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Cold,	refrigerated	dough	is	the	secret	to	making	delicious	focaccia!	Allowing	the	dough	to	rest	18	to	48	hours	in	the	fridge	will	yield	extra-pillowy	and	airy	focaccia,	though	if	you	are	pressed	for	time,	you	can	make	this	start-to-finish	in	3	hours.	This	4-ingredient	recipe	requires	only	5	minutes	of	hands-on	time.	Video	guidance	below!	฀	฀	฀	฀	฀		Review:
“Love	this	recipe!	I’ve	made	this	so	many	times	that	I’ve	lost	count.	Super	simple	and	delicious.	My	family	loves	it.	Whenever	someone	asks	me	for	a	focaccia	recipe,	I	always	show	them	this	one.	This	recipe	is	awesome.	Thank	you	for	sharing!”	—	Lucy	It’s	hard	to	beat	focaccia	in	the	effort-to-reward	category.	If	you	are	intimidated	by	bread	baking,
this	is	the	recipe	I	suggest	making	first,	both	for	its	simplicity	and	flavor.	Why?	It’s	a	no-knead,	4-ingredient	dough	that	takes	5	minutes	to	mix	together.	It	requires	no	special	equipment,	no	tricky	shaping	technique,	and	no	scoring.	If	you	have	a	9×13-inch	baking	pan	and	your	fingertips	(for	dimpling),	you’re	good	to	go.	It	emerges	soft	and	pillowy,
olive	oil-crusted,	golden	all	around,	and	it’s	completely	irresistible.	This	focaccia	emerges	from	the	oven	golden	all	around	and	pillowy	inside,	its	surface	dimpled	with	deep	crevices,	namely	for	two	reasons:	High	hydration	dough.	This	focaccia	is	88%	hydration.	Long,	cold,	slow	fermentation.	This	dough	ferments	in	the	fridge	for	at	least	18	hours	or
for	as	long	as	three	days.	Let’s	explore	each	reason:	A	high-hydration	dough	is	a	dough	with	a	high	proportion	of	water	relative	to	the	flour.	A	high	proportion	of	water	will	create	a	light	and	air	dough	and	ultimately	a	focaccia	with	beautiful	air	pockets	throughout.	(Incidentally,	this	is	the	secret	to	making	excellent	pizza	dough,	too.)	A	long,	cold
fermentation	is	beneficial	to	dough	because	during	a	slow	fermentation	allows	enzymes	in	both	the	flour	and	the	yeast	to	break	down	the	starches	in	the	flour	into	simple	sugars.	These	sugars	contribute	both	to	flavor	and	to	browning.	Cool,	right?	Furthermore,	a	long	slow	fermentation	strengthens	gluten,	which	will	further	promote	a	crumb	structure
with	lots	of	air	pockets	throughout.	There	are	lots	of	focaccia	bread	recipes	out	there,	so	why	make	this	one?	This	one	differs	from	many	of	the	recipes	out	there	in	two	ways:	The	long,	cold,	refrigerator	rise.	The	absence	of	sugar	or	honey	or	any	sort	of	sweetener.	Why	isn’t	there	any	sweetener	in	this	recipe?	Simply	stated,	a	sweetener	is	just	not
needed	—	the	yeast,	contrary	to	popular	belief,	does	not	need	sugar	to	activate	or	thrive.	Sugar	will	speed	things	up,	but	when	you’re	employing	a	long,	slow	rise,	speed	is	not	the	name	of	the	game.	As	noted	above,	during	the	long,	cold	fermentation,	enzymes	in	both	the	flour	and	the	yeast	will	break	down	the	starches	in	the	flour	into	simple	sugars,
which	will	contribute	both	to	flavor	and	to	browning,	rendering	sugar	unnecessary.	PS:	Once	you	master	this	simple	focaccia,	try	your	hand	at	this	simple	sourdough	bread	recipe,	another	recipe	that	requires	minimal	effort	but	yields	spectacular	results.	Gather	your	ingredients:	4	cups	(512	g)	flour,	2	teaspoons	(10	g)	salt,	2	teaspoons	(8	g)	instant
yeast	(SAF	is	my	preference),	2	cups	(455	g)	water:	Whisk	together	the	flour,	salt,	and	yeast	first:	Add	the	water:	Use	a	spatula	to	stir	the	two	together.	Slick	the	dough	with	olive	oil…	…	then	cover	the	bowl	preferably	with	a	lid.	or	a	cloth	bowl	cover.	Stick	the	bowl	in	the	fridge	immediately;	leave	it	there	to	rise	for	12	to	18	hours	(or	for	as	long	as
three	days).	NOTE:	It	is	important	the	dough	really	be	slicked	with	olive	oil	especially	if	you	are	using	a	cloth	bowl	cover	or	tea	towel	as	opposed	to	plastic	wrap	or	a	lid.	If	you	are	using	a	tea	towel,	consider	securing	it	with	a	rubber	band	to	make	a	more	airtight	cover.	If	you	do	not	slick	the	dough	with	enough	oil,	you	risk	the	dough	drying	out	and
forming	a	crust	over	the	top	layer.	Remove	from	fridge,	and	remove	the	cover:	Deflate	the	dough	and	transfer	to	a	prepared	pan.	I	love	this	9×13-inch	USA	pan.	If	you	don’t	have	one	you	can	use	two	8-	or	9-inch	pie	plates	or	something	similar.	If	you	are	using	glass	baking	dishes	be	sure	to	grease	the	dishes	with	butter	before	pouring	a	tablespoon	of
olive	oil	into	each.	(The	butter	will	ensure	the	bread	doesn’t	stick.)	Don’t	touch	the	dough	again	for	2	to	4	hours	depending	on	your	environment.	After	two	to	four	hours,	or	when	the	dough	looks	like	this…:	…	it’s	time	to	dimple	it!	You	can	simply	use	olive	oil	and	salt	—	I	recommend	good,	flaky	sea	salt	for	this.	Note,	the	dough	in	the	photo	below
spent	three	days	in	the	fridge,	and	the	dough	was	super	bubbly!	if	you	are	using	rosemary,	sprinkle	it	over	the	dough.	Then	pour	two	tablespoons	of	olive	oil	over	the	dough,	and	using	your	fingers,	press	straight	down	to	create	deep	dimples.	Sprinkle	with	flaky	sea	salt	—	again,	something	like	Maldon	is	great	here.	Transfer	to	oven	immediately	and
bake	at	425ºF	for	25	minutes	or	until	golden	all	around.	Remove	focaccia	from	pans	and	place	on	cooling	racks.	One	of	the	most	frequently	asked	questions	I	get	is:	How	can	I	add	other	toppings	or	ingredients	to	my	focaccia	bread?	You	can	do	this	in	two	ways:	Add	them	on	top	as	you	would	rosemary	or	other	herbs.	The	key	is	to	make	sure	the
ingredients	are	slicked	lightly	with	olive	oil	to	ensure	they	do	not	burn	in	the	oven.	I	like	to	sprinkle	the	rosemary	over	top	of	the	dough,	then	drizzle	it	with	olive	oil,	then	dimple	the	dough.	You	can	add	them	directly	to	the	dough.	In	step	one,	when	you	whisk	together	the	flour,	salt,	and	instant	yeast,	add	your	ingredients	—	chopped	olives,	sun-dried
tomatoes,	roasted	garlic	—	to	the	flour	and	toss	to	coat;	then	add	the	water.	PS:	How	to	Make	Focaccia	Slab	Sandwiches	Yes,	you	can.	In	fact,	in	my	cookbook,	Bread	Toast	Crumbs,	I	do	not	employ	an	overnight	rise.	Start-to-finish	it	can	be	made	in	about	three	hours.	The	finished	bread	will	not	be	as	pillowy,	but	it	will	still	be	light,	airy,	and	delicious.
To	skip	the	overnight	rise,	simply	let	the	mixed	dough	rise	at	room	temperature	until	doubled,	about	1.5	to	2	hours.	Then	proceed	with	the	recipe,	knowing	the	second	rise	will	only	take	about	30	minutes.	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon
Cold,	refrigerated	dough	is	the	secret	to	making	delicious	focaccia!	Allowing	the	dough	to	rest	18	to	24	hours	(or	for	as	long	as	3	days)	in	the	fridge	will	yield	extra-pillowy	and	airy	focaccia,	though	if	you	are	pressed	for	time,	you	can	make	this	start-to-finish	in	3	hours.	This	4-ingredient	recipe	requires	only	5	minutes	of	hands-on	time.	Video	guidance
below!	Adapted	from	the	focaccia	recipe	in	Bread	Toast	Crumbs.	A	few	notes:	Plan	ahead:	While	you	certainly	could	make	this	more	quickly,	it	turns	out	especially	well	if	you	mix	the	dough	the	day	before	you	plan	on	baking	it.	The	second	rise,	too,	takes	2	to	4	hours.	If	you	are	short	on	time	and	need	to	make	the	focaccia	tonight:	Let	the	mixed	dough
rise	at	room	temperature	until	doubled,	about	1.5	to	2	hours.	Then	proceed	with	the	recipe,	knowing	the	second	rise	will	only	take	about	30	minutes.		You	can	use	various	pans	to	make	this	focaccia	such	as:	two	9-inch	Pyrex	pie	plates.	(Use	butter	+	oil	to	prevent	sticking.)		One	9×13-inch	pan,	such	as	this	USA	pan	—	do	not	split	the	dough	in	half,	if
you	use	this	option,	which	will	create	a	thicker	focaccia	.	A	13×18-inch	rimmed	sheet	pan	—	this	creates	a	thinner	focaccia,	which	is	great	for	slab	sandwiches.	As	always,	for	best	results,	use	a	digital	scale	to	measure	the	flour	and	water.	I	love	SAF	instant	yeast.	I	buy	it	in	bulk,	transfer	it	to	a	quart	storage	container,	and	store	it	in	my	fridge	for
months.	You	can	store	it	in	the	freezer	also.	If	you	are	using	active-dry	yeast,	simply	sprinkle	the	yeast	over	the	lukewarm	water	and	let	it	stand	for	15	minutes	or	until	it	gets	foamy;	then	proceed	with	the	recipe.		Flour:	You	can	use	all-purpose	or	bread	flour	here	with	great	results.	If	you	live	in	a	humid	environment,	I	would	suggest	using	bread	flour.
If	you	are	in	Canada	or	the	UK,	also	consider	using	bread	flour	or	consider	holding	back	some	of	the	water.	Reference	the	video	for	how	the	texture	of	the	bread	should	look;	then	add	water	back	as	needed.	4	cups	(512	g)	all-purpose	flour	or	bread	flour,	see	notes	above	2	teaspoons	(10	g)	kosher	salt	2	teaspoons	(8	g)	instant	yeast,	see	notes	above	if
using	active	dry	2	cups	(455	g)	lukewarm	water,	made	by	combining	1/2	cup	boiling	water	with	1	1/2	cups	cold	water	butter	for	greasing	4	tablespoons	olive	oil,	divided	flaky	sea	salt,	such	as	Maldon	1	to	2	teaspoons	whole	rosemary	leaves,	optional		Make	the	dough:	In	a	large	bowl,	whisk	together	the	flour,	salt,	and	instant	yeast.	Add	the	water.
Using	a	rubber	spatula,	mix	until	the	liquid	is	absorbed	and	the	ingredients	form	a	sticky	dough	ball.	Rub	the	surface	of	the	dough	lightly	with	olive	oil.	Cover	the	bowl	with	a	damp	tea	towel,	cloth	bowl	cover,	or	plastic	wrap	and	place	in	the	refrigerator	immediately	for	at	least	12	hours	or	for	as	long	as	three	days.	(See	notes	above	if	you	need	to	skip
the	overnight	rise	for	time	purposes.)	NOTE:	It	is	important	the	dough	really	be	slicked	with	olive	oil	especially	if	you	are	using	a	cloth	bowl	cover	or	tea	towel	as	opposed	to	plastic	wrap	or	a	hard	lid.	If	you	are	using	a	tea	towel,	consider	securing	it	with	a	rubber	band	to	make	a	more	airtight	cover.	If	you	do	not	slick	the	dough	with	enough	oil,	you
risk	the	dough	drying	out	and	forming	a	crust	over	the	top	layer.		Line	two	8-	or	9-inch	pie	plates	or	a	9×13-inch	pan	(see	notes	above)	with	parchment	paper	or	grease	with	butter	or	coat	with	nonstick	cooking	spray.	(Note:	This	greasing	step	may	seem	excessive,	but	with	some	pans,	it	is	imperative	to	do	so	to	prevent	sticking.	With	my	USA	pans,	I
can	get	away	with	olive	oil	alone;	with	my	glass	baking	dishes,	butter	is	a	must.)	Pour	a	tablespoon	of	oil	into	the	center	of	each	pan	or	2	tablespoons	of	oil	if	using	the	9×13-inch	pan.	Using	two	forks,	deflate	the	dough	by	releasing	it	from	the	sides	of	the	bowl	and	pulling	it	toward	the	center.	Rotate	the	bowl	in	quarter	turns	as	you	deflate,	turning	the
mass	into	a	rough	ball.	Use	the	forks	to	split	the	dough	into	two	equal	pieces	(or	do	not	split	if	using	the	9×13-inch	pan).	Place	one	piece	into	one	of	the	prepared	pans.	Roll	the	dough	ball	in	the	oil	to	coat	it	all	over,	forming	a	rough	ball.	Repeat	with	the	remaining	piece.	Let	the	dough	balls	rest	for	3	to	4	hours	depending	on	the	temperature	of	your
kitchen	(Note:	no	need	to	cover	for	this	room	temperature	rise).	Set	a	rack	in	the	middle	of	the	oven	and	preheat	it	to	425°F.	If	using	the	rosemary,	sprinkle	it	over	the	dough.	Pour	a	tablespoon	of	oil	over	each	round	of	dough	(or	two	tablespoons	if	using	a	9×13-inch	pan).		Rub	your	hands	lightly	in	the	oil	to	coat,	then,	using	all	of	your	fingers,	press
straight	down	to	create	deep	dimples.	If	necessary,	gently	stretch	the	dough	as	you	dimple	to	allow	the	dough	to	fill	the	pan.	Sprinkle	with	flaky	sea	salt	all	over.	Transfer	the	pans	or	pan	to	the	oven	and	bake	for	25	to	30	minutes,	until	the	underside	is	golden	and	crisp.	Remove	the	pans	or	pan	from	the	oven	and	transfer	the	focaccia	to	a	cooling	rack.
