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( Harvest Focaccia )

Vegetarian

READY IN SERVINGS

©!

CALORIES

©

215 min. 12

BREAD

396 kcal

Ingredients

I:‘ 3 tablespoons packets active yeast dry
I:‘ 2.3 cups bread flour

I:‘ 1 teaspoon coriander seeds with a heavy pan
D 2.3 cups flour all-purpose

I:‘ 1 teaspoon rosemary fresh minced

I:‘ 1 tablespoon kosher salt

D 0.8 cup olive oil extra-virgin

|:| 0.5 teaspoon pepper freshly ground
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|:| 0.7 cup raisins

|:| 1 pound grapes red seedless

|:| 0.3 cup sugar

|:| 1 stick butter unsalted cold cut into 12 pieces
|:| 1 cup walnuts coarsely chopped

|:| 1.8 cups water lukewarm

Equipment
bowl

frying pan
baking sheet
baking paper
oven

sieve

plastic wrap
stand mixer

microwave

oo nn

pizza stone

Directions

|:| Put 13/4 cups lukewarm water (105 degrees F to 110 degrees F), the yeast, 1/2 cup olive oil and
1 tablespoon each turbinado sugar and salt in the bowl| of a stand mixer fitted with the dough
hook attachment.

|:| Mix on medium speed until the yeast and sugar dissolve, then let stand until foamy, about 10

minutes.

|:| Add both flours and mix on medium speed to make a smooth but sticky dough, about 4
minutes.

|:| Poke the butter pieces into the dough, spacing them evenly apart. (Do not mix.) Cover the
dough with plastic wrap and set aside in a warm place until doubled in size, 45 minutes to 1
hour.
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Mix the dough with the dough hook on low speed just until there are streaks of butter

throughout, about 1 minute.

Put the grapes and raisins in a microwave-safe bowl, cover loosely and microwave until juicy,

about 10 minutes.
Let cool, then strain through a sieve, discarding the liquid.

Brush a rimmed baking sheet with 2 tablespoons olive oil. Divide the dough in half and
transfer one piece to the baking sheet, leaving the other in the bowl. Cover both pieces of
dough loosely with parchment paper; set aside until plump and airy, about 30 minutes.
Meanwhile, put a pizza stone or inverted rimmed baking sheet on the lowest oven rack and
preheat the oven to 450 degrees F.

Spread the dough on the baking sheet so it fills the pan, dimpling it with your fingertips.

Scatter half of the grape-raisin mixture evenly on top.

Put the remaining piece of dough on top and stretch and pat it to cover the bottom piece of
dough. (Don't worry if the dough tears.) Scatter the walnuts and the remaining grape-raisin
mixture on top; dimple the dough all over with your fingertips, poking the topping into the
dough. Cover loosely with parchment and set aside until the dough rises above the sides of
the baking sheet by about 1/2 inch, 35 to 40 minutes.

Mix the remaining 1/4 cup sugar, the coriander, rosemary, the remaining 3/4 teaspoon salt and
the pepper; sprinkle over the dough.

Place the baking sheet on the hot stone and bake 10 minutes. Reduce the oven temperature
to 400 degrees F and bake until the focaccia is golden and springs back when pressed, 20 to

30 more minutes.

Brush with the remaining 2 tablespoons olive oil; let cool in the pan 15 minutes, then transfer

to a rack to cool slightly or let cool completely and freeze.
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Nutrition Facts
]

PROTEIN 7.61% [ FAT 38.95% CARBS 53.44%

Properties
Glycemic Index:24.9, Glycemic Load:30.48, Inflammation Score:-5, Nutrition Score:10.517391182806%

Flavonoids



Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg Apigenin: 0.0Img, Apigenin: 0.01Img,
Apigenin: 0.0lmg, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg

Nutrients (% of daily need)

Calories: 395.59kcal (19.78%), Fat: 17.53g (26.96%), Saturated Fat: 5.95g (37.18%), Carbohydrates: 54.11g (18.04%),
Net Carbohydrates: 51.01g (18.55%), Sugar: 10.39g (11.54%), Cholesterol: 20.25mg (6.75%), Sodium: 589.04mg
(25.61%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.7g (15.4%), Manganese: 0.75mg (37.37%), Selenium:
18.04ug (25.77%), Vitamin B1: 0.38mg (25.47%), Folate: 84.88ug (21.22%), Copper: 0.32mg (15.94%), Vitamin B2:
0.23mg (13.5%), Fiber: 3.1g (12.39%), Vitamin B3: 2.3mg (11.49%), Iron: 2.02mg (11.23%), Phosphorus: 104.87mg
(10.49%), Magnesium: 33.35mg (8.34%), Vitamin K: 8.35ug (7.95%), Potassium: 246.61mg (7.05%), Vitamin B6:
0.13mg (6.73%), Vitamin E: 0.86mg (5.71%), Zinc: 0.81mg (5.39%), Vitamin A: 263.39I1U (5.27%), Vitamin B5: 0.43mg
(4.3%), Calcium: 28.68mg (2.87%), Vitamin C: 1.81mg (2.2%)



