast (about 1 packet) 

½ teaspoon sugar 

1¼ cups warm water (110°) 

2 teaspoons salt 

1 tablespoon extra-virgin olive oil 

1 egg beaten for egg wash 

 

Equipment: food processor                     Watch Franco make it here:  https://bit.ly/2B4XfY2 

 

Add the sugar to warm water. Sprinkle in yeast and mix to combine. Let sit for 5-8 minutes until 

yeast “blooms”. 
 

FOOD PROCESSOR: Place 3 cups flour in food processor and add salt. Turn on processor and 

add oil. Slowly pour in yeast mixture until a ball forms and moves easily around the bowl. 

Continue allowing the ball to move around the bowl for 3 minutes. (Looks too wet? Add a bit of 

flour, a little at a time; Too dry? Add a little water)  

 

Sprinkle flour onto a flat surface and remove dough ball. (Dough should be soft and a bit sticky) 

Place onto flat surface and knead by hand until dough is soft and smooth, like a baby’s behind. 

Pour a teaspoon or so of olive oil into a large mixing bowl and use paper towel to oil the sides 

and bottom of the bowl. Place dough ball into bowl and cover loosely with plastic wrap and a 

kitchen towel. Put bowl in a warm area. And let dough rest for 90 minutes. (I turn on my oven 

for 1 minute and then turn it off; I then put the covered bowl in the oven; the perfect rising 

temperature needs to be about 90-100 degrees)  

 

Dough will be doubled in size. Remove from oven and gently turn out onto a floured work area. 

Turn on oven to 450°. Divide dough ball into two pieces and shape into loaves. Place onto a 

pizza peel or a flat cookie sheet so loaves can easily slide off. You can also use parchment paper 

and place it on a cookie sheet, then sprinkle with semolina and add loaves (this is easier than 

trying to transfer soft dough onto a hot stone) Keep loaves at least 3 inches apart or the will bake 

together. Cover with a clean dish towel and allow to rest until oven is up to temperature. 

 

Remove towel and egg wash the loaves. Using a sharp knife or razor blade, score the loaves with 

3 slits a few equal cuts down the length of each loaf. If you have a pizza stone, make sure it heats 

in oven then sprinkle with semolina flour or corn meal and carefully slide loaves onto stone.  

 

Bake for about 15 minutes or until golden brown and sounds hollow when you thump them on 

the bottom. 

Couple of things: The loaves don’t have to look pretty for your first attempts but after a few tries 

they’ll look better than store bought. Loaves can be round, torpedo shaped, football shaped or 

look like shoes but they’ll taste great. This recipe can easily be doubled. 



 
 

Preparation 

HOW TO MAKE ITALIAN ROLLED PIZZA (STROMBOLI PIZZA) 
 

Ingredients 

Fresh pizza dough (see recipe) 

3 cups of your favorite tomato sauce, heated 

2 cups shredded mozzarella 

1 cup sliced pepperoni 

1 egg, beaten  

2T grated Parmigiano Reggiano or grated Italian cheese (optional) 

 

Place the dough on a floured pastry board and roll out a rectangular sheet approx. 18” x 12”. Leaving about 2” on 

both ends of the 12” and 1” on the 18” side, add 1cup tomato sauce and spread out over dough sheet. 

 

Distribute mozzarella evenly over the Stromboli and then add pepperoni slices. Begin rolling the Stromboli by 

lifting the naked sides up and over the filling; continue rolling, starting on the widest edge and  making the 

Stromboli as tight as possible and ending up the seam facing down. Place Stromboli, seam side down, onto a lightly 

oiled sheet pan; brush with beaten egg, dust with grated cheese and gently score the top in three places. 

 

Bake in a preheated 350º oven for about 1 hour and Stromboli is golden brown. Remove, cut into 1-2 inch slices and 

top with tomato sauce 
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