Let	it	cool	for	10	minutes	before	cutting	and	serving;	let	it	cool	completely	if	you	are	halving	it	with	the	intention	of	making	a	sandwich.	To	store	the	focaccia:	When	it	has	completely	cooled,	transfer	it	to	an	airtight	bag	or	vessel	and	store	it	at	room	temperature	for	up	to	3	days.	Otherwise,	freeze	it	for	up	to	3	months.	Always	reheat	it	on	subsequent
days	to	revive	its	crust:	350ºF	for	15	minutes.		Prep	Time:	18	hoursCook	Time:	30	minutesCategory:	BreadMethod:	OvenCuisine:	Italian	Photo	by		DOTDASH	MEREDITH	FOOD	STUDIOS		Photo	by		Kimberly	Madigan-Goodall	Photo	by		ArtsyBoba7751	A	keeper!	LOVE	THIS!	I	wish	my	1/2	Italian	husband	were	alive	to	have	tasted	it.	Easy	to	make
(unlike	some	kneaded	loaves	which	may	be	difficult	for	some?)	Texture	was	wonderful	and	I	will	make	this	again,	perhaps	w/different	varieties	of	toppings/herbs	depending	on	what	the	flavor	profile	of	the	meal	I'm	making	will	be	because	this	could	be	adjusted	to	suit	many	dishes.	We	had	it	with	a	chicken	Alfredo	pasta	but	a	Bolognese	would	love	this
or	even	a	simple	soup!	Photo	by		Fakhry	Great	flavors	Easy	to	follow	Family	favorite	A	keeper!	Worth	the	effort	Crowd-pleaser	It’s	so	good	they	eat	it	so	quicklyAnd	I	didn’t	put	cheese	on	it	Photo	by		Northern	Russ	Added	olives	and	sprayed	olive	oil	on	the	toppings	before	and	after	baking.	Smells	and	tastes	fantastic	Photo	by		Citrus	Super	yummy
added	olives	and	garlic	confit	on	top!	Photo	by		rosa	maria	Just	read	most	of	the	comments!	Great	recipe	Our	easy	homemade	Focaccia	recipe	is	so	authentic	tasting,	with	a	golden	and	crispy	exterior,	delicious	flavor,	and	fluffy	and	chewy	inside.	It's	the	easiest	no-knead	recipe	that	anyone	can	make!	My	whole	family	became	obsessed	with	focaccia
bread	over	the	course	of	several	vacations	to	different	Italian	cities;	but	in	the	Liguria	region	is	where	we	truly	fell	in	love	(no	surprise!).	After	countless	tests	in	my	Spanish	kitchen	I'm	so	excited	to	share	this	recipe	with	you!	ANYONE	can	make	focaccia	from	scratch	and	I	love	that	there's	no	special	equipment	needed;	just	a	good	quality	metal	9×13-
inch	baking	pan.	Don't	skip	the	overnight	cold	fermentation	because	it's	what	gives	the	dough	the	best	flavor	and	texture.	And	if	you	love	making	bread	recipes	try	my	Chocolate	Babka,	Pita	Bread,	English	Muffins,	or	No	Knead	Artisan	Bread.	Make	Dough:	Using	a	food	scale,	weigh	flour	into	a	large	mixing	bowl	then	stir	in	salt,	sugar,	and	yeast.	Add
olive	oil	and	water	a	little	at	a	time	while	stirring	with	a	dough	hook	or	silicone	spoon	until	well	combined.	Cover	bowl	and	set	aside	for	15	minutes.	Stretch	and	Fold:	Place	a	small	bowl	of	water	next	to	the	mixing	bowl.	Dip	your	fingers	in	the	water	(so	the	dough	doesn't	stick	to	them)	then	lift	an	outer	section	of	the	dough,	pulling	up	towards	the
ceiling	then	folding	and	pressing	into	the	center	of	the	dough.	Repeat	this	motion,	grabbing	a	new	section	of	dough	each	time	and	moving	around	the	dough	until	all	sides	have	been	pulled	up	and	pressed	to	the	center.	Cover	with	a	dry	kitchen	towel	and	let	it	rest	for	15	minutes.	Repeat	this	stretch	and	fold	process	3	more	times	(over	the	next	45
minutes)	to	help	strengthen	the	gluten.	Overnight	cold	fermentation:	After	the	4th	stretch	and	fold,	cover	the	bowl	with	a	lid	or	greased	plastic	wrap	and	refrigerate	overnight	(or	at	least	8	hours).	Rise:	Coat	the	bottom	of	a	9×13’’	metal	pan	with	1	½	tablespoons	of	extra	virgin	olive	oil.	Remove	dough	from	fridge	and	gently	scoop	into	the	pan.	Gently
stretch	it	to	the	size	and	shape	of	the	pan	(it	doesn’t	need	to	fit	the	corners	perfectly),	careful	not	to	handle	it	too	much.	Cover	pan	with	a	dry	kitchen	towel	and	rest	at	room	temp	for	2	½	to	4	hours.	Dimple	Dough:	Preheat	oven	to	475	degrees	F	(245	C).	Coat	your	fingers	in	olive	oil.	Starting	at	the	short	end	of	the	pan	nearest	you,	line	hands	side-by
side	and	press	three	(pointer,	middle	and	ring)	fingertips	gently	into	the	dough	until	they	reach	the	bottom	of	the	pan,	creating	dimples	throughout	the	top	of	the	dough.	Move	dough	one	side	of	the	pan	and	then	the	other.	Add	Toppings	and	Bake:	Drizzle	1	½	Tablespoons	olive	oil	evenly	over	the	dough;	Sprinkle	with	flakey	sea	salt	(and	rosemary,	if
desired).	Bake	focaccia	for	20	minutes,	until	golden.	Remove	from	the	oven	and	transfer	to	a	wire	cooling	rack	before	enjoying.	Follow	me	for	more	great	recipes	Recipe	Make	Dough:	Use	a	scale	to	measure/weigh	flour	into	a	large	mixing	bowl.	Add	salt,	sugar,	and	yeast	then	stir.	Add	olive	oil	and	water	a	little	at	a	time	while	stirring	with	a	dough
hook	or	silicone	spoon	until	well	combined.	Cover	bowl	and	set	it	aside	for	15	minutes.4	¾	cups	bread	flour,	2	½	teaspoons	kosher	salt,	1	½	teaspoons	granulated	sugar	or	honey,	2	teaspoons	instant	yeast,	2	½	Tablespoons	extra-virgin	olive	oil,	2	cups	warm	waterStretch	and	Fold:	Place	a	small	bowl	of	water	next	to	the	mixing	bowl.	Dip	your	fingers	in
the	water	(to	keep	dough	from	sticking	to	them)	and	lift	an	outer	section	of	the	dough,	pulling	up	towards	the	ceiling,	and	folding	and	pressing	into	the	center	of	the	dough.	Repeat	this	motion,	grabbing	a	new	section	of	dough	each	time,	moving	around	the	dough	until	all	side	have	been	pulled	up	and	pressed	into	the	center.	Cover	bowl	with	a	dry
kitchen	towel	and	allow	dough	to	rest	for	15	minutes.Repeat	this	same	stretch	and	fold	3	additional	times	over	the	next	45	minutes	(this	will	help	strengthen	the	gluten).Refrigerate	overnight:	After	the	4th	stretch	and	fold,	cover	the	bowl	with	a	lid	of	greased	plastic	wrap	and	refrigerate	overnight	(or	at	least	8	hours).	This	cold	fermentation	is
essential	for	flavor	and	texture.Add	Dough	to	Pan:	Coat	the	bottom	of	a	9×13’’	metal	pan	with	1	½	tablespoons	of	olive	oil.	Remove	dough	from	fridge	and	gently	transfer	to	the	pan.	Gently	stretch	it	to	the	size	and	shape	of	the	pan,	(it	doesn’t	need	to	fit	the	corners	perfectly),	careful	not	to	handle	it	too	much.Rise	at	Room	Temp:	Cover	pan	with	a	dry
kitchen	towel	and	allow	dough	to	rest	at	room	temperature	and	rise	for	2	½	to	4	hours.	(It	should	look	puffy	and	have	expanded/risen	to	fill	most	of	the	pan.	This	step	will	take	more	or	less	time	depending	on	your	climate	and	how	warm	your	kitchen	is).	Dimple	Dough:	Preheat	oven	to	475	degrees	F	(245	C).	Coat	your	fingers	in	olive	oil.	Starting	at	the
short	end	of	the	pan	nearest	you,	line	hands	side-by	side	and	press	three	(pointer,	middle	and	ring)	fingertips	gently	into	the	dough	until	they	reach	the	bottom	of	the	pan,	creating	dimples	throughout	the	top	of	the	dough.	Dimple	down	one	side	of	the	pan	and	then	the	other.Topping:	Drizzle	1	½	Tablespoons	olive	oil	evenly	over	the	dough;	Sprinkle
with	flakey	sea	salt	(and	rosemary,	if	desired).extra	virgin	olive	oil,	flaky	sea	salt*,	fresh	rosemary	sprigsBake	focaccia	for	20	minutes,	until	golden.	Remove	from	oven	and	transfer	to	a	wire	cooling	rack.	Overnight	Rise:	I’ve	found	the	dough	has	the	best	flavor	and	texture	when	it	chills	for	many	hours	(cold	fermentation).	If	you’re	short	on	time,	allow
it	to	rise	at	a	warm	room	temperature	for	about	1	hour,	until	doubled	in	size,	then	add	to	pan	as	instructed	and	rise	in	pan	for	just	1-2	hours	(since	the	dough	wont	be	cold).	Olive	Oil:	Use	a	good	quality	cold-pressed	extra-virgin	olive	oil.A	metal	pan	is	essential	to	get	the	right	texture	for	focaccia.	I	love	this	one!	Topping	Variations:	Cherry	Tomatoes
and	Basil	(add	basil	after	baking)	Caramelized	Onions	and	Thyme	(add	before	baking)	Garlic,	Parmesan,	and	Chives	(add	before	baking)	Blue	Cheese,	Pear	Slices,	and	Chopped	Walnuts	(all	added	after	baking)	Figs,	Honey,	and	Goat	Cheese	(all	added	after	baking)	Storing	Instructions:	Focaccia	tastes	best	the	day	it’s	made.	Store	leftovers	wrapped	in
foil,	at	room	temperature.	I	like	to	warm	it	slightly,	to	soften	it,	before	eating.	Leftovers	work	great	to	make	focaccia	pizza	(use	focaccia	as	the	pizza	crust,	add	toppings,	and	warm	in	oven).		Calories:	213kcalCarbohydrates:	37gProtein:	7gFat:	4gSaturated	Fat:	1gPolyunsaturated	Fat:	1gMonounsaturated	Fat:	2gSodium:	489mgPotassium:	69mgFiber:
2gSugar:	1gVitamin	A:	1IUVitamin	C:	0.01mgCalcium:	10mgIron:	1mg	This	post	contains	affiliate	links.	With	simple	ingredients	and	a	little	technique,	you	can	pull	out	a	gorgeously	golden-brown	loaf	of	fresh	focaccia	from	your	oven.	Our	focaccia	recipe	is	uncomplicated	and	straightforward	so	you	can	learn	the	basics,	and	we’ve	sprinkled	in	tips	and
tricks	from	our	pro	bakers	to	walk	you	through	the	process.	Once	you’ve	mastered	this	easy	focaccia	recipe,	you	can	make	it	your	own	by	customizing	it	with	your	favorite	toppings.	Focaccia	Ingredients	Active	dry	yeast:	New	to	baking	with	yeast?	It’s	essential	to	any	focaccia	bread	recipe,	so	get	familiar	in	our	guide	on	how	to	use	yeast!	Honey:	No
need	to	splurge	on	the	best	honey	here.	There’s	such	a	small	amount	that	you	won’t	even	taste	it,	and	it	really	only	acts	as	food	for	the	yeast.	Use	what	you	got!	Olive	oil:	We	do,	however,	recommend	you	buy	one	of	the	best	olive	oil	brands.	Olive	oil	is	probably	one	of	the	most	significant	ingredients	in	a	focaccia	bread	recipe,	so	go	for	a	good	one!	All-
purpose	flour:	Focaccia	bread	should	be	tender,	which	is	why	we	opt	for	all-purpose	flour	instead	of	bread	flour.	Directions	Step	1:	Proof	the	yeast	Taste	of	Home	In	a	large	bowl,	dissolve	the	yeast	in	1/2	cup	warm	water	(about	100°	to	110ºF)	and	the	honey.	Let	the	mixture	stand	until	it’s	frothy	and	bubbling,	about	five	minutes.	Editor’s	Tip:	If	the
mixture	does	not	froth	here,	discard	it	and	start	over.	Make	sure	your	yeast	isn’t	expired,	and	use	a	cooking	thermometer	to	check	the	water	temperature.	(No	honey?	No	problem!	Use	1	tablespoon	granulated	sugar	instead.)	Step	2:	Create	the	dough	Taste	of	Home	Add	the	flour,	1/4	cup	olive	oil,	kosher	salt	and	the	remaining	3/4	cup	warm	water	to
the	yeast	mixture.	Using	a	wooden	spoon	or	a	stand	mixer	with	the	paddle	attachment,	stir	everything	together	until	the	dough	is	smooth,	stretchy	and	somewhat	wet.	Taste	of	Home	Editor’s	Tip:	There’s	no	need	to	knead.	By	mixing,	we’re	ensuring	the	focaccia	will	have	a	tender	texture.	Over-kneading	the	dough	develops	too	much	gluten,	resulting
in	dense,	tough	bread.	Step	3:	Proof	Taste	of	Home	Scrape	down	the	sides	of	the	bowl	until	everything	falls	in	the	middle.	Cover	the	bowl	with	a	clean	kitchen	towel,	and	let	the	dough	rise	in	a	warm	place	until	it’s	doubled	in	size,	about	45	minutes.	Editor’s	Tip:	If	your	dough	is	having	a	hard	time	rising,	follow	our	bread-proofing	tricks.	Step	4:
Prepare	the	pan	Taste	of	Home	Preheat	your	oven	to	425°.	Using	a	pastry	brush	or	your	fingers,	brush	a	13×9-inch	baking	dish	or	a	12-inch	cast-iron	skillet	with	1	tablespoon	of	the	olive	oil.	Editor’s	Tip:	If	you’re	using	a	baking	dish	instead	of	a	cast-iron	skillet,	we	highly	recommend	sticking	with	a	metal	pan.	A	metal	pan	conducts	heat	better,
resulting	in	an	evenly	baked,	golden-brown	focaccia.	Step	5:	Add	the	dough	to	the	pan	Taste	of	Home	Gently	scrape	the	dough	out	of	the	bowl	and	directly	into	the	prepared	pan.	With	oiled	hands,	gently	spread	the	dough	to	all	the	edges	of	the	pan.	If	the	dough	springs	back,	wait	10	minutes	and	stretch	it	again.	Taste	of	Home	Using	the	tips	of	your
