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INGDREDIENTS:

2 cups of unbleached all-purpose flour or 
Flour 00
2 cups of bread flour
1 ¾  or 2 cups of water – room temperature
1 table spoon of fine salt
½ teaspoon of instant yeast
2 tablespoons if extra-virgin olive oil
1 teaspoon coarse sea salt
rosemary leaves

FOCACCIA GENOVESE

In a bowl, combine the flowers with the water and stir to combine. Add the yeast and stir to combine. 
Sprinkle on fine sea salt and yeast. Drizzle on 1 tablespoon plus one teaspoon of olive oil. To knead 
by hand, turn the dough out onto lightly floured work surface and knead until combined and soft. To 
knead in the food processor, use the dough blade and process until the dough cleans the side of the 
bowl, about 2 minutes. Process for an additional 45 seconds.

Lightly oil a bowl and leave the dough in the bowl covered with plastic wrap until doubled in size – 
about 1 ½ hour.

Generously oil a 12 by 17 inches backing sheet. Turn the dough out on to the baking sheet. With your 
fingertips begin to stretch the dough to fill the pan. It will most likely spring back and resist. Remem-
ber not to tear the dough.  If it springs back put it aside another hour wrapped in plastic. When the 
dough fills the pan, set it aside to rest at room temperature for 30 minutes.  Preheat the oven at 425 
F.

In a small bowl, stir the remaining 1 tablespoon olive oil with one tablespoon of water. Pour the 
mixture all over the focaccia. Press with fingers to make dimples about 1 inch a part across the entire 
surface. Sprinkle on the coarse salt and the rosemary leaves.


