Ingredients

For the dough For the topping

e 55009 strong white bread flour e 3tbsp olive ail

e 8¢ fast-action dried yeast e Flaked sea salt to taste A

e 1tsp caster sugar e 1tsp coarsely ground black pepper

e 1tsp sea salt e 1tbsp fresh rosemary leaves, roughly
o 2tbsp olive ol chopped

e 300ml warm water e 10 tiny sprigs of rosemary
Method

1. To make the dough, put the flour, yeast, sugar and salt in a large bowl. Mix the olive oil with
the warm water and pour it on to the flour mixture. Stir with a wooden spoon and then bring
the mixture together with your hands to form a rough ball.

2. Turn the dough out on to a lightly floured surface and knead for 5 minutes to make a smooth,
pliable and fairly soft dough. Transfer the dough to a lightly oiled bowl, cover loosely with oiled
cling film and leave to rise for about an hour in a warm place until it has doubled in size.

3. Lightly oil a large baking tray measuring about 36cm x 25cm / 14in x 10in.

4. Turn the dough out on to a floured surface and knock it back with your knuckles. Press the
dough into a rough rectangle, about the size of the baking tray, then carefully place it on the
baking tray and ease it out towards the edges. Don’t worry too much about how it looks — it's
meant to be rustic.

5. Cover loosely with oiled cling film and leave in a warm place for a further 30 minutes to prove.
6. Preheat the oven to 220°C/200°C — Fan/425°F/Gas 7.

7. After 30 minutes, the focaccia should look puffed up and spongy. Use your index finger to
poke dimples all over the dough right through to the bottom of the tray.

8. To make the topping, drizzle the focaccia with the three tablespoons of olive oil, allowing it to
seep into the dimply holes. Sprinkle with the sea salt, black pepper and chopped rosemary.
Finish by poking the twiggy sprigs of rosemary randomly into the dough.

9. Bake in the centre of the oven for about 15-20 minutes or until risen and deep golden brown.
Serve warm.

Notes

You can vary the topping for this focaccia, or even add flavourings to the basic dough. Chopped sundried
tomatoes, dried chilli flakes and basil oil are all good ingredients.



