Pizza, Bread & Savory Pies

Focaccia

Focaccia

Ingredients

extra virgin olive oil
salt

1 sprig of fresh rosemary

Tools
oven
baking stone

pizza peel

Procedure
Prepare the basic pizza dough and cut out a portion of 250 g (8.8 0z).

Stretch out the round pizza.

Preheat the oven to maximum temperature placing the baking stone inside.
Season the dough with olive oil, a pinch of salt, and a few leaves of rosemary.

Bake until golden brown.

Mote. There is not a S(aec’\f?\c cook'\n\cj time  for pizza. This o\epeno\s on the maximum
temperature of Jour oven and the thickness of the ba\dnﬁ ’rratj. The piz2a is reao\a when

the crust reaches a Sloo\en brown color.

Serve immediately.
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https://courses.localaromas.com/courses/breads-savory-pies/lectures/47581106
https://courses.localaromas.com/courses/breads-savory-pies/lectures/47970137

