Focaccias

Makes 4 sandwich Focaccias or 8 appetizer Focaccias
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To make the Dough

2 teaspoons active dry yeast

½ cup lukewarm water (105° to 110° F)

3 ¼ cups bread flour or all-purpose flour

2 tablespoons honey

2 teaspoons salt

½ cup cold water

2 tablespoons plus 2 teaspoons extra-virgin olive oil

1. Sprinkle the yeast into the lukewarm water in a small cup; stir to dissolve the yeast.  Set aside for 10 minutes.  
2. Using KitchenAid mixer combine the dissolved yeast in the mixing bowl with all the other ingredients except the additional 2 teaspoons of olive oil; be careful, however, not to pour the salt directly into the yeast water because this would kill some of the yeast.   Using the dough hook and the lower two speeds, gradually mix the dough only until smooth and elastic, 2 to 3 minutes.  Do not over mix the dough - it will be tough and rubbery, and heat generated by the friction will cause it to rise too fast.


If you are mixing by hand, place the dry ingredients in a large mixing bowl; make a well in the middle and pour in the liquids, except the 2 teaspoons of olive oil.  Use a wooden spoon to combine the ingredients until they form a smooth ball of dough.  Once the initial mixing is done, you can lightly oil your hands and begin kneading the dough on a floured work surface.  To knead, gather the dough into a ball, and with the heel of your hand, push down on it and away; then fold it back into a compact shape, give it a quarter turn and repeat.  Continue kneading in this way until the dough feels only slightly tacky, barely beyond sticking to your hands, about 5 minutes.
3. Lightly oil the dough ball and the interior of a large glass or glazed ceramic bowl with the remaining 2 teaspoons olive oil.  Place the dough in the bowl and seal the bowl with plastic wrap.  Set aside at warm room temperature (70° to 80° F) to rise until doubled in size, 1 ½ to 2 hours.
4. Punch down the dough to drive out the gases that have formed in it during rising.  Re-form in into a nice round ball, return it to the same bowl, and cover airtight again with plastic wrap.  Put the bowl in the refrigerator and leave to rise overnight.
5. About 2 hours before you are ready to assemble your Focaccias, remove the dough from the refrigerator.  Use a sharp knife to divide the dough into portions: 4 equal portions if making sandwich Focaccias, 8 equal portions if making appetizer Focaccias.
6. On a (nonfloured) surface, roll each individual portion of focaccia dough, whether a sandwich or an appetizer portion, back and forth with your hands to form a 9-inch-long rope.
7. Sprinkle a light dusting of flour over a clean smooth surface.  One by one, place each of the ropes on the floured surface.  Lightly sprinkle more flour over the dough and, using a rolling pin, roll out each appetizer portion side to side to form a fairly flat oblong shape about 9 by 2 inches; or roll out each sandwich portion side to side and back and forth to form a fairly flat oblong shape, about 10 by 3 inches.

To finish and garnish the top:
Place the rolled-out Focaccias at least 1 inch apart on one a parchment lined (sprinkled with corn meal) baking sheet.  Top each loaf with some of the ingredients below:
1 small red onion, quartered and sliced into 1/8 inch-think strips

2 teaspoons coarse Kosher salt

1 ½ tablespoons chopped fresh rosemary

1 ½ tablespoons chopped fresh thyme 

Finish by drizzling a very light amount of extra-virgin olive over the onions and herbs.  Cover with plastic wrap and set aside for 30 minutes.   

Bake for at 450º for 10-15 minutes depending on how large your loaves are.  
Revised 7/09


