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TFocaccia Bread with Rosemary

q ngrecﬁents

s Flour

@ Serving: 8

* Yeast
Preparing Time: 15 min
* Water

vy Tomf Duration: 90 min ¢ Olive oil
4 ﬂ?{osemary

¢ Sea salt

Directions

* ‘Mix dbugﬁ and let rise.
¢ ‘Press into a pan and top with rosemary and salt.

¢ Bake at 425°F until gofcﬁm.

Notes

Sqfr, airy bread baked with rosemary and sea salt.