fingers,	make	indentations	in	the	dough.	Editor’s	Tip:	Press	down	enough	so	you	feel	the	bottom	of	the	pan,	but	don’t	break	through	the	dough.	Step	6:	Proof	again	Taste	of	Home	Now	is	the	time	to	add	any	toppings	if	you’d	like,	but	you	can	keep	it	simple	and	just	use	olive	oil.	Drizzle	the	remaining	2	tablespoons	olive	oil	on	top	of	the	dough.	Let	the
dough	rise	in	a	warm	place	until	it	has	doubled	in	size,	30	to	40	minutes.	Taste	of	Home	Step	7:	Bake	Taste	of	Home	If	desired,	sprinkle	with	sea	salt.	Bake	the	focaccia	until	it’s	golden	brown,	20	to	25	minutes.	Cut	the	focaccia	into	squares,	and	serve	warm.	Focaccia	Toppings	Taste	of	Home	Make	a	gorgeous	garden	design:	With	a	few	simple	herbs
and	vegetables,	you	can	design	a	beautiful,	flowering	garden	scape	on	the	top	of	your	focaccia.	Lay	down	flat-leaf	parsley	for	flower	stems,	and	create	flower	buds	using	kalamata	olives.	Arrange	sliced	bell	peppers	and	banana	peppers	around	the	olives	in	a	flower-petal	design.	Here’s	our	in-depth	tutorial	on	how	to	make	garden	focaccia.	Utilize	fresh
herbs:	Parsley,	thyme,	sage,	rosemary	and	oregano	make	gorgeous	focaccia	toppings.	Just	make	sure	these	delicate	herbs	are	slicked	with	olive	oil	so	they	don’t	burn	in	the	oven.	Add	almost	any	vegetable:	Fresh	garlic’s	pungency	gloriously	seeps	into	focaccia’s	crevices.	If	you	pick	just	one	vegetable,	make	it	minced	garlic.	Otherwise,	we	love	fresh	or
sun-dried	tomatoes,	salty	olives,	bright	peppers,	summer	squashes	sliced	into	rounds,	very	thinly	sliced	potatoes	and	aromatic	shallots	or	leeks.	You	can	use	asparagus,	but	know	that	they	might	char.	Yes,	you	can	add	protein:	We	might	be	getting	more	into	pizza	territory	on	this	one,	but	small	rounds	of	pepperoni	or	anchovy	fillets	add	the	perfect
salty	bite	on	focaccia.	Indulge	in	cheese:	We’re	granting	you	permission	to	bring	more	cheese	into	your	life.	Sharp	cheddar,	low-moisture	mozzarella,	rich	Gruyere	and,	of	course,	nutty	Parmesan	or	pecorino	are	all	great	cheeses	for	focaccia.	How	to	Store	Focaccia	Storing	bread	so	it	stays	fresh	is	the	number-one	priority	after	taking	a	loaf	out	of	the
oven.	Allow	the	focaccia	to	cool	completely	to	room	temperature.	Wrap	the	cooled	bread	in	storage	wrap,	or	place	slices	in	an	airtight	container.	Keep	the	bread	at	room	temperature	for	up	to	four	days.	Focaccia	Recipe	Tips	Taste	of	Home	Why	isn’t	my	focaccia	rising?	Your	focaccia	might	not	be	rising	for	a	few	reasons.	The	most	common	cause	is	the
yeast:	it’s	expired,	the	water	wasn’t	warm	enough,	or	the	yeast	wasn’t	tested	properly.	Your	yeast	should	be	very	foamy	before	moving	onto	the	next	step.	If	it’s	not,	try	again,	using	all	the	steps	on	how	to	proof	yeast	the	right	way.	Another	cause	of	a	focaccia	not	rising	could	be	a	mishap	in	the	proofing	step.	The	dough	needs	to	rise	in	a	warm	place,	so
don’t	stick	it	in	a	dark	corner.	Also,	if	you’re	in	the	colder	months,	the	dough	may	need	to	rise	for	more	than	45	minutes.	After	the	45-minute	mark,	keep	checking	on	your	focaccia	dough	every	30	minutes	until	you	have	reached	the	two-hour	mark	of	total	rising	time.	What	should	I	do	with	my	focaccia?	There	is	so	much	to	do	with	this	focaccia	that	you
might	find	yourself	baking	it	on	regular	occasion!	Of	course,	our	easy	focaccia	recipe	makes	a	bread	that’s	delicious	all	on	its	own.	Serve	it	with	an	easy	dip	recipe	for	a	little	extra	something.	To	build	out	a	meal,	cut	the	focaccia	into	triangular	pieces,	and	serve	it	alongside	a	really	great	tomato	soup	or	our	contest-winning	shakshuka.	We	also	love	to
make	mile-high	focaccia	sandwiches.	Bonus	points	if	you	toast	the	sandwiches!	If	you	let	the	focaccia	sit	out	too	long	and	the	bread	dries	out,	that’s	the	perfect	time	to	learn	to	make	croutons.	Cube	the	bread,	and	turn	it	into	delicious	croutons—or	even	breadcrumbs	for	meatballs!	Even	bread	beginners	can	pull	off	this	homemade	focaccia	recipe!
Topped	with	olive	oil,	rosemary,	and	sea	salt,	it's	SO	delicious	and	easy	to	make.	This	focaccia	recipe	is	our	favorite	bread	to	bake	at	home.	We	love	it	because	it’s	soft	and	pillowy	in	the	middle,	crisp	and	golden	around	the	edges,	and	filled	with	rich	flavor	from	olive	oil	and	sea	salt.	And	that’s	just	the	start!	The	#1	reason	we	love	this	focaccia	recipe	is
that	it’s	so	easy	to	make.	When	Jack	first	started	baking	bread	(15+	years	ago	now!),	he	made	lots	of	rustic	ciabatta	loaves.	The	ingredients	were	simple,	and	the	bread	came	out	delicious,	but	it	required	hours	of	rising	and	precise	kneading.	So	when	we	discovered	how	simple	it	is	to	make	really	good	focaccia	bread,	we	didn’t	look	back.Now,	this
focaccia	recipe	is	our	go-to.	We	first	published	a	version	of	it	in	my	cookbook	Love	&	Lemons	Every	Day	and	have	since	revised	the	recipe	to	yield	an	even	lighter,	crisper	focaccia	that	we	can	never	get	enough	of.	It’s	a	wonderful	recipe	for	bread	beginners	and	seasoned	bakers	alike—simple,	forgiving,	and	always	delicious.Focaccia	(pronounced	foh-
KAH-chyuh)	is	an	Italian	style	of	bread.	According	to	Essentials	of	Classic	Italian	Cooking	by	Marcella	Hazan,	it’s	most	closely	associated	with	the	northwestern	Italian	region	of	Liguria	and	its	capital	city	Genoa.You	can	recognize	focaccia	by	its	flat	shape	and	characteristic	dimpled	surface.	Made	with	an	olive	oil-enriched,	salted	dough,	it	might	be
baked	plain	or	topped	with	vegetables,	herbs,	and/or	cheese.	Find	some	of	my	favorite	toppings	in	the	post	below!	Focaccia	Bread	IngredientsReady	to	bake?	Here’s	what	you’ll	need	to	make	this	focaccia	bread	recipe:	All-purpose	flour	–	Flour	is	the	main	ingredient	in	this	recipe,	so	measuring	it	as	accurately	as	you	can	will	serve	you	well.	If	you	have
a	kitchen	scale,	now’s	the	time	to	use	it!	Weighing	the	flour	will	give	you	the	most	precise	measurement.	If	you	don’t	have	a	scale,	your	next	best	bet	is	spooning	and	leveling	the	flour	to	avoid	packing	too	much	into	your	measuring	cup.	Warm	water	–	It	hydrates	the	dough.	Heads	up:	The	biggest	change	we’ve	made	to	this	recipe	over	the	years	is
increasing	the	ratio	of	water	to	flour.	The	dough	is	very	wet,	but	this	high	level	of	hydration	gives	the	bread	a	wonderful	airy	texture	inside!	Active	dry	yeast	or	instant	yeast	–	Proof	it	in	the	water	with	a	little	cane	sugar	before	mixing	up	the	dough.	Extra-virgin	olive	oil	–	It	adds	rich	flavor	to	the	focaccia	and	makes	its	edges	crisp	and	golden.	Fresh
rosemary	–	For	topping.	Find	other	topping	suggestions	below!	Sea	salt	–	Seasoned	bread=flavorful	bread.	Mix	fine	sea	salt	into	the	focaccia	dough.	Before	baking	the	loaf,	sprinkle	flaky	salt	on	top!Find	the	complete	recipe	with	measurements	below.	How	to	Make	Focaccia	BreadThe	first	step	in	this	focaccia	recipe	is	making	the	dough.	Start	by
proofing	the	yeast.	In	the	bowl	of	a	stand	mixer	fitted	with	a	dough	hook,	stir	together	the	water	and	sugar.	Stir	in	the	yeast	and	set	aside	for	5	minutes,	or	until	foamy.	If	the	yeast	doesn’t	foam,	discard	the	mixture	and	start	again	with	new	yeast.When	the	yeast	is	foamy,	add	the	flour	and	salt.	Mix	on	low	speed	until	a	shaggy	dough	forms.	Then,
increase	the	speed	to	medium	and	mix	for	5	minutes.	The	dough	will	become	very	sticky	and	elastic.	It	will	begin	grabbing	the	sides	of	the	bowl.	It’s	time	for	the	first	rise!	Brush	a	large	bowl	with	2	tablespoons	of	olive	oil.	Use	a	spatula	to	transfer	the	dough	from	the	bowl	of	the	stand	mixer	to	the	oiled	bowl.	It	will	be	too	sticky	to	transfer	by	hand!Use
your	fingers	to	brush	any	oil	that’s	pooling	around	the	edges	of	the	dough	over	its	surface.	Cover	with	plastic	wrap	or	a	damp	towel	and	set	aside	to	rise	until	doubled	in	size,	1	to	1	1/2	hours.	Next,	shape	the	focaccia.	Brush	a	9×13-inch	pan	with	another	2	tablespoons	of	olive	oil.My	favorite	pan	to	use	for	this	recipe	is	a	nonstick	aluminum	9×13-inch
baking	pan.If	your	pan	is	not	nonstick,	I	recommend	greasing	it	with	butter	before	adding	the	oil.	It	might	seem	excessive,	but	it’s	essential	for	preventing	the	bread	from	sticking!Uncover	the	dough	and	rub	your	hands	with	olive	oil.	Slide	your	hand	under	one	edge	of	the	dough	and	fold	it	into	the	center	of	the	bowl.	Continue	working	your	way
around	the	edge	of	the	bowl,	folding	the	dough	into	itself,	until	you	have	a	rough	ball	that	you	can	lift	from	the	bowl	(see	above	photo).	Transfer	the	dough	to	the	prepared	pan	and	turn	to	coat	it	in	the	oil.Press	the	dough	to	the	pan’s	edges.	Let	it	relax,	and	then	press	it	to	the	edges	again.Let	the	dough	rise	for	a	second	(shorter)	time.	Cover	the	pan
and	set	it	aside	for	45	minutes,	or	until	the	dough	has	doubled	in	size.	30	minutes	into	this	rise,	preheat	the	oven	to	425°F.	Dimple	the	dough.	Uncover	the	focaccia	and	drizzle	2	more	tablespoons	of	oil	on	top	of	the	dough.	Rub	your	hands	with	olive	oil	and	use	your	fingers	to	make	indentations	across	the	surface	of	the	dough.	You	don’t	have	to	be
gentle	here!	Press	all	the	way	through	the	dough	to	the	pan.	Some	air	bubbles	should	pop	up	in	the	process.	That’s	good!	They	brown	beautifully	in	the	oven.Finally,	top	and	bake.	Add	your	desired	toppings	(flaky	sea	salt	and	rosemary	are	my	go-tos!)	and	bake	until	the	focaccia	is	golden	brown,	20	minutes	to	30	minutes.Let	cool	slightly,	and	then
slice	and	enjoy!	You	can’t	beat	warm	focaccia	bread.Focaccia	Recipe	Tips	Oil	your	hands.	This	recipe	asks	you	to	oil	your	hands	often.	It	might	seems	unnecessary	or	repetitive,	but	it	makes	a	HUGE	difference.	Focaccia	dough	is	wet	and	sticky,	and	it	will	stick	to	your	hands	if	they’re	not	oiled,	making	it	really	difficult	to	work	with.	So,	please!	Oil	your
hands	liberally.	Just	think	of	it	as	a	little	extra	moisturizer!	Temperature	affects	rising	time.	I’ve	given	estimated	times	for	each	rise	in	this	recipe,	but	the	primary	indicator	of	when	to	move	on	to	the	next	step	should	be	the	size	of	the	dough.	It	might	take	more	or	less	time	to	double	depending	on	the	temperature	of	the	place	it’s	rising.	Generally,	the
warmer	dough	is,	the	faster	it	rises.	If	it’s	cold,	it	rises	more	slowly.	Freeze	the	extras.	Homemade	focaccia	is	best	on	the	day	it’s	made,	but	it	will	keep	well	in	an	airtight	container	at	room	temperature	for	up	to	3	days.	If	you’d	like	to	have	it	on	hand	for	longer,	I	recommend	freezing	it.	It	thaws	and	reheats	nicely!	Recipe	VariationsMost	often,	I	make
this	recipe	as	written,	topped	with	flaky	sea	salt	and	fresh	rosemary.	But	if	you’d	like	to	experiment	with	other	toppings,	by	all	means,	do!	Any	of	these	would	be	delicious:Let	me	know	what	variations	you	try!This	homemade	focaccia	bread	is	delicious	as	a	snack	and	as	a	side	for	salads	and	soups…but	it	makes	great	sandwiches	too!Just	slice	the	loaf
in	half	horizontally	and	fill	it	with	your	favorite	sandwich	fixings.I	love	to	use	it	to	make	these	easy	Caprese	Sandwiches!	If	you	love	this	rosemary	focaccia	bread,	try	one	of	these	easy	recipes	next:	rate	this	recipe:Serves	8	to	12Learn	how	to	make	focaccia	bread!	This	easy	recipe	is	great	for	beginners	and	seasoned	bakers	alike.	The	focaccia	is	soft
