
2 cups self-rising flour, plus more for dusting
1 1/4 cups plain Greek yogurt
Extra-virgin olive oil, for brushing
Pizza sauce, shredded mozzarella and toppings of your choice

Preheat a grill to medium heat. (If your grill has a thermometer, it 
should reach about 450 degrees F.)
Put the flour and yogurt in a large bowl and mix with a fork until a Put the flour and yogurt in a large bowl and mix with a fork until a 
shaggy dough forms. (The dough may appear dry and crumbly at 
first, but it will come together as you mix it.) Work the dough in the 
bowl with your hands into a cohesive ball, adding 1 to 2 tablespoons 
of water if it is too crumbly to come together. Turn the mixture out 
onto a lightly floured work surface and knead until the dough is 
smooth and slightly elastic, 7 to 8 minutes, dusting with a little more 
flour as necessarflour as necessary.
Divide the dough in half. Roll each ball on a piece of parchment into a 
10- to 11-inch round. Brush the tops of the rounds with olive oil. Slide 
your hand under each parchment sheet, then invert the dough round 
onto the grill, peeling away (but not discarding) the parchment. Cover 
grill and cook until the crust is browned and well marked on the 
bottom, about 2 minutes. Flip each round back onto the parchment 
piece, grilled-side up. 
TTop crusts with sauce, mozzarella and desired toppings, leaving a 
half-inch border around the edge. Slide the pizzas off the parchment 
and back onto the grill. Cover and grill until the underside is browned 
and well-marked and the cheese is bubbly, 4 to 5 minutes. 

2-Ingredient Grilled Pizza Dough
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