gngmc[ienfs

(] 3509 Bread Flour
(] 245qg water
[] 2gInstant Yeast (or 70g Levain/Discard)

[] 7gsalt
(] 10g Puget Olive Oil

INCE 19
Toppings (any of your choice) SINCE 1968

[] castellino Sundried Tomatoes with spices
[] OClives green and black Olivor

(] Fragata Jalapenos

[] Sweet piguante peppers Pepadew

[] Cheese

[] Rosemary
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o Combine the bread flour, salt, instant yeast, and water in a bowl.

e Let it rest for 30 minutes.

e Divide the dough into equal portions.

o Roll each portion into a ball and place them in a muffin tray.

o Allow the dough to proof until it is nearly double in size.

e Preheat your oven to 180°C.

o Dimple the tops of the muffins, add your desired toppings, and bake for 18-20 minutes.
e Enjoy your delicious focaccia muffins!'® +

5 Easy No Knead Focaccia Mufiin o

Watch later

Watch on B3 YouTube
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