and	airy	inside	with	crisp,	golden	edges.	I	love	to	top	it	with	sea	salt	and	rosemary,	but	other	toppings	are	delicious	here	too.	Find	suggestions	in	the	blog	post	above.Cook	ModePrevent	your	screen	from	going	darkIn	the	bowl	of	a	stand	mixer	fitted	with	a	dough	hook,	stir	together	the	water	and	sugar.	Sprinkle	the	yeast	on	top	and	stir	again.	Set
aside	for	5	minutes,	or	until	the	yeast	is	foamy.	If	the	yeast	doesn’t	foam,	discard	the	mixture	and	start	again	with	new	yeast.Add	the	flour	and	salt	and	mix	on	low	speed	until	a	shaggy	dough	forms.	Increase	the	speed	to	medium	and	mix	for	5	minutes.	A	very	elastic,	sticky	dough	should	form	and	begin	grabbing	the	sides	of	the	bowl.Brush	a	large
bowl	with	2	tablespoons	of	the	olive	oil.	Transfer	the	dough	to	the	bowl,	using	a	spatula	to	scrape	it	out	of	the	bowl	of	the	stand	mixer.	It	will	be	too	sticky	to	transfer	by	hand.	Use	your	fingers	to	lightly	brush	any	oil	that’s	pooling	at	the	edges	of	the	dough	over	its	surface.	Cover	the	bowl	with	plastic	wrap	or	a	damp	towel	and	set	aside	until	the	dough
has	doubled	in	size,	1	to	1½	hours.Brush	a	9x13-inch	baking	dish*	with	another	2	tablespoons	of	the	olive	oil.	Uncover	the	dough	and	rub	your	hands	with	olive	oil.	As	best	you	can,	slide	your	hand	under	one	edge	of	the	dough	and	fold	it	into	itself.	Continue	working	your	way	around	the	edge	of	the	bowl,	folding	the	dough	into	itself,	until	you	have	a
rough	ball	that	you	can	lift	from	the	bowl.Transfer	the	dough	to	the	prepared	pan	and	turn	to	coat	in	the	oil.	Press	the	dough	to	the	pan’s	edges.	Let	it	relax	and	pull	away	from	the	edges,	then	press	it	to	the	edges	again.	Cover	the	pan	with	plastic	wrap	or	a	damp	towel	and	set	aside	to	rise	until	the	dough	has	doubled	in	size,	about	45	minutes.	30
minutes	into	this	rise,	preheat	the	oven	to	425°F.Remove	the	plastic	wrap	and	drizzle	the	remaining	2	tablespoons	olive	oil	over	the	dough.	Rub	your	hands	with	olive	oil,	then	use	your	fingers	to	make	indentations	across	the	surface	of	the	dough,	pressing	through	the	dough	to	the	pan.	Sprinkle	with	flaky	sea	salt	and	rosemary,	if	desired.	Bake	for	20
to	30	minutes,	or	until	golden	brown.*If	your	pan	is	not	nonstick,	grease	it	with	butter	before	adding	the	olive	oil.	This	will	prevent	the	bread	from	sticking	to	the	pan!	This	is	how	a	timeless	and	traditional	Italian	Focaccia	recipe	should	be	–	ridiculously	soft	and	fluffy	inside,	just-crispy	on	the	outside	and	with	a	signature	​chew​	from	the	secret
ingredient	–	potato.	Are	you	ready	to	be	amazed	how	easy	it	is	to	make	Focaccia?	It’s	virtually	foolproof!	About	this	Focaccia	recipe	Focaccia	–	that	dimpled,	flat–shaped	Italian	bread	generously	flavoured	with	olive	oil	–	is	found	all	over	Italy	and	varies	from	place	to	place.	I	was	torn	with	indecision	about	what	type	of	focaccia	to	share,	but	eventually
landed	on	this	particularly	well-known	type	called	focaccia	barese	from	Southern	Italy.	It’s	from	the	city	of	Bari	in	Puglia,	and	this	focaccia	has	an	exceptionally	fluffy	interior	and	distinctive	chew	that	comes	from	incorporating	mashed	potato	into	the	dough.	I	love	that	the	potato	clearly	distinguishes	it	from	just	another	type	of	basic	bread!	The	outside
crusts	meanwhile	takes	on	a	lovely	golden	crunch	from	baking	in	the	pan	thanks	to	an	Italian	“dash”	(ie.	more	than	just	a	teaspoon	 )	of	olive	oil.	Together	these	qualities	make	a	focaccia	probably	quite	unlike	any	you’ve	tried	–	so	get	set	for	a	revelation!	And	yet,	focaccia	is	also	one	of	the	easiest	breads	to	make	and	is	pretty	much	foolproof.	Even	a
first-time	baker	could	pull	this	off	without	breaking	much	of	a	sweat.	Tomato	Focaccia,	one	of	the	3	topping	options	provided	in	today’s	recipe.	What	makes	this	Focaccia	recipe	different?	For	those	of	you	who	are	interested	in	the	nitty	gritty	of	focaccia-making,	here	is	some	background	information	about	focaccia	barese	which	is	the	type	of	focaccia
we	are	making	here	today!	High	hydration	–	The	dough	for	this	recipe	has	particularly	high	hydration	levels	from	the	water	and	moisture	in	the	potatoes.	This	is	what	gives	the	bread	the	springy,	airy	texture	and	open	crumb;	NO	KNEAD	–	That’s	right!	This	focaccia	is	a	no-knead	bread.	The	dough	is	simply	too	wet	and	sticky	to	knead,	so	we	instead
rely	on	a	3-proof	method	(more	this	below);	Mashed	potato	–	The	unique	inclusion	of	potato	in	the	dough	is	what	adds	chew	and	body	that	you	you	don’t	otherwise	get	with	a	straight	flour	focaccia.	It	also	helps	the	crumb	retain	moisture;	Lots	of	olive	oil!	Any	focaccia	recipe	worth	its	salt	(or	oil?)	will	call	for	lashings	of	olive	oil	for	flavour.	In	this
focaccia,	it	also	makes	the	crust	deliciously	crispy,	almost	like	it’s	been	fried	like	deep	pan	pizza!	Three	dough	proofs	(rises)	…	YES!	This	step	is	essential.	However	because	I’m	worried	this	will	be	a	turn-off	for	some,	I’ve	provided	more	details	below	to	convince	you	it’s	worth	it	–	and	it	really	is	effortless.	The	recipe	does	require	three	proofs	for	the
dough.	But	really,	it	is	not	a	big	deal!	They	are	quick	and	the	benefit	is	no	messy	kneading	on	the	counter	or	in	the	stand-mixer.	It	takes	just	1	hour	40	minutes	for	rising	in	total	for	the	whole	recipe,	and	just	a	minute	or	two	to	prepare	the	dough	for	each	rise.	We	tried	reducing	it	to	2	proofs	but	found	the	result	wasn’t	as	good,	and	1	proof	was	even
more	inferior.	We	need	to	rise	the	dough	3	times	because	because	the	dough	is	so	wet	we	can’t	knead	it.	Instead	we	let	the	bread	“knead”	itself	through	proofing.	Proofing	and	folding	several	times	before	baking	encourages	gluten	development	and	starch	transformation	to	give	the	bread	structure,	as	well	as	the	time	to	develop	flavour.	What	you
need	for	this	Focaccia	recipe	Here’s	what	you	need	for	the	focaccia	bread.	Toppings	are	shown	separately	below.	Potato	(boiled	and	mashed)	–	Just	plain,	boiled	and	mashed	potato.	It’s	the	traditional	“secret	ingredient”	that	distinguishes	this	focaccia	from	“just	another	bread”!	It	gives	the	focaccia	a	moist,	fluffy	interior	and	distinctive	chew	that	you
can’t	achieve	without	the	potato;	Instant	/	Rapid	rise	yeast	–	This	is	yeast	that	can	be	added	directly	into	the	dough,	rather	than	mixing	with	warm	water	and	sugar	to	let	it	foam	first	before	mixing	in	which	is	the	standard	process	when	using	Active	Dry	Yeast.	If	you	only	have	Active	Dry	Yeast,	see	recipe	notes	for	how	to	adapt	the	recipe.	The	focaccia
will	rise	marginally	less,	but	the	difference	is	small;	Bread	flour	–	This	is	a	type	of	baking	flour	that	has	higher	protein	than	standard	plain/all-purpose	flour	which	gives	breads	a	better	chew	and	elasticity.	You	get	a	better	result	with	bread	flour,	and	if	you	are	making	this	for	company,	I	do	think	it’s	worth	a	trip	to	the	store.	But	if	you	only	have
plain/all-purpose	flour,	this	focaccia	is	still	totally	worth	making!	Extra	virgin	olive	oil	–	It	isn’t	focaccia	if	you	don’t	use	liberal	amounts	of	olive	oil!	It	provides	flavour	as	well	as	making	the	base	so	crisp	it’s	almost	like	it’s	fried.	Don’t	skimp	on	the	oil!	(And	it	works	out	to	be	not	that	much	per	serve.)	Sugar	–	This	is	for	flavour	but	also	to	“feed”	the
yeast	so	it	activates	and	makes	the	dough	rise;	and	Warm	water	–	Also	for	yeast,	because	it	loves	a	nice,	warm	and	cosy	environment.	Just	tap	water	is	fine,	around	40°C/104°F.	Think	pleasant	bubble	bath	temperature.	 	If	the	water	is	stone	cold	the	yeast	won’t	activate.	If	it’s	so	hot	you’re	scalding	yourself,	it’s	too	hot	and	the	yeast	may	be	killed!	We
want	the	goldilocks	temperature.	Toppings	for	Focaccia	I’m	sharing	three	different	toppings	in	this	Focaccia	recipe:	Rosemary	and	garlic	–	A	lovely	classic	version;	Tomato	and	oregano	–	Looks	cheerful,	and	we	love	how	the	tangy	and	sweet	tomato	juices	seep	into	the	focaccia;	and	Olive	–	Another	classic	variation	that	looks	beautifully	striking	with
the	stark	contrast	of	the	black	olives	studded	in	the	golden	crust!	This	is	a	“plain”,	classic	version	made	using	fresh	rosemary	and	garlic	–	though	there’s	nothing	“plain”	about	homemade	focaccia!	We’re	using	confit	garlic	which	might	sound	fancy,	but	it’s	just	garlic	that’s	cooked	in	oil	over	a	low	heat	until	soft.	Why	do	we	have	to	bother,	you	ask?
Because	otherwise	the	garlic	burns	too	much	at	the	high	oven	temperature	required	to	crisp	the	surface	of	the	focaccia.	Soft-cooking	larger	pieces	helps	protect	the	garlic.	Nobody	wants	bitter	black	bits	of	garlic	on	their	focaccia!	Confit	garlic	–	little	bits	of	garlic	cooked	in	olive	oil	on	a	low	heat	for	10	minutes.	Strain	then	press	into	focaccia	Made
with	cherry	tomatoes,	the	trick	with	this	is	to	squish	them	before	pressing	them	firmly	into	the	dough.	This	makes	the	tomatoes	soften	and	stay	semi-sunk	in	the	dough,	and	allows	the	juices	to	seep	into	the	crumb	(the	best	part!).	If	you	don’t	squish,	the	cherry	tomatoes	kind	of	pop	out	and	end	up	rolling	around	on	the	surface	of	the	focaccia…	and
inevitably	across	the	floor!	 	I’ve	used	oregano	as	the	herb	but	any	dried	mixed	herbs	or	fresh	rosemary	will	also	work	well.	Kalamata	olives	(pitted)	make	an	ideal	choice	here.	I	love	how	juicy	and	salty	they	are,	and	how	the	deep	purple,	almost	black	colour,	really	stands	out	against	the	golden	brown	surface.	I’ve	used	oregano	as	the	herb	for	this
one	too,	but	rosemary	also	works	well	(fresh,	not	dried).	Olive	Oil	and	Sea	Salt	Flakes	In	addition	to	the	above	toppings,	all	focaccia	are	finished	with	a	generous	drizzle	of	olive	oil	and	a	good	pinch	of	sea	salt	flakes.	It’s	really	worth	using	sea	salt	flakes	for	the	surface,	rather	than	cooking	/	kosher	salt	so	they	stay	mostly	whole	as	little	salty	pops
rather	than	dissolving	into	the	bread	surface.	Love	the	way	the	olive	oil	pools	in	the	holes!	Focaccia	recipe	process	steps	As	mentioned	above,	this	focaccia	recipe	calls	for	3	dough	rises	which	takes	1	hr	40	minutes	in	total.	Read	more	about	why	it’s	worth	it	and	yields	a	better	result	–	don’t	skip	it!	Also,	it’s	worth	noting	that	this	is	a	no-knead	bread.
The	dough	is	quite	sticky,	so	it’s	simply	mixed	with	a	spatula!	Dry	ingredients:	Mix	Dry	ingredients	in	a	bowl;	Add	Wet	ingredients:	Make	a	well	in	the	middle,	then	pour	the	Wet	ingredients	in;	Mix	with	spatula:	Use	a	stiff	rubber	spatula	to	mix	together.	It	will	form	a	sticky	dough;	Add	mashed	potato	→	smear!	Then	add	the	mashed	potato.	Mix	it	in	to
start	incorporating	it	into	the	dough.	Then	start	smearing	the	dough	along	the	walls	of	the	bowl	–	this	motion	makes	it	easier	to	fully	mix	the	potato	into	the	dough.	See	demo	in	recipe	video	at	the	23	sec	mark;	Rise	#1	–	30	minutes,	50%	swell:	Once	the	potato	is	fully	mix	in,	shape	it	into	a	ball.	Then	cover	with	cling	wrap	and	put	the	bowl	in	a	warm
place	for	30	minutes	so	it	swells	at	least	50%	in	size.	Up	to	around	double	in	size	is	fine.	You	don’t	want	to	let	dough	rise	too	much	–	say	triple	or	so	–	because	then	the	yeast	is	using	up	all	its	rising	power,	so	it	might	not	rise	as	much	as	it	should	when	baking;	Fold	sides	in:	Grease	another	bowl	with	extra	virgin	olive	oil,	then	scrape	the	dough	in.
