Gluten-Free Pizza Dough (makes 2, 12”  crusts)
2 cups white rice flour

1 cup tapioca flour 
½ tsp xanthan gum

1 Tbsp sugar

1 tsp salt

1 packet yeast

1 ½ cups milk
4 egg whites

¼ cup oil

1tsp cider vinegar

Warm ¾ cup milk (to 100°F)  in microwave.  Stir in yeast packet and allow to sit for 5 minutes to bubble up (proof.)  Combine egg whites, oil, vinegar and milk/yeast mixture in the bowl of a mixer.  Add dry ingredients on low and add enough of remaining milk to make a thin, sticky dough.  Beat on high for 3 minutes.  Spoon dough onto two, well greased  pans.  Spread with wet hands.  Bake crusts for 10 minutes then top with your choice of sauce, cheese, etc.  You can freeze partially baked crusts for later use.  Rice and tapioca flour can be replaced with 3 cups of a commercial gluten-free flour mix.

