Easiest Pizza Dough Ever!
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To make this incredible pizza dough, you just need 2 ingredients (3, if you add salt): Self-rising flour and plain Greek-style yogurt. If you don’t have self-rising flour, add 1½ teaspoons of baking powder to 1 cup all-purpose flour, and you have self-rising flour. What’s more, there’s no need to let this dough rise before baking. Seriously!
Ingredients for an 8” – 10” Personal Pizza (double these amounts for a larger pie):

1 cup self-rising flour or 1 cup all-purpose flour mixed with 1½ teaspoons active baking powder (to see if your baking powder is still fresh and active, mix ½ teaspoon baking powder with ¼ cup boiling water – it should react violently)
1 cup plain, full-fat Greek yogurt

½ teaspoon salt (optional, but really makes for a tasty crust)
Toppings of your choice, like marinara sauce drizzled with olive oil, mozzarella cheese, fresh basil, pepperoni slices, sliced mushrooms, sliced olives – whatever you like (I like making a simple pizza Margarita topped with pepperoni slices)!
Preparation:
Preheat your oven to the highest temperature it will go (450° F. - 500° F., if it’ll go that high) for at least 30 minutes before baking. If you have a pizza stone, be sure to preheat the stone in the oven on a medium low rack before baking your pizza. I have a round, non-stick baking sheet with a perforated bottom made just for pizza that doesn’t have to preheat. 
While the oven heats up, mix the flour, baking powder, salt and yogurt together until they form a ball (you may want to add just a little more flour to get it to come together). Allow it to rest for 10 – 15 minutes. Next, flour your work surface and your hands so the dough won't stick, and turn the ball onto the surface (I just leave it in its bowl). Knead until you have soft dough. Roll it out, spread with sauce and toppings of choice, then bake 10 – 20  minutes, until crust is crisp and toppings are browned. I get best results by baking the crust for 6 – 7 minutes before adding on the sauce and toppings, then I bake it another 9 – 10 minutes longer, depending on how dark I want the crust.