Using	your	hands,	fold	the	sides	in	6	times.	In	this	step,	we	are	punching	down	the	dough	as	well	as	stretching	it.Shape	it	into	a	ball	and	cover	with	cling	wrap;	Rise	#2	–	30	minutes,	50%	swell:	Put	the	bowl	in	a	warm	place	for	another	30	minutes	so	it	rises	at	least	50%	(again,	up	to	around	double	in	size	is	fine);	Prepare	toppings:	Meanwhile,	prepare
the	toppings.	I’m	sharing	3	different	topping	options	today.–	Rosemary	Garlic:	A	very	classic	flavour	combination!–	Cherry	Tomato:	I	love	the	vibrant	pops	of	red	and	how	the	juices	seep	into	the	bread;	and–	Olive	Oregano:	Another	classic	topping	option;	Prepare	pan:	Also	prepare	the	pan.	Use	a	W26.6	x	L20	x	D5cm	non-stick	rectangle	pan	(metal,	not
glass	or	ceramic)	or	a	9″	cake	pan.	This	is	the	ideal	size	as	it	makes	a	focaccia	about	3cm	/	1.3″	tall	which	is	a	nice	height-to-crispy-crust	ratio!	Grease	it	generously	with	olive	oil.	Now	is	not	the	time	to	worry	about	calories	–	the	oil	is	essential	not	only	for	flavour	but	also	for	the	signature	crispy	base	and	sides!	Spread	dough	in	pan:	After	Rise	2,	scrape
the	dough	into	the	oiled	pan,	then	stretch	it	out	to	fill	the	pan	as	best	you	can.	It	is	quite	an	elastic	dough	so	it	will	not	want	to	co	operate.	Persist!	Stretch	it	out	and	it	will	eventually	stay	put.	Once	the	dough	is	stretched	to	pretty	much	covers	the	base	of	the	pan	(Rise	#3	below	will	make	it	fill	the	pan,	don’t	worry),	smooth	the	surface,	Lift	the	dough
from	each	edge	to	release	air	bubbles	trapped	under	the	dough,	while	scooping	up	remaining	oil	in	pan	and	smearing	the	underside	to	coat	well;	Third	rise	–	40	minutes,	about	30%	swell:	The	final	rise!	Cover	the	pan	with	cling	wrap	and	put	in	a	warm	place	for	40	minutes	until	the	dough	fills	the	pan.	It	will	not	rise	very	much,	only	about	25	–	30%;
Preheat	oven:	Meanwhile	preheat	oven	to	220°C/430°F	(200°C	fan),	and	set	a	rack	on	middle	shelf.	Allow	enough	time	to	ensure	oven	has	been	preheated	for	at	least	15	mins	for	best	results;	Oil	surface:	Remove	cling	wrap	from	pan.	Drizzle	dough	with	2	teaspoons	olive	oil	and	gently	rub	over	surface	so	the	whole	surface	is	covered	with	oil;	Poke
away	to	make	those	holes!	My	favourite	step!	Well,	other	than	eating	it.	 	Poke	all	your	fingers	into	the	dough,	repeatedly	across	the	surface.	Push	your	fingers	deep	enough	that	they	hit	the	pan	base.	This	creates	the	signature	dimpling	(it	will	deflate	the	dough	somewhat	and	this	is	fine).	Don’t	be	shy	with	how	many	holes	you	create,	or	how	evenly
they	are	spaced	out.	You	literally	cannot	ruin	the	focaccia	with	too	much	poking	–	and	believe	me,	I	have	tried.	Most	of	the	holes	will	fill	themselves	in	when	baking;	More	oil!	Drizzle	over	the	last	1.5	tbsp	or	so	of	olive	oil,	so	the	oil	pools	in	the	dimples	and	will	bubble	away	inside	as	it	bakes!	;	Topping:	Scatter	with	oregano	or	your	choice	of	toppings,
and	finally	the	sea	salt	flakes.	More	on	toppings	and	how	to	apply	them	below;	Bake	for	25	–	30	mins.	Watch	as	your	focaccia	magically	puffs	up	and	sizzles	with	all	that	lovely	olive	oil!	Cook	until	deep	golden	brown	all	over,	the	top	is	lightly	crisp	and	the	edges	are	crusty;	Cool	slightly:	Turn	out	onto	a	cooling	rack.	Leave	to	cool	for	10	mins	before
slicing	–	if	you	can	resist	…	because	the	smell,	friends,	the	smell!	Focaccia	is	at	its	best	and	most	insanely	delicious	served	warm,	fresh	out	of	the	oven!	This	is	what	the	underside	of	the	focaccia	should	look	like	–	a	deep	golden	brown,	and	beautifully	crispy	like	it’s	been	fried.	Which	it	practically	has	been	–	in	all	that	delicious	olive	oil!!	As	for	how	to
serve	it?	This	bread	is	so	rich,	flavoursome	and	full	of	textures	that	it’s	perfect	as-is,	straight	out	of	the	oven.	But	of	course	a	little	final	drizzle	of	olive	oil	across	the	surface	before	slicing	up	into	thick	batons	certainly	won’t	go	astray	…	And	though	some	might	think	we’re	olive	oiled-out,	providing	a	saucerful	for	dunking	isn’t	such	a	bad	idea	either	–
think	like	an	Italian!	฀฀	The	focaccia	will	keep	for	a	few	days	in	an	airtight	container,	but	I	do	recommend	reheating	before	serving.	It	will	reinvigorate	it	to	a	near-freshly	made	state	–	warm,	soft	and	fluffy	on	the	inside,	golden	and	crispy	on	the	outside.	Focaccia	this	delicious	and	varied	can	wear	many	outfits.	It’s	easily	worthy	of	a	party	antipasto	or
appetiser	spread.	It	also	makes	a	great	snack	or	picnic	food.	Sandwich	bread?	Toasted	for	breakfast?	For	sure.	Or,	serve	it	alongside	just	about	everything	and	anything	–	especially	stews,	braises	and	soups.	There	is	nothing	Focaccia	doesn’t	work	with	(except,	ok,	maybe	Asian	food,	you	get	a	pass	…	!)	and	your	imagination	really	is	the	limit	with	this
Italian	beauty!	–	Nagi	x	Watch	how	to	make	it	Subscribe	to	my	newsletter	and	follow	along	on	Facebook,	Pinterest	and	Instagram	for	all	of	the	latest	updates.	Servings6	–	8	people	Tap	or	hover	to	scale	Recipe	video	above.	Forget	the	pale,	too-sweet	pillow	bread	that	fuelled	the	focaccia	rage	of	the	90's.	This	is	how	Focaccia	should	be	–	crispy	on	the
outside,	yet	moist	and	fluffy	inside	with	a	little	chew.	This	authentic	Italian	bread	is	bursting	with	character	and	impossible	to	stop	eating	at	just	one	slice!	Cook	ModePrevent	screen	from	sleeping	Focaccia	Dough:Make	mashed	potato:	Peel	potato,	cut	into	2.5cm	/	1"	chunks.	Boil	until	fully	tender	(around	10	–	15	mins;	check	centre	with	skewer).	Drain
and	mash	very	well	with	a	potato	ricer	or	masher	until	smooth	and	lump-free.	Set	aside	to	cool,	and	measure	out	required	quantity.Mix	Dry:	Place	flour,	salt,	sugar	and	yeast	in	a	large	bowl	and	mix	well	with	a	firm	rubber	spatula.Add	Wet:	Make	a	well	in	the	centre,	then	add	olive	oil	and	warm	water.	Mix	with	spatula	until	you	can	no	longer	see	flour.
Dough	should	be	sticky	–	too	sticky	to	knead	by	hand.Add	Potato:	Add	mashed	potato.	Using	a	folding	motion,	start	mixing	it	through	using	the	spatula.	Then	start	smearing	it	along	the	walls	of	the	bowl.	Once	potato	is	evenly	incorporated,	shape	roughly	into	a	ball	in	the	bowl.Rise	1:	Cover	bowl	with	cling	wrap,	then	put	in	a	warm	place	(25°C/77°F)
for	30	minutes	until	it	increases	in	volume	by	50%	or	up	to	double	in	size.	(Note	6)Fold	dough:	Get	another	large	bowl,	drizzle	with	2	teaspoons	of	olive	oil	then	use	your	hands	to	smear	it	around	the	bowl.	Scrape	dough	in,	then	fold	the	edges	of	the	dough	into	the	centre	six	times.	Shape	into	ball,	cover	with	cling	wrap.Rise	2:	Put	the	bowl	in	a	warm
place	(25°C/77°F)	for	30	minutes	until	it	increases	in	volume	by	50%	or	up	to	double	in	size.Prepare	pan	(see	Note	7	for	pan	types	info):	Meanwhile,	prepare	the	pan.	Use	a	26.5	x	20	x	5	cm	/	10.5	x	8	x	2”	metal	non-stick	pan,	or	a	9”/23cm	round	cake	pan,	preferably	not	springform.	Pour	in	2	tablespoons	of	olive	oil,	then	smear	it	all	across	the	base
and	along	the	walls.Preheat	oven:	Preheat	oven	to	220°C	/	430°F	(200°C	fan),	and	set	a	rack	on	middle	shelf.	Allow	enough	time	to	ensure	oven	has	been	preheated	for	at	least	15	mins	for	best	results.Put	dough	in	pan:	Scrape	dough	into	prepared	pan.	Stretch	and	pull	to	fill	the	base	as	best	you	can	(itʼs	an	elastic	dough	so	a	bit	stubborn!),	and	get	the
surface	roughly	level.	Itʼs	ok	if	itʼs	bumpy,	it	will	smooth	out	later.Rise	3:	Cover	pan	with	cling	wrap,	then	put	in	a	warm	place	for	40	minutes	until	the	dough	expands	and	fills	the	pan,	and	the	heigh	rises	by	around	25	–	30%.Prepare	for	Baking:Smear	surface	with	oil:	Drizzle	the	surface	with	2	teaspoons	of	olive	oil,	and	smear/rub	it	over	lightly	with
your	hands.Poke!	Using	both	your	hands	like	claws,	push	your	fingers	deep	into	the	dough,	right	to	the	base	of	the	pan	to	create	the	signature	dimples.	Do	this	around	half	a	dozen	times	across	dough	surface.	This	will	somewhat	deflate	the	dough	and	is	OK.	(Note	8)Toppings:	Top	with	toppings	of	choice	–	see	below.Finishing	olive	oil	&	salt	flakes:
Drizzle	the	surface	with	2	tablespoons	of	olive	oil	so	it	runs	into	the	dimples.	Then	sprinkle	with	sea	salt	flakes.Bake:Bake	for	25	–	30	minutes	until	the	top	is	deep	golden	and	lightly	crisp,	while	the	sides	are	fried	and	crusty.Cool:	Turn	out	onto	a	cooling	rack.	Let	is	rest	for	at	least	10	minutes	before	cutting	to	serve.	It	is	ridiculously	good	served
freshly	made!Optional:	Finishing	with	a	final	flourish	of	extra	virgin	olive	oil	across	the	surface	certainly	doesnʼt	go	astray!	Also	some	olive	oil	for	dipping	is	always	welcome.	TOPPINGS:Confit	Garlic	&	Rosemary:	Place	garlic	and	oil	in	a	small	saucepan	over	medium	heat.	Once	the	oil	becomes	hot,	turn	down	to	low	and	leave	for	10	minutes.	The	garlic
should	not	sizzle,	it	just	poaches	gently	in	hot	oil.	Strain,	cool,	then	press	onto	surface	of	focaccia.	Sprinkle	with	rosemary.	Proceed	with	recipe.Cherry	tomato:	Squish	each	tomato	while	holding	near	focaccia	surface.	Press	onto	surface,	pushing	into	the	dough.	Sprinkle	with	oregano.	Proceed	with	recipe.Olives:	Press	onto	surface	of	focaccia,	pushing
into	the	dough.	Sprinkle	with	oregano.	Proceed	with	recipe.	1.	Bread	flour	–	high	protein	flour	especially	for	bread	which	yields	a	chewier,	more	elastic	crumb	than	using	plain/all	purpose	flour.	If	making	focaccia	for	company,	worth	a	trip	to	the	store	to	get	it!	But	it’s	still	worth	making	with	plain/all-purpose	flour.	The	crumb	is	just	not	quite	as	chewy.
2.	Instant	/	rapid	rise	yeast	–	this	is	the	yeast	that	doesn’t	need	to	be	mixed	with	warm	water	and	left	to	foam	before	using.	It	is	just	added	straight	into	the	dough.	We	found	this	makes	the	fluffiest	focaccia.	Dry	active	yeast	–	to	make	this	using	dry/active	yeast,	change	recipe	steps	as	follows:	Mix	warm	water,	sugar	and	yeast	in	a	small	bowl.	Cover	and
leave	in	warm	place	for	10	minutes	until	surface	is	completely	foamy.	Mix	Dry	ingredients	per	step	1.	Make	a	well,	add	foamy	yeast	water,	and	the	olive	oil.	Proceed	with	recipe.	Fresh	yeast	–	haven’t	tried	yet!	3.	Potato	–	All-rounders	or	floury	potatoes	are	better	here	than	waxy	ones.	Australia	–	Sebago	(dirt	brushed)	are	great.	US:	Russet	or	Yukon
Gold.	UK:	Maris	Piper.	See	my	Creamy	Mashed	Potato	post	if	you	need	more	detail	on	making	mashed	potatoes	(only	follow	potato	mashing	steps,	and	don’t	salt	the	water	–	so,	no	butter	or	cream!	 ).	4.	Sea	salt	flakes	work	best	for	sprinkling	across	the	surface,	rather	than	cooking/kosher	salt.	Definitely	do	NOT	use	table	salt–	too	fine,	makes	it	too
salty,	5.	Garlic	Rosemary	–	this	is	a	classic	topping	option.	For	this,	we	need	to	make	Confit	Garlic	instead	of	using	just	raw	garlic	on	the	surface	because	raw	garlic	burns	at	the	high	temp	required	to	bake	the	focaccia.	Confit	garlic	becomes	soft	so	it	wonʼt	burn,	it	will	go	golden	and	a	bit	crisp.	The	next	day,	some	of	it	goes	jammy	which	is	sooo	good!
GARLIC	cutting:	Cut	the	garlic	into	2mm	thick	slices	then	each	slice	into	6mm	/	1/4”	thick	pieces.	6.	Dough	rising:	The	rate	at	which	dough	rises	and	how	much	it	rises	in	the	times	provided	depends	how	warm	it	is.	At	25°C/77°C,	the	dough	will	rise	by	almost	double	in	Rise	1	and	Rise	2.	Don’t	let	the	dough	by	much	more	than	double	(eg.	triple	in	size)
because	the	yeast	may	run	out	of	rising	power	so	the	focaccia	doesnʼt	rise	as	much	as	it	should	when	baking.	My	winter	fallback	for	dough	rising:	the	dryer!	Run	it	(empty!)	for	a	couple	of	minutes,	then	put	the	bowl	in	and	quickly	close	the	door.	A	warm	cosy	place	for	the	dough	to	rise!	7.	Pan	–	Metal	pans	will	make	the	crispiest	crust,	and	non-stick	is
best.	If	you	don’t	have	a	non-stick	pan,	ensure	you	oil	the	pan	base	evenly	and	well.	It	may	slightly	stick	but	will	still	come	out.	Glass	works	fairly	well	too.	9”/23cm	round	cake	pan	also	works	great	–	see	the	olive	focaccia	pictured	in	post.	Better	if	itʼs	not	springform	as	it	leaks	oil.	Rectangle	pan	size:	For	rectangular	pans,	any	pan	with	a	(Length	x
Width)	equal	to	around	500	–	600	(cm)	/	75	–	85	(in),	and	a	Height	of	around	5	cm	/	2	in	will	work.	So	a	9-in	square	pan	for	example	is	perfect.	Some	US	product	links	here,	here	and	here.	8.	Dimples:	Donʼt	be	shy	with	this	step	–	make	lots	of	holes,	you	cannot	ruin	it,	I	promise!	They	donʼt	need	to	be	even,	irregular	is	fine.	Most	of	the	holes	disappear
when	baked.	9.	Storage	–	Focaccia	keeps	well	for	a	few	days	sealed	in	a	zip	lock	bag.	I	highly	recommend	reheating	in	the	oven	to	make	the	inside	soft	and	fluffy	again,	and	crisp	the	outside!	10.	Making	dough	ahead	–	We	found	this	is	one	bread	where	letting	the	dough	sit	in	the	fridge	for	several	days	(whether	to	improve	flavour	or	to	prep	ahead)
actually	leads	to	a	WORSE	focaccia.	The	dough	loses	much	of	its	rising	power,	and	results	in	a	much	denser	bread	when	cooked.	Overnight	might	be	OK,	but	I	did	not	test	this.	To	be	safe	it’s	best	to	make	this	one	on	the	day	you	plan	to	serve!	11.	Nutrition	per	serving,	assuming	8	servings.	Calories:	265cal	(13%)Carbohydrates:	31g	(10%)Protein:	5g
(10%)Fat:	13g	(20%)Saturated	Fat:	2g	(13%)Sodium:	487mg	(21%)Potassium:	123mg	(4%)Fiber:	1g	(4%)Sugar:	3g	(3%)Vitamin	A:	1IUVitamin	C:	4mg	(5%)Calcium:	8mg	(1%)Iron:	1mg	(6%)	Keywords:	focaccia,	focaccia	recipe	I’M	working!	HE	is	not.	Total	Time:	10	hours	40	minutesJump	to	RecipePrint	Recipe	This	post	may	contain	affiliate	links.	For
more	information,	see	our	privacy	policy.	This	recipe	was	updated	in	May	2025	to	include	clearer	steps	and	a	few	tweaks	for	even	better	results.	With	less	than	10-minutes	of	hands-on	time	and	no-kneading,	the	name	Ridiculously	Easy	Focaccia	Bread	says	it	all!	Almost.	It's	also	ridiculously	delicious!	I	feel	like	I’m	introducing	you	to	a	dear	old	friend.
