
 

Sponge ingredients* 
Mix, cover & set aside evening before 
100g warm water 
1g dried yeast 
100g strong white flour 

Remaining ingredients 
65g warm water 

1g dried yeast 
150g strong white flour 
20g semolina (optional) 
6g fine sea salt 
10g warm milk 
10g olive oil (rosemary oil?) 
olives, peppers, rosemary, chili flakes, garlic 
Salt flakes and olive oil once out of the oven 

Method 
Add the white flour, semolina, salt, chilli flakes and yeast to the sponge in a 2 litre bowl then 
mix in the warm water and milk until well combined. 
Now add the olive oil and knead in the bowl till all the oil is absorbed.  
Knead the dough very gently for 10 minutes until it is smooth and springy. 
Return the dough to the cleaned bowl in a warm place covered for an hour. 

Shaping & proving 
Turn the dough out onto a baking tray lined with generously floured baking parchment. Dust 
the top with flour then gently press out into a rectangle about 3/4” thick. Leave in a warm 
place for 20 minutes. 
Drizzle with olive oil and spread it evenly over the dough with the palm of your hand. Press 
your fingertips into the dough to take some of the oil into the dough. Add the rosemary, olives 
and herbs of your choice. Return to the warmth for 15 to 20 minutes. 

Baking 
Heat the oven to 250°C. Use a baking stone if you have one or alternatively slide the focaccia 
from the original tray onto a hot tray in the oven. Bake at 200°C for 25 minutes. Brush with 
olive oil and optionally sprinkle with salt flakes immediately the focaccia comes out of the 
oven. 
Cool on a wire rack for a few minutes then serve warm.  

Rosemary oil  
Strip and crush 6 sprigs of rosemary about 5” long. Heat quarter of a litre of olive oil to about 
80ºC , add the rosemary then turn off the heat. Try with a leaf or two first - if they generate 
bubbles then the oil is too hot and you will lose the flavour. Once the oil is cool, strain into a 
bottle. Don’t leave any leaves in the final product as this can lead to harmful bacteria forming. 

*No overnight sponge, combine the sponge ingredients with the rest. Add an extra 1g yeast.

Focaccia


