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Rosemary and Sea Salt Focaccia 
 
 

EQUIPMENT 
 

Stand Mixer with Dough Hook, Large Flat Baking Tray 
 
 

INGREDIENTS 
 

450gm Plain Flour, 310gm Warm Water, 8gm Dried Yeast, 12gm Caster Sugar,  
12gm Salt, 28gm Olive Oil, 3 Sprigs Rosemary,  

Extra Flour, Olive Oil and Salt 
 
 
 

METHOD 
 

Place all ingredients except rosemary in a stand mixer and mix on medium speed for 8 mins 
 

Lightly dust the bench with flour and remove the dough from the bowl, knead for 3-4 mins 
 

Lightly oil the mixing bowl and return the dough cover with cling film and place in a pre-heated oven steam setting 35 
degrees for 20 mins 

 
Once proved remove the dough from the bowl and knead again on a lightly floured bench 

 
Oil a flat baking tray well and place the dough on top and stretch out the dough to cover the tray 

 
Return to the oven and prove again same time same temperature 

 
Remove from the oven after the second prove and change the setting on the oven to combi mode 230 degrees 

 
Douse the surface of the dough with olive oil, pick rosemary sprigs and scatter over the top. Add salt and a dusting of flour, 

poke in some finger holes and return to the oven to bake for 17 mins 
 

Once baked remove from the oven and remove from the tray while hot, cool on a cake rack 
 
 
 

HINTS & TIPS 
 

- Ensure you oil the baking tray well, during our tests we did not and ended up with breadcrumbs! 
 

- Try alternative flavours, add olives or thyme, caramelised onion or some gruyere cheese 
 