This	no-knead	focaccia	recipe	has	been	a	staple	in	our	kitchen	for	years,	and	it	never	fails	to	earn	rave	reviews.	But	don't	just	take	it	from	me,	here's	what	a	few	of	our	readers	have	said:	This	was	the	best	focaccia	I	have	ever	had.	It	was	super	easy	to	make.We	had	it	with	tomatoe	soup	and	it	was	delicious!My	husband	could	not	get	enough	of	it.	I	will
have	to	make	more!	I've	made	this	bread	multiple	times.	A	family	favorite.	So	simple	to	put	together	and	bake.	Thank	you!		I	have	literally	made	this	bread	20	times,	almost	all	variations.	It	is	delicious!!	I	use	it	to	make	sandwiches,	cutting	the	loaves	into	quarters.It	makes	a	great	Italian	non-sub	sandwich	.	Whether	you	serve	it	alongside	soup,	with	a
cozy	dinner,	slice	it	up	for	sandwiches,	dip	it	in	good	olive	oil,	make	the	best	pizza	ever,	or	turn	it	into	a	breakfast	treat,	toasted,	buttered	and	spread	with	jam	(try	our	Strawberry	Freezer	Jam	 ),	it’s	one	of	those	homemade	breads	you’ll	want	to	make	again	and	again.	Made	with	just	a	handful	of	pantry	ingredients	and	an	easy	overnight	rise	in	the



fridge,	this	focaccia	proves	that	bakery-quality	bread	doesn’t	have	to	be	complicated.	The	first	time	I	made	this	no-knead	focaccia	bread,	I	was	amazed	at	the	results...	super	crisp	on	the	outside,	soft	and	chewy	inside	and	those	beautiful	air	bubbles	you	find	in	artisan	bakery	loaves.	All	this	with	barely	any	work	on	my	part!	I	knew	right	away	it
deserved	a	spot	in	our	Ridiculously	Easy	recipe	collection.	What	qualifies	a	recipe	for	that	label?	Well,	here	at	The	Café,	it	has	to	have	certain	characteristics	to	earn	that	prestigious	label:		Minimal	effort	and	hands-on	time.	(Rise	time	doesn’t	count!)		Delicious,	impressive	results.	Results	that	look	like	they	took	hours	of	effort	or	expert	skills.		Perfect
for	busy	days	.	Those	days	when	time	is	short,	but	expectations	are	high.		Entertaining-friendly.	These	recipes	take	the	stress	out	of	hosting,	so	you	can	enjoy	your	guests	and	still	serve	something	fabulous.	Looking	at	the	golden,	dimpled	crust,	you	might	be	thinking	I’m	spoofing	you	about	the	“easy”	part...	but	I	promise,	this	is	truly	an	easy	focaccia
recipe.	Here's	how	it	works:	Combine	flour,	instant	yeast,	and	salt	in	a	large	bowl.	Add	warm	water	and	stir	until	no	dry	flour	remains.	Cover	it	up,	pop	the	bowl	into	the	refrigerator	and	forget	about	it	until	the	next	day	(or	for	at	least	8	hours).	That’s	it	for	day	(or	part)	one!	Prepare	your	pans:	About	two	hours	before	baking,	grease	two	pans	with
butter,	line	them	with	parchment	paper,	and	drizzle	with	olive	oil.	To	cut	perfectly	sized	parchment	circles:	Fold	a	square	of	parchment	into	quarters,	then	again	into	a	triangle.	Place	the	point	at	the	center	of	an	upside-down	pan	and	trim	along	the	edge.Unfold,	and	you’ll	have	a	custom-fit	liner!	Rise	and	dimple:	Remove	the	dough	from	the	fridge,
divide	it	between	the	pans,	and	let	it	rest	at	room	temp	for	2	hours—it	will	rise	and	fill	the	pans	on	its	own.	Just	before	baking,	drizzle	a	bit	more	olive	oil	on	top,	then	use	your	fingers	to	press	deep	dimples	into	the	dough	(this	is	the	fun	part!).	Sprinkle	with	flaky	sea	salt	and	your	favorite	herbs.	Bake	Until	Golden:	Pop	it	in	a	hot	oven	and	let	the	magic
happen!	In	no	time,	your	kitchen	will	smell	like	an	Italian	bakery	and	you’ll	pull	out	crisp-edged,	golden	focaccia	that’s	practically	begging	to	be	torn	into.	It's	perfect	for	sandwiches,	with	soups	or	to	fill	your	dinner	bread	basket!	Here's	a	quick	video	to	demonstrate	the	easy	technique:	See	what	I	mean,	so	easy!	Ridiculously	easy!	You	only	need	a	few
simple	pantry	staples	to	create	this	amazing	no-knead	focaccia	bread.	Here’s	what	to	gather:	All-purpose	flour	or	bread	flour	-	Either	works	well!	Bread	flour	will	give	the	dough	a	slightly	chewier	texture,	but	all-purpose	flour	produces	delicious	results	too.	Instant	yeast	(a.k.a.	Rapid	Rise	yeast)	-	This	recipe	relies	on	instant	yeast	for	a	slow,	overnight
rise	that	develops	flavor	and	texture	without	the	need	for	kneading.		Note:	You	can	find	instant	yeast	at	most	grocery	stores	(often	right	next	to	active	dry	yeast),	however,	I	really	like	buy	it	in	bulk	and	store	it	in	the	freezer.	It	lasts	a	long	time	and	is	so	much	more	economical!	Kosher	salt	-	Essential	for	seasoning	the	dough.	Warm	water	-	Helps
activate	the	yeast	and	bring	the	dough	together.	Olive	oil	-	Adds	flavor	and	helps	create	that	signature	golden,	crispy	crust.	You’ll	need	a	little	for	the	pans	and	a	bit	more	for	drizzling	over	the	top.	Flaky	sea	salt	(like	Maldon)	-	A	finishing	touch	that	adds	crunch	and	visual	appeal.	Optional	toppings	-	Think	dried	Italian	seasoning,	fresh	rosemary,
thyme,	or	even	chives	-	each	one	will	give	a	unique	herby	twist.	Or	use	a	combination!	Can	you	use	active	dry	yeast?	This	recipe	is	designed	for	instant	yeast	(also	called	rapid	rise	yeast),	which	doesn’t	need	to	be	proofed	and	works	beautifully	with	an	overnight	rise.	Active	dry	yeast	may	not	yield	the	same	results,	so	we	recommend	sticking	with
instant	for	best	texture,	rise	and	ease	of	preparation.	How	long	can	you	refrigerate	the	dough?	You	can	refrigerate	the	focaccia	dough	for	anywhere	from	8	to	24	hours.	A	longer	rest	helps	develop	flavor,	but	even	a	shorter	chill	will	still	give	you	delicious	results.	Can	you	freeze	focaccia?	Yes,	focaccia	freezes	beautifully!	Let	the	baked	focaccia	cool
completely,	then	wrap	it	tightly	and	freeze	for	up	to	2	months.	To	reheat,	thaw	and	warm	in	a	350˚F	oven	for	8-10	minutes	until	crisp.	Can	you	just	make	one	pan	of	focaccia?	Yes!	Simply	cut	the	recipe	in	half	and	proceed	as	written.	You’ll	still	get	that	amazing	golden	crust	and	airy	interior,	just	in	a	smaller	batch.	How	do	you	get	those	big,	airy	holes
in	focaccia	bread?	The	secret	is	time	and	hydration.	This	overnight	focaccia	dough	is	high	in	hydration	and	gets	a	long	rest	in	the	fridge,	which	naturally	creates	those	beautiful,	irregular	holes	-	no	kneading	needed!	These	helpful	tips	will	ensure	focaccia	success,	even	if	you’ve	never	baked	bread	before!	You	can	use	either	bread	flour	or	all-purpose
flour.	Bread	flour	gives	a	slightly	chewier	texture,	but	both	work	beautifully.	Make	sure	to	mix	the	dough	well.	Stir	until	all	the	flour	is	fully	incorporated,	make	sure	there	are	no	dry	pockets!	I	usually	stir	until	it	looks	well	combined,	then	give	it	another	good	mix	just	to	be	sure.	I	love	a	Danish	dough	whisk	for	dough	mixing,	especially	sticky,	high-
hydration	doughs	like	this	one.	This	recipe	uses	instant	yeast	(a.k.a.	rapid	rise	yeast),	which	requires	no	proofing.	Regular	active	dry	yeast	is	not	recommended	here.	For	great	flavor,	give	the	dough	at	least	8	hours	in	the	fridge	and	up	to	24	hours.	The	flavor	just	gets	better	with	time!	That	said,	if	you're	pinched	for	time,	checkout	our	Same	Day
Focaccia	recipe	(still	ridiculously	easy)!	For	the	second	rise,	let	the	dough	rest	in	the	pans	for	2	hours,	or	until	it	fills	the	pans	nicely.	If	your	kitchen	is	warm,	it	may	take	a	bit	less	time.	Grease	your	pans	with	butter	and	then	line	them	with	parchment	for	easy	release	and	crispy	edges.	Flaky	sea	salt	(I	love	Maldon!)	adds	a	beautiful	crunch	and
finishing	touch.	Top	with	dried	herbs	(like	Italian	seasoning)	or	fresh	rosemary,	thyme,	chives	and	sage	are	all	delicious	options.	Slice	into	long	strips	for	dipping	in	oil,	soup,	or	sauce.	Cut	into	wedges	or	squares	for	serving	with	salads	or	as	a	side	dish.	Pan-toast	slices	in	olive	oil	for	extra	flavor	and	crunch,	especially	delicious	with	soup!
Makes	fantastic	sandwiches,	just	slice	horizontally	and	layer	the	ingredients.	Are	you	ready	to	feel	like	a	little	Italian	breadmaker?	You	probably	have	everything	you	need	in	your	pantry	to	make	this	Ridiculously	Easy	Focaccia	Bread	with	no	kneading,	no	stress,	just	incredibly	delicious	results.!	Thought	for	the	day:	I	will	meditate	on	the	glorious
splendor	of	Your	majesty,	and	on	Your	wondrous	works.	Men	shall	speak	of	the	might	of	Your	awesome	acts,	and	I	will	declare	Your	greatness.	They	shall	utter	the	memory	of	Your	great	goodness,	and	shall	sing	of	Your	righteousness.	Psalm	145:5-7	What	we're	listening	to	for	inspiration:	Is	He	Worthy?	If	you	enjoyed	this	recipe,	please	come	back	and
leave	a	star	rating	and	review!	It’s	so	helpful	to	other	readers	to	hear	your	results,	adaptations	and	ideas	for	variations.	Chris	Scheuer	This	no-knead	focaccia	bread	takes	just	10	minutes	of	hands-on	time	and	bakes	up	golden,	crisp,	and	irresistibly	delicious—perfect	for	sandwiches,	soups,	or	snacking!	4	cups	all-purpose	flour,	or	bread	flour2
teaspoons	kosher	salt2	¼	teaspoons	instant	yeast,	1	packet2	cups	warm	tap	water1	teaspoon	soft	butter,	for	greasing	pans4	tablespoons	olive	oil,	dividedItalian	seasoning	or	finely	chopped	fresh	herbsFlaky	sea	salt,	like	Maldon,	for	finishing	In	a	medium-large	bowl,	combine	flour,	salt,	and	instant	yeast.	Stir	well.	Add	warm	water	and	mix	with	a
Danish	whisk,	wooden	spoon,	or	spatula	until	no	dry	flour	remains.	Cover	the	bowl	with	plastic	wrap	and	refrigerate	for	8	to	24	hours.Lightly	grease	two	9-inch	cake	pans	with	soft	butter,	then	line	with	parchment	paper.	Pour	1	tablespoon	of	olive	oil	into	the	center	of	each	pan.Divide	dough	in	half	and	place	one	portion	in	each	pan,	turning	to	coat.
Tuck	edges	under	to	form	rough	balls.Cover	with	plastic	wrap	and	let	rise	for	2–3	hours,	until	dough	fills	most	of	the	pan.Preheat	the	oven	to	450˚F	with	a	rack	in	the	center	of	the	oven.Drizzle	each	dough	round	with	1	tablespoon	of	olive	oil.	With	oiled	fingers,	press	deep	dimples	all	the	way	to	the	bottom	of	the	pan.	Stretch	dough	gently	if	needed	to
fill	the	pan.Sprinkle	with	Italian	seasoning	or	fresh	herbs	and	finish	with	flaky	sea	salt.	Let	rest	for	30	minutes	while	the	oven	preheats.Place	pans	in	oven	and	immediately	reduce	temperature	to	425˚F.Bake	for	22-28	minutes,	or	until	tops	are	golden	and	bottoms	are	crisp.	Remove	from	oven,	lift	bread	from	pans,	and	transfer	to	a	cooling	rack.Enjoy
warm,	or	let	cool	completely	and	store	in	a	zip-top	bag.To	Freeze	Let	focaccia	cool	fully,	then	transfer	to	a	zip-top	freezer	bag.	Freeze	for	up	to	2	months.	Thaw	at	room	temp	or	warm	in	a	350˚F	oven	for	10	minutes.	See	full	post	above	for	Café	Tips,	variations	(seeded	and	sweet	versions),	and	serving	ideas!	Calories:	152kcalCarbohydrates:
25gProtein:	4gFat:	4gSaturated	Fat:	1gPolyunsaturated	Fat:	1gMonounsaturated	Fat:	3gTrans	Fat:	0.01gCholesterol:	1mgSodium:	294mgPotassium:	50mgFiber:	1gSugar:	0.1gVitamin	A:	8IUVitamin	C:	0.01mgCalcium:	5mgIron:	2mg	This	Focaccia	Bread	recipe	has	the	most	crisp	chewy	crust,	airy	soft	center,	and	amazing	garlic	rosemary	topping.
