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Prosciutto and fetta pull-a-part 
 
 
 

EQUIPMENT 
 

Mixing bowls, scales, stand mixer with dough hook attachment, baking tray, baking paper 
 
 
 

INGREDIENTS 
 

350gm plain flour, 210gm water, 12gm dried yeast, 15gm extra virgin olive oil,  
15gm salt flakes, 100gm fetta cheese, 4 slices prosciutto, 3 sprigs thyme 

 
 
 

METHOD 
 

Place the flour, yeast and salt into the bowl of a stand mixer fitted with a dough hook attachment. Mix on medium low speed 
for 8 minutes. 

 
Remove the dough from the bowl and knead on a lightly floured bench for a further minute. 

 
Roll the dough into a long thin sausage approx 90cm long. Cut the dough into 3 equal pieces and plait the dough pinching 

the ends together to ensure the dough does not become unravelled. 
 

Transfer the dough to a large baking tray lined with baking paper. Pick thyme leaves over the top of the dough and tear the 
prosciutto into pieces. Press the prosciutto pieces into the seams of the plait. 

 
Crumble the fetta into large pieces and press it into the dough. Add a little extra picked thyme, a drizzle of evoo and a 

sprinkling of salt and place the dough into a pre-heated oven steam setting 35˚C for 30 minutes. 
 

Once proved remove the dough from the oven and re-set the oven to combi mode 210˚C 
 

Once the oven has reached temperature return the dough to the oven and bake for 18-20 minutes. 
 

Once baked finish with a drizzle of evoo and serve hot from the oven 
 
 
 
 

HINTS & TIPS 
 

- These loaves are popular at local bakeries but can be made at home for a fraction of the price 
 

- Try different flavour combinations like spinach and cheese, olive and rosemary or ham and gruyere. 
 
 


