
MINI PIZZAS WITH 
HOMEMADE PIZZA 
CRUST AND SAUCE 

 

Mini Pizza Recipe – these tasty little pizzas are 
made with homemade pizza crust and 
homemade pizza sauce. You can customize 
them by adding any toppings you like! 
 

MINI PIZZAS FROM SCRATCH 

INGREDIENTS NEEDED FOR HOMEMADE PIZZA SAUCE: 

● tomato sauce 
● dried oregano 
● dried basil 
● onion powder 
● salt 
● garlic 

Combine all the sauce ingredients together in a saucepan and heat just till 
simmering. Remove from heat. Alternately, you can combine the ingredients 
an hour or two before you want to make pizza and chill the sauce till the 
flavors blend together. 

 



HOMEMADE PIZZA CRUST 

It’s true that you can make pizzas from a canned biscuits, canned pizza 
dough, or even flour tortillas. But nothing beats the fresh flavor of a chewy, 
made from scratch pizza crust. Because you want your dough to be chewy 
as opposed to light and fluffy like bread, there is no rise time. You can have 
pizza in the oven in just minutes! 

INGREDIENTS NEEDED FOR HOMEMADE PIZZA CRUST: 

● yeast (I use SAF instant yeast) 
● sugar (white sugar or brown sugar will both work) 
● warm water 
● salt (adds flavor, and keeps the yeast from rising too much) 
● olive oil  
● all purpose flour 

 

Combine yeast, sugar, and warm water in a large bowl and let sit for about 
10 minutes. Add salt, olive oil, and enough flour to make a soft dough. You 
can let the dough raise, but you don’t have to. Break the dough into about 
12 pieces, and roll or press them into circles. Place on baking sheets that 
have been sprayed with non stick cooking spray. Poke all over with a fork. 
Prebake mini pizza crusts at 475 degrees for about 5 minutes. 

 



Remove crusts from oven and spread with pizza sauce. Top with cheese 
and any other toppings you desire. Get creative! 

 

After you have all of the toppings on the pizzas, pop them back into the hot 
oven. Bake till the crust is golden brown and the cheese in the center of the 
pizza is melted. 

HOW LONG DO MINI PIZZAS TAKE TO COOK?  

If you prebake the crust, the pizzas only need an additional 10 minutes or 
so, sometimes less. The more toppings you add, the longer it will take to 
bake them. Pre-baking helps ensure that the crust won’t be soggy even if 
you pile on the toppings. 

Of course, you can skip the pre baking step, and just cook them for about 
15 minutes. I just think it makes the final results a little more delicious. 

 