Watch	the	video	tutorial	and	see	how	easy	it	is	to	make	homemade	Focaccia	(and	you	don’t	have	to	wait	overnight).	We	love	homemade	bread	recipes	like	Soft	Dinner	Rolls,	Biscuits,	and	Banana	Bread,	because	there’s	nothing	like	the	aroma	of	freshly	baked	bread	and	Focaccia	is	about	to	become	your	new	favorite.	This	post	may	contain	affiliate	links.
Read	my	disclosure	policy.	There’s	nothing	like	freshly	baked	Focaccia	bread.	This	one	was	inspired	by	our	favorite	Chicken	Bacon	Avocado	Sandwich	on	Focaccia.	See	how	simple	it	is	to	make	this	easy	focaccia	recipe.	Natasha	shares	her	techniques	for	getting	those	traditional	focaccia	dimples.	It’s	easier	than	you	think!	Focaccia	(pronounced	fuh-
kaa-chuh)	is	a	classic	Italian	bread.	The	name	focaccia	is	derived	from	the	Roman	“panis	focacius,”	which	means	“hearth	bread”	indicating	that	it	was	originally	baked	in	coals	back	in	Roman	times.	It	is	considered	a	flatbread,	and	the	texture	is	similar	to	pizza	dough.	It’s	baked	with	a	generous	amount	of	olive	oil	in	the	pan	which	creates	a	crisp	edge
and	the	topping	variations	are	endless.	The	key	to	making	great	Italian	focaccia	bread	is	using	a	generous	amount	of	extra	virgin	olive	oil	which	creates	a	crispy	and	flavorful	crust.	Flour–	use	all-purpose	flour	or	bread	flour	for	focaccia.	Be	sure	to	measure	flour	correctly	or	the	bread	could	end	up	dense	or	tough.	Yeast	–	get	one	packet	(7	grams)	of
instant	yeast.	The	label	should	say	“quick-rise”	or	“rapid	rise.”	The	right	yeast	is	key	to	making	this	bread	in	about	4	hours	from	start	to	finish.	Honey	–	helps	activate	the	yeast	and	balances	flavor	Salt	–	we	use	fine	sea	salt	for	the	dough	and	sauce	then	sprinkle	kosher	salt	over	the	top	before	baking.	Water	–	use	filtered	warm	water	(105˚-115˚F)	Olive
oil	–	extra	virgin	olive	oil	works	best	here	for	flavor.	This	makes	the	crust	so	crisp	Water	–	helps	to	thin	the	topping	so	it	is	easy	to	coat	the	dough	Garlic,	rosemary,	sea	salt	–	add	unbelievable	flavor	–	see	more	variation	ideas	below.	We	also	sprinkle	the	top	of	the	dough	with	kosher	salt.	We	love	to	make	this	recipe	using	different	flavors	to	match	the
meal.	This	rosemary-garlic	focaccia	bread	is	a	crowd-pleasing	favorite,	but	here	are	some	other	combinations	you	will	love:	Pizza	Focaccia	–	add	mozzarella	cheese,	mini	pepperoni,	and	Italian	seasoning.	Dip	in	marinara.	Classic	Olive	Focaccia	–	Olives	with	thyme	or	rosemary	Herbs	–	rosemary,	thyme,	tarragon,	or	sage	Veggies	–	add	caramelized
onions,	spinach	leaves,	sundried	tomatoes,	or	roasted	chopped	veggies	like	eggplant,	red	onions,	and	bell	pepper,	just	be	sure	it’s	not	too	watery.	Cheese	–	feta	cheese	crumbles	or	parmesan	cheese	Sweet	focaccia	–	try	sliced	strawberries	with	basil	and	drizzled	with	balsamic	vinegar	Focaccia	bread	is	so	simple	to	make	at	home	in	just	a	few	steps	and
minimal	rise	time.	Watch	our	video	tutorial	and	see	the	photos	below	to	see	our	easy	process.	Proof	Yeast	–	Combine	water,	honey,	and	yeast	and	let	sit	for	7-10	minutes	until	foamy.	This	ensures	the	yeast	is	active.	Make	the	Dough	–	Combine	flour	and	salt,	then	mix	in	the	yeast	mixture	with	a	wooden	spoon	until	a	moist	mass	of	dough	forms	without
streaks	of	flour.	Add	1	Tbsp	olive	oil	and	mix	it	in	with	your	hands.	Cover	and	rest	for	30	minutes.	Make	the	Topping	–	While	the	dough	is	proofing,	combine	the	topping	ingredients	in	a	dish	so	the	oil	gets	infused	with	wonderful	garlic	and	rosemary	flavor	which	soaks	into	the	dough	dimples.	Develop	Gluten	–	After	the	30-minute	rest	and	the	dough
looks	puffed,	perform	4	stretches	and	folds,	allowing	the	dough	to	rest	covered	for	30	minutes	between	each	set.	Turn	the	bowl	between	each	stretch	and	fold	and	pull	the	dough	gently	without	tearing	it.	See	the	video	tutorial	for	a	demonstration.	When	handling	moist	dough,	dip	your	hands	in	water	to	keep	the	dough	from	sticking.	Mold	to	the	Pan	–
after	the	fourth	stretch	and	fold,	immediately	transfer	it	to	a	9×13	pan	coated	with	1/4	cup	olive	oil.	Turn	the	dough	and	gently	stretch	to	the	edges.	If	it	is	difficult	to	stretch,	rest	for	15	minutes	and	try	again,	then	cover	and	rest	for	45-60	minutes.	Dimples	–	dip	fingers	in	water	and	poke	fingertips	into	dough	going	straight	down	in	a	quick	motion	like
playing	the	piano.	Go	over	the	dough	2-3	times	to	create	plenty	of	dimples.	Add	Toppings	and	Bake	–	Re-whisk	topping	then	drizzle	it	evenly	over	the	top	of	the	dough.	Bake	at	450˚F	for	22-25	minutes	until	golden	brown.	I	aim	for	25	minutes	for	a	crisp	crust.	Immediately	transfer	the	bread	to	a	wire	rack	and	rest	for	10	minutes	before	slicing.	There
could	be	a	few	reasons	–	use	a	thermometer	to	ensure	your	water	temperature	is	105-115˚F	so	you	don’t	kill	your	yeast.	Check	that	your	yeast	isn’t	expired	–	if	it	doesn’t	form	a	foamy	later	in	the	first	step,	discard	it,	and	start	over	with	fresh	yeast.	Also,	measure	flour	correctly	as	too	much	flour	can	result	in	a	dense	dough.	I	like	the	way	a	9×13″	metal
cake	pan	makes	the	bread	crisp	and	thick	enough	for	dipping	and	also	for	slicing	for	sandwiches,	but	you	can	use	a	jelly	roll	pan	if	you	want	the	bread	thinner	or	for	making	focaccia	pizza.	For	skillet	focaccia	bread,	cut	the	recipe	in	half	and	try	using	a	9-10″	cast	iron	skillet	or	a	cake	pan.	For	a	thicker	bread,	use	a	loaf	pan.	Homemade	focaccia	bread
looks	and	tastes	great	at	any	meal.	Here	are	a	few	of	our	favorite	ways	to	enjoy	this	classic	Italian	bread.	Side	Dish	–	serve	focaccia	like	you	would	dinner	rolls.	We	love	to	pair	it	with	Zuppa	Toscana	or	Italian	Wedding	Soup.	Sandwich	Bread	–	It	makes	the	best-ever	BLT	Sandwich	and	Chicken	Club	Sandwiches.	With	a	Dipping	Sauce	–	you’ll	love	this
restaurant-style	bread	dip:	In	a	small	dish,	combine	equal	parts	extra	virgin	olive	oil	and	balsamic	vinegar	with	a	sprinkle	of	black	pepper.	Store	focaccia	bread	loosely	covered	with	plastic	wrap	at	room	temperature	for	2	days.	To	Refrigerate:	This	can	quickly	dry	out	the	bread,	so	it’s	not	my	favorite	way	to	store	focaccia.	Freezing:	When	the	bread	has
cooled	to	room	temperature,	wrap	it	in	several	layers	of	plastic	wrap	and	freeze	it	for	2	months.	Freeze	the	bread	the	same	day	it’s	made	and	it	will	taste	fresh	when	thawed.	To	Reheat:	Thaw	at	room	temperature	or	speed	thaw	in	the	microwave	at	15-second	intervals	until	no	longer	frozen.	To	reheat,	bake	in	the	oven	at	350˚F	for	8	minutes	or	air	fry
at	350˚F	for	3-4	minutes	until	warmed	through.	I	hope	you’re	inspired	to	make	homemade	Focaccia	bread.	It	will	make	you	feel	like	a	pro	baker	and	it’s	so	simple	with	very	little	active	time.	P.S.	What	is	your	favorite	topping	for	focaccia?	Tell	us	in	the	comments!	If	you	love	this	Focaccia	bread,	then	you	won’t	want	to	miss	these	bread	recipes.
Focaccia	Bread	with	a	crisp	crust,	airy	soft	center,	and	mouthwatering	garlic	rosemary	topping.	Learn	how	to	make	easy	Focaccia	(no	need	to	wait	overnight),	and	it	freezes	well.	SaveSaved	Pin	Review	Print	Cook	ModePrevent	your	screen	from	going	dark	Proof	the	yeast:	Pour	warm	water	into	a	measuring	cup	and	stir	in	1	tsp	honey.	Stir	in	1	packet
of	yeast	and	proof	for	7-10	minutes	or	until	the	surface	is	foamy.Make	the	Dough:	In	a	large	mixing	bowl,	whisk	together	3	3/4	cups	flour	and	1	1/2	tsp	salt.	Pour	in	your	yeast	mixture	and	stir	with	a	wooden	spoon	until	no	dry	flour	remains	and	a	sticky	dough	mass	forms.	Add	1	Tbsp	olive	oil	and	use	your	hands	to	work	the	oil	into	the	dough	until	fully
absorbed.	Cover	bowl	with	plastic	wrap	and	rest	at	room	temperature	for	30	minutes	until	visibly	puffed.Make	the	Topping:	In	a	small	bowl,	combine	2	Tbsp	oil,	2	Tbsp	water,	2	minced	garlic	cloves,	1	1/2	tsp	finely	chopped	rosemary,	and	1/2	tsp	salt.	Whisk	vigorously	until	well	combined	and	set	asideDevelop	Gluten:	Once	dough	is	rested,	use	the
stretch	and	fold	method	to	develop	gluten	strands	(see	video	for	a	demonstration).	Dip	your	hands	in	water	to	prevent	sticking	and	do	four	stretches	and	folds:	Pull	up	one	corner	of	the	dough	gently	without	tearing	the	dough	then	fold	it	over	onto	itself.	Rotate	the	bowl	and	continue	this	process	3	more	items.	Cover	with	plastic	wrap	and	rest	30
minutes	at	room	temp.	Perform	3	more	stretches	and	folds,	letting	it	rest	covered	for	30	minutes	each	time.	Right	after	the	last	stretch	and	fold,	transfer	to	an	oiled	baking	pan.Mold	to	the	Pan:	Pour	1/4	cup	extra	virgin	olive	oil	into	a	NON-STICK	9×13	baking	pan	to	coat	the	bottom.	Transfer	the	dough	to	the	oiled	pan	and	turn	to	coat	in	oil.	Gently
stretch	the	dough	to	the	edges.	If	it	has	difficulty	stretching,	cover	and	let	it	rest	15	minutes	before	working	dough	to	the	edges.	Cover	and	proof	45-60	minutes	until	well	risen	and	puffy.Create	Dimples:	Dip	hands	into	cold	water	and	use	your	fingertips	to	poke	into	the	focaccia,	going	almost	through	the	dough.	It	should	be	a	quick	motion,	like
pushing	keys	on	a	piano.	Go	over	the	dough	a	couple	of	times	to	get	a	generous	amount	of	dimples.	Release	any	big	air	bubbles	trapped	under	the	dough	by	gently	lifting	the	dough	at	the	edge.Add	Toppings	and	Bake:	Re-whisk	the	topping	if	it	has	separated	then	drizzle	evenly	over	the	top.	Sprinkle	kosher	salt	or	flaky	sea	salt	over	the	top	of	the	bread
and	bake	at	450˚F	for	22-25	minutes	until	golden	brown	(we	prefer	25	minutes	for	a	crisp	edge).	Immediately	transfer	to	a	wire	rack	to	cool	so	the	base	doesn’t	steam	soften	and	let	rest	10	minutes	before	slicing.	Cut	into	squares	to	serve	or	slice	lengthwise	for	sandwiches.	Nutrition	FactsFocaccia	Bread	RecipeAmount	per	Serving%	Daily	Value**
Percent	Daily	Values	are	based	on	a	2000	calorie	diet.	No	Knead	Focaccia	Bread	is	a	delicious	and	easy	way	to	make	authentic	Italian	focaccia	with	the	most	amazing	flavor	and	texture.	This	recipe	comes	together	fast	and	is	full	of	delicious	airy	dough	bubbles!		FIVE-STAR	REVIEW:	Great	recipe	that	I	have	made	often.	It	is	my	go	to	recipe	for
Focaccia	with	various	toppings	and	I	also	use	it	for	pizza	dough!	If	you	love	focaccia	bread	you	need	to	give	this	easy	no	knead	focaccia	bread	recipe	a	try.	Made	with	just	a	few	ingredients,	this	recipe	has	been	tested	and	perfect	for	the	best	results	every	time!		If	you	love	Italian	bread	recipes,	don’t	miss	this	Italian	Brioche	or	these	Pinwheel	Bread
Rolls.	For	a	delicious	side	to	go	with	your	focaccia,	check	out	this	Whipped	Ricotta	Dip	or	this	delicious	Italian	Eggplant	Caponata	Recipe.		No	Knead	Focaccia	Bread	is	the	absolutely	best	way	to	make	fluffy	and	airy	focaccia	without	a	lot	of	work.	It	comes	together	fast	with	no	stand	up	mixer	or	kneading	required.		If	you’ve	never	had	focaccia	before,
it	is	a	flat	leavened	bread	that	is	about	an	inch	or	two	thick.	Focaccia	is	oven	baked	and	is	topped	with	olive	oil	and	flaky	sea	salt.		Homemade	Focaccia	Bread	is	great	for	eating	on	it’s	own	fresh	out	of	the	oven	or	used	for	making	sandwiches	or	pizza.	This	is	a	great	base	recipe	to	have	on	hand	and	you	can	top	it	with	veggies	or	fresh	herbs.		You’ll	love
