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Stone Baked, Sage, Caper and Brown Butter Foccacia 
 
 

EQUIPMENT 
 

Stand Mixer with Dough Hook Attachment, Small Saucepan, Pizza Stone, Spoons 
 
 

INGREDIENTS 
 

475gm Plain Flour, 12gm Instant Dried Yeast, 12gm Salt, 20 Sage Leaves, 20 Capers, 100gm Butter, 280gm Water 
 
 

METHOD 
 

Place the butter into a small saucepan and place over medium heat on the stove top until it begins to foam and colour.  
 

In the bowl of a stand mixer fitted with a dough hook add yeast, flour and salt and mix briefly to combine. 
 

Once the butter has browned remove from the heat and add the sage leaves to the butter, return the butter to the stove and 
cook until the sage is crispy. 

 
Once the sage is crisp add the capers to the butter and mix through. 

 
Add the water to the mixing bowl and add 75% of the brown butter, sage and caper mix to the mixing bowl also.  

 
Start the mixer and mix the dough on medium speed for 8-10 minutes. 

 
Once mixed remove the dough from the bowl and briefly knead on a lightly floured bench for 1-2 minutes. 

 
Return the dough to the bowl and place it in a pre-heated oven steam setting 40˚C to prove for 25 minutes. 

 
Once proved remove the dough from the bowl and “knock” it back on a floured bench. Shape the dough into a large oblong 
shape and place the dough onto a floured pizza stone. Make dimples in the surface of the dough with your fingertips and 

place the dough into a cold oven and set the oven to combi mode 210˚C for 18-20 minutes until golden and crisp. 
 

Once baked remove from the oven and spoon over the remaining butter, sage and caper mix.  
 

Serve warm with cheese, salami and antipasti. 
 
 
 

HINTS & TIPS 
 

- Make sure when using a pizza stone to heat the stone with the oven, never place a cold pizza stone into a hot oven as it will 
most likely crack. 

 
- Flatbreads like this are great for entertaining; use this bread for dips, cheese platters or antipasti platters 

 
 
 


