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Rosemary Foccaccia

Ingredients:

500g Strong White Bread Flour
2 Teaspoons  Salt

2 Sachets Fast Action Instant Yeast
325ml Tepid Water

30ml Extra Virgin Olive Oil

2 Sprigs Fresh Rosemary
Method:

Place the flour in a bowl. Then put the salt on one side of the bowl and
the yeast on the other ensuring they don’t touch each other. Add the
water and mix with a wooden spoon to start combining the ingredients.
You may need to add more water or flour to adjust the consistency,
however bear in mind it is supposed to be a wet dough. Once it starts
to form a dough, tip it out onto a floured surface and begin to knead it.
Knead for around 10 minutes until it is smooth and stretchy.

Grease a large bowl with some olive oil. Tuck the dough underneath
itself until there is a smooth stretched top. Lay the dough in the large
bowl, cover in cling film and prove for one hour at room temperature
until it has doubled in size.

Once proved, slide onto an oiled baking tray and stretch out to a rec-
tangle to fit the tray. Press your finger into the dough to create inden-
tations. Stuff them with rosemary leaves and drizzle the loaf with the
remaining olive oil.

Prove again for 45 minutes until it has risen again.

Preheat the oven at 200. Before baking, scatter sea salt over it. Bake for
15-20 minutes until golden.
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