that	you	can	make	this	in	a	bowl	without	any	special	equipment.	It	comes	together	fast	with	no	kneading	required	and	has	the	most	amazing	air	bubbles.	So,	if	you	love	bread	with	a	soft	and	fluffy	texture,	give	this	No	Knead	Focaccia	Bread	recipe	a	try.	You’re	going	to	love	it!		Flour:	regular	all	purpose	flour	works	best	for	making	focaccia.	You	can
use	bread	flour	if	you’d	like.		Oil:	use	a	good	quality	olive	oil	like	extra	virgin	olive	oil	for	both	the	bread	dough	and	topping	the	focaccia	before	baking.	Finish	the	bread	with	a	drizzle	of	good	olive	oil.		Sugar:	you’ll	need	a	bit	of	granulated	sugar	to	feed	the	yeast.	You	could	also	use	equal	amounts	of	honey	in	place	of	the	sugar.		Yeast:	you’ll	need	one
packet	of	active	dry	yeast	which	is	equal	to	two	and	one	quarter	teaspoons.	Instant	yeast	is	available	in	most	grocery	stores.		Salt:	kosher	salt	is	ideal	for	the	dough.	You	can	top	the	focaccia	with	sea	salt.		Water:	use	lukewarm	water	to	help	the	dough	rise.	The	water	should	be	about	105-110	degrees.		Rosemary:	chopped	fresh	rosemary	is	the	classic
way	to	top	no	knead	focaccia	bread	but	you	can	use	your	favorite	herbs,	fresh	or	dried.		This	recipe	for	no	knead	focaccia	bread	is	simple	to	put	together	and	makes	authentic	Italian	focaccia	bread.	Plus,	all	you	need	is	a	mixing	bowl	and	baking	pan.		The	total	rise	time	needed	is	about	2	hours,	so	be	sure	to	plan	accordingly.	Focaccia	is	best	eaten
fresh	and	is	worth	taking	the	time	to	make.		Step	1:	Dissolve	the	Yeast	For	the	first	rise,	start	by	activating	the	yeast.	In	a	large	bowl,	whisk	together	the	warm	water	and	sugar.	Then,	sprinkle	on	the	yeast	and	gently	stir	to	combine.		Let	the	yeast	mixture	rest	for	5-10	minutes	until	is	is	bubbly	and	frothy.	If	the	yeast	isn’t	bubbly,	discard	and	start
again	as	the	yeast	is	likely	dead.		Step	2:	First	Rise	To	the	yeast,	add	in	the	all	purpose	flour,	oil,	and	kosher	salt.	Use	a	rubber	spatula	or	wooden	spoon	to	stir	the	flour	into	the	yeast	until	well	combined.		Continue	stirring	the	mixture,	folding	it	over	for	about	a	minute.	Then,	cover	the	bowl	with	plastic	wrap	or	a	clean	kitchen	towel	and	let	it	rest	in	a
warm	place	for	about	an	hour	or	until	the	dough	has	doubled	in	size.		Step	3:	Second	Rise	Add	a	little	olive	oil	to	your	9×13	inch	baking	pan.	Then,	pour	the	focaccia	dough	into	the	pan	and	gently	stretch	it	to	fill	the	pan.		Cover	the	pan	with	plastic	wrap	or	a	tea	towel	and	let	the	dough	rest	for	another	45	minutes	at	room	temperature.		Once	the
dough	has	risen	the	second	time,	you	can	preheat	your	oven	and	garnish	the	focaccia.	Drizzle	the	remaining	tablespoons	of	olive	oil	over	the	top	of	the	dough.		Then,	use	oiled	fingers	to	press	your	fingers	into	the	bottom	of	the	pan.	You	want	to	continue	doing	this	until	you	have	several	indentations	all	over	the	bread.	This	will	help	ensure	the	focaccia
has	airy	bubbles.		Lastly,	garnish	with	the	chopped	fresh	rosemary	and	more	salt.	Bake	on	center	rack	in	preheated	oven	for	20-23	minutes,	or	until	the	top	of	the	bread	is	golden	brown.		Let	the	focaccia	cool	in	the	pan	for	the	couple	of	minutes	before	place	on	wire	rack	to	cool	completely.		Yeast:	If	your	yeast	mixture	isn’t	bubbly	and	foamy,	the	yeast
is	likely	dead.	You	will	need	to	start	over	with	a	new	batch.		Ingredients:	Since	focaccia	is	a	simple	bread	with	few	ingredients,	the	quality	of	each	ingredient	matters.	Opt	for	good	quality	olive	oil,	fresh	herbs,	and	flaky	sea	salt	or	kosher	salt	to	enhance	the	flavor	of	your	homemade	bread.	Stickiness:	Focaccia	dough	should	be	relatively	wet	compared
to	other	bread	doughs.	Don’t	worry	that	the	dough	is	sticky	and	wet;	this	is	normal.		Handle	Gently:	When	shaping	the	dough	and	transferring	it	to	the	pan,	be	gentle	to	avoid	deflating	the	air	bubbles	that	have	formed	during	fermentation.	Use	your	fingertips	to	press	the	dough	into	the	pan,	rather	than	kneading	or	stretching	it	aggressively.	Toppings:
Focaccia	is	incredibly	versatile	and	can	be	customized	with	various	toppings	and	flavors	and	even	makes	for	a	great	pizza	dough.	Experiment	by	topping	with	different	herbs,	cheeses,	and	vegetables	before	baking.	This	easy	focaccia	recipe	is	topped	with	the	classic	rosemary	and	salt	garnish.	However,	there	are	many	different	toppings	you	can	add
instead:		Halved	cherry	tomatoes	Sliced	red	onion	Caramelized	onions	and	garlic	cloves	Raw	vegetables	such	as	asparagus,	sliced	red	bell	peppers,	or	broccoli	Grated	parmesan	cheese		Focaccia	is	best	served	warm	but	can	make	for	great	leftovers	the	next	day	too.	Here	are	some	delicious	ways	you	can	use	leftover	no	knead	focaccia	bread.	
Bruschetta	Salad:	cube	your	leftover	focaccia	and	toast	in	the	oven.	Toss	it	with	fresh	diced	tomatoes,	cheese,	and	a	basil	to	make	a	delicious	bruschetta	salad.		​Hearty	Italian	Sandwich:	you	can	either	slice	the	focaccia	in	half	or	use	two	pieces	to	make	a	delicious	Italian	sandwich.	Fill	it	with	Italian	cured	meats,	cheeses,	and	veggies	for	a	delicious
and	hearty	sandwich.	Focaccia	Stuffing:	around	the	holidays	leftover	focaccia	can	be	transformed	into	the	most	amazing	Thanksgiving	stuffing.	Just	cube	the	bread	and	toss	with	sausage,	veggies,	and	broth	for	a	delicious	and	flavorful	stuffing	with	minimal	effort.		Breakfast	casserole:	you	can	use	leftover	focaccia	to	make	a	delicious	savory	breakfast
casserole.	Combine	cubes	of	bread	with	cooked	meat,	eggs,	and	cheese,	and	bake	until	it	is	golden	brown	and	bubbly.		This	no	knead	focaccia	bread	tastes	best	the	day	it	is	made.	There	is	nothing	like	sinking	your	teeth	into	to	those	bubbly	air	pockets	in	this	soft	and	flavorful	bread.		Serve	focaccia	along	with	a	sauce	to	dip	it	in.	You	can	use	marinara
sauce	or	make	a	simple	balsamic	dipping	sauce.		Just	combine	a	tablespoon	of	olive	oil	with	a	tablespoon	of	balsamic	vinegar.	Then,	add	in	fresh	ground	pepper	and	grated	parmesan,	and	dip	in	pieces	of	this	easy	focaccia	bread.		You	can	use	this	recipe	for	no	knead	focaccia	bread	to	make	the	most	amazing	pizza.	To	do	so,	just	make	the	bread	as
instruction	through	the	second	rise.		After	you	have	puckered	the	dough	in	the	pan,	add	on	some	pizza	sauce	and	a	sprinkle	of	cheese.	Bake	as	instructed	and	you	have	a	delicious	focaccia	pizza.		I	love	to	use	this	recipe	to	make	pizza	dough	because	it	make	the	most	light	and	airy	pizza	with	a	texture	similar	to	deep	dish	pizza.	Plus	you	can	make	the
dough	in	one	large	mixing	bowl	with	no	kneading	required.		You	could	also	make	a	thinner	pizza	by	baking	the	focaccia	dough	on	a	sheet	pan	instead	of	baking	pan.	Just	adjust	the	cooking	time.			If	your	focaccia	didn’t	produce	those	light	airy	bubbles,	it	could	be	that	a	couple	of	things	went	wrong.	Here	are	some	causes	for	flat	focaccia	bread:		Your
yeast	is	not	activated	and	likely	dead.		You	over	mixed	or	under	mixed	the	dough.	You	want	the	dough	to	be	sticky,	smooth,	and	elastic.		The	dough	is	too	dry.	Focaccia	dough	needs	to	be	wet	and	sticky	and	may	need	more	water	added	to	it.		There	wasn’t	enough	time	to	proof.	Be	sure	your	focaccia	has	time	to	grow	and	proof	between	rises.	Also,	be
sure	your	focaccia	is	being	proofed	in	a	warm,	draft	free	environment.		Over-handling	the	dough	may	be	another	reason	your	focaccia	didn’t	get	those	light	airy	bubbles.	Be	careful	when	shaping	and	transferring	the	dough	to	the	pan	to	preserve	those	bubbles.	Lastly,	be	sure	you	are	pressing	your	fingers	into	the	dough	before	baking.	This	will	help
give	the	focaccia	that	bubbled	effect	when	baked.		To	determine	if	yeast	has	gone	bad,	you	can	conduct	a	simple	test:	dissolve	a	teaspoon	of	yeast	in	warm	water	with	a	pinch	of	sugar	and	wait	for	it	to	foam	within	5-10	minutes.	If	it	doesn’t	foam,	the	yeast	is	likely	inactive	and	should	be	replaced.	To	store	leftover	focaccia,	allow	it	to	cool	completely,
then	wrap	it	tightly	in	plastic	wrap	or	aluminum	foil	to	prevent	it	from	drying	out.	Alternatively,	place	it	in	an	airtight	container.		Store	the	no	knead	focaccia	bread	at	room	temperature	for	up	to	2	days,	or	freeze	it	for	longer	storage	by	wrapping	it	tightly	and	placing	it	in	a	freezer-safe	bag	or	container	for	up	to	1	month.		To	reheat,	thaw	frozen
focaccia	at	room	temperature	or	in	the	refrigerator	overnight,	then	warm	it	in	a	preheated	oven	at	350	degrees	for	5-10	minutes	until	heated	through.	Love	this	recipe?	Please	leave	a	5-star	rating	in	the	recipe	card	below	and/or	review	in	the	comments	section	further	down	the	page.	1	½	cups	warm	water	(105	to	110	degrees)2	teaspoons	sugar2	¼
teaspoons	active	dry	yeast	(one	packet)3	½	cups	all	purpose	flour	(420	grams)6	tablespoons	olive	oil,	divided	1	teaspoon	kosher	salt,	plus	more	for	topping1	tablespoon	chopped	fresh	rosemary	In	a	large	bowl,	gently	whisk	together	the	warm	water,	sugar,	and	yeast	to	combine.	Let	rest	for	5	to	10	minutes,	until	the	mixture	is	foamy	and	bubbly.	Add	in
the	flour,	2	tablespoons	olive	oil,	and	1	teaspoon	kosher	salt	to	the	yeast	mixture.	Use	a	rubber	spatula	to	mix	the	mixture	together	until	well	combined.	Continue	stirring	and	folding	the	dough	over	on	itself	for	about	a	minute;	the	dough	will	be	very	sticky.	Cover	the	bowl	with	plastic	wrap	or	a	clean	kitchen	towel	and	let	the	dough	rise	at	room
temperature	until	it	has	doubled	in	size;	about	an	hour.	Use	your	hands	to	grease	the	bottoms	and	sides	of	a	9×13	inch	baking	pan	with	2	tablespoons	of	olive	oil.	Then,	use	your	greased	hands	to	transfer	the	dough	to	the	baking	pan,	spreading	the	dough	so	it	mostly	covers	the	bottom	of	the	pan.	Cover	the	pan	with	plastic	wrap	or	a	clean	kitchen
towel	and	let	the	dough	rise	for	about	45	minutes.	During	last	few	minutes	of	rising,	preheat	oven	to	425	degrees.	After	the	dough	has	risen,	drizzle	remaining	2	tablespoons	of	olive	oil	over	the	top	of	the	dough.	Use	oiled	fingers	to	dimple	the	dough	by	pressing	your	fingers	down	into	the	dough	all	the	way	to	the	bottom	of	the	pan;	continue	and	do
this	all	over	different	parts	of	the	bread.	Sprinkle	on	fresh	rosemary	and	kosher	salt.	Bake	the	focaccia	on	the	center	rack	in	preheated	oven	for	20-23	minutes,	until	golden	brown	on	top.	Let	cool	in	pan	on	wire	rack	for	10	minutes	before	slicing	and	serving.	If	the	yeast	mixture	isn’t	foamy/bubbly	after	the	first	5-10	minutes,	start	over	with	new	yeast
as	the	yeast	is	likely	inactive.		You	can	substitute	dried	rosemary	for	fresh	rosemary,	but	only	use	about	a	teaspoon	of	the	spice.	Or	experiment	with	other	dried	or	fresh	herbs	like	Italian	seasoning,	or	dried	thyme.		I	like	to	make	a	simple	dipping	sauce	for	the	focaccia.	Just	combine	equal	parts	olive	oil,		balsamic	vinegar,	and	grated	parmesan,	and	add
in	a	pinch	of	black	pepper	and	crushed	red	peppers.		Focaccia	is	best	the	day	it	is	made.	Store	leftover	focaccia	in	an	airtight	container	at	room	temperature	for	up	to	three	days	or	refrigerate	for	up	to	a	week.		Calories:	199kcal	|	Carbohydrates:	29g	|	Protein:	4g	|	Fat:	7g	|	Saturated	Fat:	1g	|	Polyunsaturated	Fat:	1g	|	Monounsaturated	Fat:	5g	|
Sodium:	195mg	|	Potassium:	46mg	|	Fiber:	1g	|	Sugar:	1g	|	Vitamin	A:	5IU	|	Vitamin	C:	0.04mg	|	Calcium:	6mg	|	Iron:	2mg	Please	leave	a	comment	below	or	pin	it	to	your	Pinterest	account!
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