Focaccia (Italian Flatbread)
Yield:    2 Small

	Dough:
	
	

	2 c.
	500 mL
	Flour

	1 Tbsp.
	15 mL
	Instant yeast

	¼ tsp.
	1 mL
	Salt

	1 Tbsp.
	15 mL
	Sugar

	¾ c.
	185 mL
	Lukewarm water

	Topping:
	
	

	1 tsp.
	5 mL
	Olive oil

	½ tsp.
	2 mL
	Sea or coarse salt

	½ tsp
	2 mL
	Fresh rosemary


1. Lightly grease baking pan and set aside.  Preheat oven to 4000F (2000C.)

2. In a large bowl, combine 250mL (1 c.) flour, yeast, salt, and sugar.  Add warm water and beat with wooden spoon until smooth.

3. Add additional flour to form a soft ball.  Turn on to lightly floured surface and knead slightly’ shape into ball.

4. Divide dough into 2 equal portions.  Flatten each ball into an oval shape ~ ½” (1.5 cm) thick.

5. Brush surface of each dough with olive oil.

6. Sprinkle salt and rosemary over dough, pressing lightly into surface.

7. Bake 15 to 20 minutes, or until well browned.

8. Cool slightly and cut into wedges to serve.

To Serve: combine 15 mL balsamic vinegar and 5 mL olive oil on a small plate.  Serve with focaccia
Variations: 

Tomato & Basil: Instead of the rosemary, use 10 cherry tomatoes and 6 large fresh basil leaves. Space the tomato halves across the surface of the focaccia, then sprinkle the shredded basil leaves. Dimple the top surface with your fingertips, and then drizzle with the oil and sprinkle with coarse salt.  
Sage: Instead of the rosemary, add 2-3 tablespoons of fresh chopped sage to the dough with some Fresh Parmesan on top. 

Vegetable: Other alternatives are sliced olives, thinly sliced zucchini or thinly sliced onions

Cheese: Cheeses as grated Parmesan, Mozzarella, or Fontina can be sprinkled on.
