WONDERFUL GLUTEN-FREE PIZZA CRUST
Having a friend who is gluten-intolerant motivated me to find some good-tasting recipes that she could enjoy at our Link gatherings.  This is downright tasty, whether or not you are gluten-intolerant.

¾ c tapioca flour



½ c milk and ½ c water

½ c white rice flour



2-1/4 tsp yeast

1/3 c chickpea flour*



2 tsp sugar

1/3 c sorghum flour



2 large egg whites

1-1/4 tsp xanthan gum



3 TBS plus 1 tsp olive oil

1 tsp coarse salt

In large bowl, mix the flours, xanthan gum, and salt.  In microwave or in saucepan, gently heat the combined milk and water to lukewarm and stir in the yeast, sugar, egg whites, and 2 tablespoons oil.  Stir the milk mixture into the dry ingredients and beat with mixer (using a stand mixer, use the paddle attachment, not the dough hook.) for 5 minutes on medium speed.  Preheat a pizza stone in a 400° oven.  Meanwhile, scrape one half of the dough onto a 12-inch piece of parchment paper.  Repeat with the other half of dough.  Coat the balls of dough with the remaining olive oil; pat the dough balls into 9-inch rounds about ¼-inch thick.  Cover with plastic wrap and let stand in a warm place 20 minutes; dough will spread slightly and rise.  Transfer carefully to preheated stone and bake 5-10 minutes until underside is slightly crisped and browned.  To use immediately, top with desired toppings and return to oven to finish baking.  To freeze: once the crust has baked for 5-10 minutes, remove from oven to cool on wire rack.  Once cooled, wrap tightly and freeze for up to one month.  To use frozen crust, unwrap and thaw in 350° oven for 4-5 minutes until hot, and then top with desired toppings and finish baking or broil to cook toppings quickly.
* I used Bob’s Red Mill Gluten-Free baking flour.

