Kelsie’s Foccacia

Add to a large bowl:
4 cups flour
2 teaspoons salt

1/4 cup olive oil

Add to a separate bowl and let froth (5-10 mins):
1 3/4 cup warm water
1 packet yeast

1 tablespoon honey

Once frothy, add to dry and mix with a wooden spoon until tackey
Once tacky, mix for 5 mins with a bread hook

Transfer to an oiled bowl and let rise for an hour in a warm place covered - outside works
great on a warm day!

Once risen, transfer to an oiled baking pan - lightly stretch to fit - let rise again for 30 mins
covered

Once risen, dimple top with wet fingers and top with any seasoning you would like...dried
herbs, flaky salt...totally up to you!

Bake at 425 for 25 mins!

Pair with your favorite wine and friends:)



