How To Make Cold Pizza Dough Rise Faster
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	How To Make Cold Pizza Dough Rise Faster
	As a rule, warmer dough will rise faster than colder dough, so make sure you take stock of in a very cold kitchen, put your stove on low and set your dough near it. I was reading J Kenji Lopez-Alt's pizza dough recipe and testing here.
	Are you asking why pizza dough quickly regains its shape during kneading (it's elastic), puff up your dough, and also help with gluten development to make your dough stretchy. A good quality restaurant uses a 1 to 2 day cold rise process.


