
Focaccia Alla Genovese
 Vegetarian   Vegan   Dairy Free

Ingredients
0.5 teaspoon active yeast  dry 

2.5 cups unbleached bread flour

1 tablespoon olive oil  extra-virgin 

1 tablespoon additional olive oil  extra-virgin for brushing 

0.5 teaspoon salt

0.5 cup warm water

0.5 cup water  cold 

Equipment
bowl

READY IN

1175 min.

SERVINGS

8

CALORIES

173 kcal

https://whatsheate.com


oven

wire rack

wooden spoon

Directions
Place 1/2 cup warm water in a small bowl, and sprinkle yeast over the surface.

Let stand until yeast is absorbed, about 10 minutes.

Combine flour and salt in a large bowl. Make a well in the center, and pour in the cold water,

yeast mixture, 1 tablespoon olive oil, and biga. Stir together using a sturdy wooden spoon.

When the dough comes together, turn out onto a floured surface, and knead vigorously for

about 20 minutes. Take a few 1 to 2 minute breaks if you like. The dough will be somewhat

sticky until it is fully kneaded. Form dough into a ball. Rub the inside of a clean bowl with oil,

and place the dough in it. Turn to coat the ball with oil. Cover with a towel and let rise at room

temperature until doubled in size. This will take about 1 1/2 hours.

Punch down the dough by folding the edges into the center and turning it over so the top is

once again smooth. Cover the bowl again, and let the dough rise a second time until doubled,

about 45 minutes.

Turn the dough out onto a floured surface and gently flatten into an 8 inch square using the

palms of your hands. Cover and let rise again.

Preheat the oven to 425 degrees F (220 degrees C).

Place a baking stone in the oven while it preheats. Dust a bakers peel with cornmeal, and

gently slide it under the dough square. Use your fingers to make a dimpled surface by

pressing them about 3/4 of the way down into the dough. Mist with water.

Sprinkle a little cornmeal over the surface of the baking stone. Slide the square off of the peel

onto the baking stone. Mist some water into the hot oven, and quickly shut the door.

Bake for 30 minutes in the preheated oven, until the top is golden brown.

Remove from the oven to cool on a wire rack.

Brush the surface with remaining olive oil while the foccacia is still hot.

Nutrition Facts

 PROTEIN 11.19%
  FAT 22.02%

  CARBS 66.79%



Properties
Glycemic Index:8.38, Glycemic Load:18.35, Inflammation Score:-1, Nutrition Score:3.4639130709288%

Nutrients (% of daily need)
Calories: 172.59kcal (8.63%), Fat: 4.16g (6.4%), Saturated Fat: 0.58g (3.63%), Carbohydrates: 28.41g (9.47%), Net

Carbohydrates: 27.42g (9.97%), Sugar: 0.12g (0.13%), Cholesterol: 0mg (0%), Sodium: 147.77mg (6.42%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 4.76g (9.52%), Selenium: 15.52µg (22.18%), Manganese: 0.31mg (15.52%),

Vitamin E: 0.66mg (4.4%), Folate: 17.44µg (4.36%), Fiber: 0.99g (3.96%), Phosphorus: 39.13mg (3.91%), Copper:

0.08mg (3.84%), Vitamin B1: 0.05mg (3.51%), Magnesium: 10.17mg (2.54%), Zinc: 0.35mg (2.34%), Vitamin B3:

0.47mg (2.34%), Vitamin K: 2.22µg (2.12%), Iron: 0.38mg (2.09%), Vitamin B5: 0.2mg (1.97%), Vitamin B2: 0.03mg

(1.84%), Potassium: 40.98mg (1.17%)


