Foccacia Bread Pizza

Foccacia Bread is a old world bread that has dffeherbs to enhance the flavor. It is
usually about ¥2to % thick. | was playing with my mom’s potato dougdtipe over the
holidays and came up with a nice twist to this wenfid tasting bread.

Let's get right down to it!

1 Packet of Active Dry Yeast

% cup sugar

1 tsp of salt

4 cups of all purpose flour

2 tbs of basil flakes

1 tbs of oregano flakes

1 tbs of garlic powder

% cup of grated Parmesan Cheese
1 oz of Extra Virgin Olive Oil

% cup of warm water

In a mixing bowl or mixer place all the dry ingredts in and blend together. Slowly
add in the olive oil, then water. The dough widlrs to ball up in your bowl. Pull it
out of the bowl and place on a lightly floured sug. Knead it into a smooth ball.
Let it sit for about 1 hour under a towel.

Preheat your oven to 425°. Now you can let theairof the dough and start
working with it. Place it in the pan you wish take it in. Brush and top with these
additional items:

1 tbs Extra Virgin Olive Oil
1 oz grated Parmesan Cheese

Note: | prepared these ones with (tomatoes, frash,& garlic) and (parsley, garlic,
& olives)

Bake for 15 minutes or until golden brown.

Great Eats!

Mike Popella
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