Serves 4-6

| cup Warm Water

2 Va tsp Active Dry Yeast

Y4 tsp Honey

2 %5 cups All Purpose Flour

| tsp Rosemary Sea Salt or
Black Garlic Sea Salt

| Tbsp Mediterranean Rub

I cup Cherry Tomatoes, halved

V2 cup Feta Cheese, crumbled

|. Mix the warm water; yeast, and
honey in a large glass bowl and let 5
the yeast bloom.

2. Add the flour; % c olive oil, and
salt to the yeast mixture and
stir with a fork until the flour
has been hydrated and a dough
forms.Turn out the dough onto a
floured surface and knead dough 6
until combined and smooth, not
overworking.

% cup Pizzaolio Olive Oil, divided 3.

PIZZAOLIO FOCOCCIA BREAD

Add 2 Tbsp Oil to a clean bowl
and roll dough ball in oil to coat
(this will prevent sticking). Cover
with a towel or plastic wrap and
let rise for one hour: Meanwhile
preheat oven to 450 degrees F.

. Drizzle 2Tbsp of Pizzaolio oil into

the bottom of a cookie sheet or
baking dish. Add the dough into
the pan and use hands to stretch
and shape dough to the size of
the pan. Use your finger tips to
make dimples in the dough.

. Pour the remaining 2 Tbsp olive

oil over bread and sprinkle the
rub, using your hands to coat the
oil and rub over the top of the
dough. Sprinkle the tomatoes and
feta on and press the toppings
into the dough.

. Bake for [5-20 mins or until

bread is golden brown and
cooked through.

All bold items artfully crafted by Olivelle.
For more recipes, ideas, and inspiration visit us at

THE ART OF FLAVOR www.Olivelle.com




