
 

Recipe
FOCACCIA

Preparation

  Ingredients  (Serve 4)

• 400 g flour
• 30 g baker’s yeast + 100 ml 

warm water
• 100 ml olive oil
• 10 g fine salt
• 1 tsp fennel seeds (optional, 

season to taste)

Dissolve the yeast in the warm water, then add the flour, olive oil, 
fine salt and 150 ml of water in a whisking bowl or salad bowl and 
mix.

Cover with a cloth and leave the dough to rise until it expands to 
twice its original volume.
Pre-heat the oven to 260°C.

Break up the dough until it falls again. 
Place it on an oiled tray inside a circular or rectangular baking tin 
(also oiled).

Cover with a cloth and leave the dough to rise for a second time.
Before placing in the oven, sprinkle the fennel seeds and a pinch 
of coarse salt over the top.Bake at 240 C for around 15 minutes.
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Recipe
 FOCACCIA

Serve your delicious focaccia with the accompaniment or 
topping of your choice. Here are some examples:

Chop some courgettes, leaving the skin on.

Pre-heat some olive oil in a frying pan, then fry the courgettes for 
a few minutes, adding two unpeeled, crushed garlic cloves and a 
pinch of thyme and rosemary.

Mash the garlic pulp, mix with the courgettes and a few chopped 
basil leaves, then season and serve!
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Fried courgettes

Roasted tomatoes
Heat some olive oil in a frying pan. Slice the tomatoes in half, place 
them side-by-side close together in the pan, then cook on a high 
heat for 15 minutes.

Crush some garlic over the tomatoes, then cook on a lower heat 
until they turn to purée and begin to caramelise. 

Slice the focaccia in half and serve the tomatoes on top so that 
bread absorbs the juices from the pan.
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