
In a stove pot:

1.5 lb FROZEN YUCCA, comes in a bag

WATER to cover yucca

1 tsp KOSHER SALT

Cook over medium heat until yucca is very soft, like a mashed potato consistency

You can cook uncovered.  Add more water as needed as the yucca will start absorbing the

water.

 

Place cooked yucca in bowl.

While hot mash to try to get out all the hard bits.

Once cooled fish out all the hard stems.

 

Add and mix to combine:

1/2 cup TAPIOCA FLOUR 

1/2 cup CASSAVA FLOUR 

1 tsp KOSHER SALT

3 tbsp EXTRA VIRGIN OLIVE OIL

 

The end result varies as it will depend on how much water you added to cook your yucca.  If it's

more moist your batter may still be very wet which is okay, it will just have to bake a little more.

Spread batter on a baking sheet lined with a silicone mat or parchment paper.  Try to make a

rectangle.  You can use your hands to spread out.  Wet your hands and it will be easier to spread.  

It won't be as sticky.

Spread into a rectangle as best you can apx 1/4"-1/2" thick.  It doesn't have to be perfectly

smooth on top as some of the peaks and mounds add character! 

Sprinkle EVERYTHING BUT THE BAGEL SEASONING all over top.

 

Bake on middle rack at 375 degrees.

Bake for 15 minutes then take out. Cut into smaller bread slice pieces.

Place back in oven and bake until cooked thru.  

Time depends on how moist your batter was but it will be 20-30 more.

You know when it's done when you can peel off and the top is hard. 

Bread will be firm.  If you want to toast, place in a toaster oven.

 

If you store this to have at a later date you will definitely want to toast up! 

 
 
 

N U T R A C O U T U R E

Y U C C A  F O C A C C I A  


