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( Potato Focaccia )

READY IN SERVINGS CALORIES
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185 min. 441 kcal

Ingredients

1 envelope active yeast dry

0.8 cup bacon diced cut in 1/2-inch dice

1 tablespoon olive oil extra virgin

2.3 cups flour for dusting all-purpose plus more work surface

2 teaspoons rosemary leaves fresh finely chopped

1 teaspoon lemon zest freshly grated

1 tablespoon olive oil extra-virgin

2 tablespoons sheets olive oil extra-virgin

1.5 cups russet potatoes diced peeled cut in 1/2-inch dice



https://whatsheate.com

[]
[]

[]
[]

0.8 teaspoon salt
6 servings gray salt and pepper black freshly ground
1.5 teaspoons sugar

1 cup milk whole lukewarm

Equipment
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bowl

frying pan
baking sheet
paper towels
oven

blender

Directions
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Combine the yeast, sugar, and milk in the bowl of a heavy-duty mixer fitted with a dough
hook.

Add 1/2 cup of the flour. Stir well, cover with a towel, and let rest in a warm place for 25

minutes.
Mix in the olive oil, salt, and 1 cup of flour, until well incorporated.

Add the remaining flour, 1/4 cup at a time, until the dough adheres to the hook. It should
remain soft and slightly sticky. Continue mixing for about 6 minutes, or until the dough is
smooth and elastic.

Remove from the bowl, shape the dough into a ball, flatten slightly, and put into an oiled bowl.
Turn to coat. Cover the bowl with a towel and put in a warm place for about 1 hour, to let the
dough rise until doubled.

Heat the olive oil in a skillet over medium heat.
Add the pancetta and cook slowly until very crisp.
Remove to paper towels to drain. Reserve the pancetta and fat separately.

Put the potatoes in cold salted water, cover, and bring to a boil. Cook about 8 minutes, or until
tender.



Drain well and place in a bowl.

Pour the pancetta fat over the warm potatoes, add the crisped pancetta, 1 teaspoon of the

rosemary, salt and pepper to taste, and the lemon zest. Toss well and set aside.
Preheat the oven to 375 degrees F. Oil a baking sheet.

Lightly flour the dough and punch it down. Turn it out onto a lightly floured surface and knead
lightly until smooth.

Roll out the dough into a rectangle about 12 by 10 inches.
Brush off any excess flour and transfer to the oiled baking sheet.

Brush the dough with olive oil and leave to rise for 30 minutes.
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Sprinkle the potato mixture onto the dough and press it in with the flat of your hand. Press
your fingers into the dough to make evenly spaced indentations all over the surface, being
careful not to puncture or tear the dough. Scatter the remaining rosemary over the dough.

Bake for about 25 minutes, until the potatoes are golden brown and the bread is crisp on the
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bottom.

Let cool in the pan to room temperature.
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Cut into squares, “fingers,” or triangles to serve.

Nutrition Facts
]

PROTEIN 10.19% [ FAT 47.55% CARBS 42.26%

Properties
Glycemic Index:49.97, Glycemic Load:32.64, Inflammation Score:-4, Nutrition Score:13.049999947133%

Flavonoids
Naringenin: 0.0Tmg, Naringenin: 0.0Img, Naringenin: 0.01mg, Naringenin: 0.0Img Apigenin: 0.0Img, Apigenin:
0.01mg, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01Img

Nutrients (% of daily need)

Calories: 440.89kcal (22.04%), Fat: 23.22g (35.73%), Saturated Fat: 6.11g (38.18%), Carbohydrates: 46.43g (15.48%),
Net Carbohydrates: 44.29g (16.11%), Sugar: 3.33g (3.7%), Cholesterol: 24.4mg (8.13%), Sodium: 505.57mg (21.98%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 11.2g (22.4%), Vitamin B1: 0.63mg (42.12%), Selenium: 22.86ug
(32.66%), Folate: 118.43ug (29.61%), Vitamin B3: 4.86mg (24.3%), Vitamin B2: 0.37mg (21.85%), Manganese: 0.4mg
(20.05%), Phosphorus: 162.56mg (16.26%), Iron: 2.72mg (15.09%), Vitamin B6: 0.27mg (13.6%), Vitamin E: 1.56mg
(10.42%), Potassium: 339.49mg (9.7%), Fiber: 2.13g (8.53%), Vitamin B5: 0.79mg (7.94%), Magnesium: 28.26mg



(7.06%), Zinc: 1.05mg (6.99%), Vitamin K: 6.88ug (6.55%), Calcium: 65.04mg (6.5%), Copper: 0.13mg (6.3%),
Vitamin B12: 0.37pg (6.14%), Vitamin D: 0.57pg (3.77%), Vitamin C: 2.58mg (3.13%), Vitamin A: 78.89IU (1.58%)



