Focaccia-Olive Oil BreadPRIVATE 

1 package active dry yeast (2 ½ tsp.)

1 cup warm water (105-115°F.)

1 tsp. salt

3 Tbsp. virgin olive oil

Pinch sugar

2 ½ cups unbleached white flour

Coarse sea salt (Margarita salt or Kosher salt)

Dissolve yeast in warm water with the salt, olive oil and sugar.  Stir in the flour in two or three additions.

Once the dough has formed, turn out on a board dusted with flour.  Knead several minutes, adding only enough flour to keep the dough from sticking.  When the dough is smooth, set it in a lightly oiled bowl, turn it over once, cover and put in a warm place to rise until it is doubled in bulk, 30-40 minutes.

Turn the dough onto the counter and shape it with a rolling pin into one large or two small ovals, about ½ inch thick.  Make several cuts in the center of the oval - parallel or fan shaped cuts - or many little diagonal slices.  Then pull the edges of the dough apart, opening the cuts to give the loaf a latticed appearance.

If baked on a pizza stone, transfer the flattened dough to a well-floured peel (wood paddle).  If baked on a baking sheet, transfer the flattened dough to an oiled baking sheet or one that is sprinkled with cornmeal.  Brush the dough with olive oil and sprinkle lightly with coarse salt.  Set aside and allow to rise for another 20 minutes.  Preheat oven to 450°F. (If using a pizza stone, warm the stones in the oven for 20 minutes).

After the dough has risen, slide it onto the stone, or put the baking sheet into the oven.  Bake in the top third of the oven for 20-30 minutes, or until bread is nicely browned.  Spray bread and oven with a fine mist of water two or three times during the first 10 minutes of the baking to help give the bread a good crust.  Serve hot from the oven.

Makes 1 loaf.

Recipe from Marilyn Bess, Cal. Poly, Pomona.

