	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

OLIVE ROSEMARY FOCACCIA
Makes 2 loaves
450g strong white flour
75g strong wholemeal flour (if you don't have any at hand just use white)
7g dried yeast
1 tbsp salt
300ml lukewarm water
5 tbsp olive oil (plus some for greasing the surface before baking)
1 jar of black olives
a few stalks of fresh rosemary (or dried)
Mediterranean salt mix for sprinkling (optional)

	
  

1. Mix the dried yeast into 100ml of lukewarm water and let it rest for about 5 mins to activate the
yeast.
2. Combine the flour and salt in a big bowl. Pour the yeast mixture over and start kneading. (I
started off with an electric mixer with dough hooks, but once the mix resembles more and more
a dough I find it really hard to work with this and prefer to use my hands to knead.) Gradually
add 200ml of lukewarm water and 5 tbsp of olive oil. Knead for a good 5 minutes until the
dough is smooth, supple and elastic.
3. Form into a ball. Wash the bowl you just used, try it and pour a couple of tablespoons of olive oil
into it. Roll the dough ball in the oil so the whole surface is covered. Cover the bowl with a damp
towel and place somewhere warm for 1 + 1/2 hours, until the dough has doubled in size.
4. Once the dough has risen, punch it down. You literally punch into it and watch it collapse.
Knead it again for a couple of minutes. Form into a ball and let it rest in the kitchen for 10
minutes, covered with the damp towel.
5. Divide the dough in 2 and place each part on one oiled baking tray. Shape the dough into an
oval by pressing it down and pulling it into shape. Cover the dough ovals with a damp tea towel
(again? Last time I promise) and let it go puffy for 25 minutes.
6. Now turn your oven on while the dough is rising, 200° C.
7. Once the dough has risen, oil its entire surface with olive oil. Take a handful of olives and stick
them in the dough, making a nice pattern or just randomly. Break some rosemary stalks off and
stick them into the dough or just scatter on top. In the end, scatter some Mediterranean salt
mix (or plain salt) over the Focaccia.
8. Bake for 15-20 minutes, or until the Focaccia is nicely golden. If you're not sure it's done you can
use the good old method of sticking a little wooden stick in and if it comes out without any
dough attached to it, you're done!
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