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Focaccia is an easy bread to make (even for beginners), as long as you aren’t bothered by the sticky, loose 

consistency of the dough. It’s a high hydration recipe, which is a bread nerd’s way of saying it’s a really wet dough. 

Kneading isn’t really an option, but there’s an easy technique of stretching and folding the dough, which builds 

strength and makes it workable for the final stage just before baking.  

Adapted from Maurizio Leo’s recipe for Simple Sourdough Focaccia 

Makes one 9” x 13” rectangle or two 9” round bread loaves 

INGREDIENTS 

115g ripe sourdough starter* (see notes) 

460g filtered water, at room temperature 

350g all-purpose flour 

180g bread flour* 

75g white whole wheat flour 

11g salt 

12g mild-flavored extra virgin olive oil + extra oil for topping 

TOPPINGS* 

About 1/2 cup walnut pieces, toasted at 400° F until lightly browned and fragrant 

1/2 cup pomegranate arils 

Several sprigs fresh thyme, washed and leaves removed 

Coarse or flaky sea salt, sprinkled on before baking 

*NOTES 

My recipe is described with weight measurements because this is how I bake. If you prefer to measure by volume 

in cups, please consider following this quick and easy yeast-based recipe on King Arthur Baking site, where 

ingredients are listed by volume. If you decide to delve into the world of sourdough, I highly recommend purchase 

of a digital kitchen scale, as measuring by weight ensures precision and consistent results. You don’t have to spend 

a bundle for a digital scale. Mine is adjustable for ounces, grams and milliliters, and I picked it up at Walmart for 

only about $20. Trust me, you’ll never look back.  

Sourdough starter is considered “ripe” a few hours after feeding, when it has nearly tripled in volume and begins 

to fall. It will have a very bubbly surface appearance and a fruity, slightly sour aroma. 

Bread flour is higher in protein than regular, all-purpose flour. The protein content gives more strength to bread 

dough, a benefit that is particularly important with a wet dough. I prefer the King Arthur brand, which is sold in 

blue and white bags at most well-stocked supermarkets.  

My focaccia is topped with pomegranate arils (I bought them ready-to-go from the produce department), toasted 

walnuts and fresh thyme, but there are many other terrific topping combinations, so use what you like—olives, 

figs, sun-dried tomatoes, garlic, caramelized onions are all fantastic. Try it sometime with roasted grapes and feta 

cheese. Yum! 

http://www.comfortdujour.com/
https://www.theperfectloaf.com/a-simple-focaccia/
https://www.kingarthurbaking.com/recipes/blitz-bread-no-fuss-focaccia-recipe
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INSTRUCTIONS 

1. Combine starter and water in the bowl of a stand mixer. Mix together into a slurry. 

2. Whisk together flours and salt in a separate bowl. Add flour all at once to the starter mixture. Using the 

mixer’s lowest speed, beat until all flour is absorbed into the starter; this should only take 1 to 2 minutes. 

Increase to the next speed and beat for about 5 minutes. The dough will be wet and sticky, and gathered 

up around the beater blade. Remove beater blade, cover the bowl and let it rest for about 20 minutes. 

3. Using the dough hook, and with mixer on low speed, slowly pour in the olive oil and mix until oil is fully 

blended into the dough, plus about 2 more minutes. The dough will seem impossibly wet and heavy, but 

don’t give in to the temptation to add more flour. The stretch and folds you do later will bring it around. 

4. Transfer the dough to a large, wide bowl and cover, resting it in a warm, draft-free spot in the kitchen for 

a total of 2 hours. Don’t wander off though, because you’ll need to do some stretching and folding over 

the course of the ferment time. 

5. After 30 minutes, using wet hands, grab hold of one side of the dough. Pull it up and over the rest of the 

dough. Turn the bowl halfway around and repeat with the other side of the dough, then turn it a quarter 

way, and repeat with the other two sides, for a total of four stretches. 

6. Repeat the stretch and folds at 60 minutes, 90 minutes, and 2-hour mark. This intermittent stretching 

makes a big difference in the strength and condition of the dough, so don’t skip it. 

7. Prepare a pan (or two) for baking by drizzling olive oil into the pan. Transfer focaccia dough to the pan(s) 

and spread as best you can to fill the pan. Don’t worry if it doesn’t stretch all the way at first. Cover the 

pan and rest dough for 30 minutes, then stretch again. Use wet hands (or spray them with oil) to avoid 

sticking to the dough. Give the dough about 4 hours to proof. During this time, you’ll notice quite a bit of 

puffiness develop—this is good!  

8. Near the end of proofing time, preheat oven to 450° F with a rack in the lower third of the oven. 

9. Using wet (or oiled) hands, gently press your fingertips in a wide pattern all over the focaccia dough. The 

goal is to make deep dimples in the dough but leave large air pockets in between. Drizzle a couple of 

tablespoons of additional olive oil over the surface, and sprinkle toppings evenly over the dough. It helps 

to arrange the toppings into the dimples so they are not sitting high on the surface of the bread. You can 

press them into the dough to accomplish this, but take care to only use your fingertips to keep the bubbly 

texture going. 

10. Sprinkle top of bread with flaky sea salt. Bake at 450° for about 30 minutes, turning bread at the halfway 

time for even baking. Use a loose foil tent if needed to prevent over-browning. 

11. Cool the focaccia in the pan for a few minutes, then transfer to a cooling rack. Enjoy it warm or cool 

completely before wrapping and storing. 

Reheating tip: To restore the lovely crunch to focaccia, heat slices in a dry skillet (uncovered) over medium heat 

for a few minutes, until the underside crisps to your liking. 
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