
Recipe name:
Focaccia

Recipe description:
This great Italian favourite is a winner and totally unique with our Sweet Piquanté Peppers
that add a sweet and tangy signature PEPPADEW® flavour.

Prep time:
1 hr 45 mins

Cook time:
25 mins

Serves:
4

Made with:
PEPPADEW® Sweet Piquanté Peppers

Course:
Starter / Lunch / Dinner / Side

Occasion:
Picnic / Baking

Ingredients:

● 6 tbsp extra-virgin olive oil
● Few sprigs of rosemary
● 500 g strong white bread flour
● 7 g fast-action yeast
● 1 tsp fine sea salt
● 375 ml warm to touch water
● A handful of PEPPADEW® Sweet Piquanté Peppers Mild/Hot Whole, halved



● A handful of pitted kalamata or black olives, halved
● Flaky sea salt

Method:
1. Put 4 tbsp of the olive oil in a small bowl with the rosemary to infuse while you make

the bread.
2. Combine the flour, salt and the yeast in a large bowl, then make a well and pour in

the remaining 2 tbsp olive oil. Gradually pour in the water (you may not need it all)
and mix until you have a sticky dough.

3. Lightly oil a clean work surface and knead the dough for 5-10 minutes until it is soft
and a little less sticky, then transfer to a clean, lightly oiled bowl and cover with a
clean tea towel. Leave in a warm place for an hour until it has doubled in size and is
soft and pillowy.

4. Lightly oil a baking tray then transfer the dough, stretching it out so it fills the tray.
Cover with a tea towel and leave for another 30 minutes.

5. Preheat the oven to 220°C/gas mark 7.
6. Dip your fingers in the remaining oil and lightly press down on the dough to create

dimples at regular intervals. Be careful not to press too hard and collapse the dough.
7. Fill the gaps with halved Sweet Piquanté Peppers, olives, and the rosemary sprigs,

then drizzle over the remaining olive oil and sprinkle the flaky sea salt.
8. Bake for 20-25 minutes until golden brown, then remove from the oven and cover

with tin foil. Allow to cool slightly before cutting into squares and serving either warm
or cold, with a little more olive oil for dipping.

SERVING SUGGESTIONS
Focaccia can be eaten as is or cut into a variety of shapes. For making sandwiches just
slice in half. Serve as an accompaniment to a bowl of soup or salad.


