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There is something magical about Focaccia. Dare I say it? She is the Queen of all breads.

This Italian bread is best known for three things: bubbles, olive oil and delicious toppings. The exterior is crispy while the interior remains perfectly soft and squishy, qualities that can be credited to the sheer amount of olive oil and water that the dough contains. It may come as a surprise, but focaccia happens to be one of the easiest breads to make; if you’re a bread beginner, this is an excellent place to start.

The most enchanting and satisfying part of the focaccia process is arguably the dimpling. Sinking your fingers into a pillowy tray of dough is a gratifying experience that you can only understand once you’ve tried it.

Focaccia can be customised to suit the topping preferences of the baker. Savoury or sweet, it can be topped with seasonal vegetables or fruit, and sauces like pesto, fresh herbs, seeds, cheese, or even chocolate if you really have a sweet tooth. I believe that a fresh-from-the-oven slab of focaccia is one of the best things in life, but it doesn’t stop there …

The beauty of focaccia dough is that it can be used in a variety of unexpected ways. I will show you how to rework the dough to turn it into a Roman-style Pizza, a loaf of Easy Dutch Oven Bread, a batch of Soft Sandwich Rolls, and much more, but first let’s check out the Focaccia Dough Must-knows overleaf to ensure you’re fully prepared to start working with this dough.




Focaccia Dough

must-knows

STICKY DOUGH



Focaccia dough is wet and sticky. Dip your hands in water when performing the ‘stretch and folds’ to help prevent the dough from sticking to your fingers. Oil your hands when transferring the dough into the tray and when dimpling it.

Take note of the dough in the QR-code video tutorial and use it as a gauge for consistency. Every bread flour absorbs different levels of water: if your dough looks wetter, it could just mean your flour absorbs a little less water than mine does. Try reducing the water in the dough by 30 ml (2 tablespoons) next time, and feel free to add a touch more flour to the current batch until the consistency matches that of the dough in the video tutorial.

FLOUR



WHITE BREAD FLOUR

This is the best flour to use for focaccia, because it contains high levels of protein and gluten; these are the building blocks you need to achieve good bubbles in your bread. Aim to use a bread flour with a protein content of at least 12 per cent. See here for how to calculate the protein content of your flour.

PLAIN (ALL-PURPOSE) FLOUR

This type of flour contains less protein and gluten than bread flour. It also can’t absorb as much water and you probably won’t achieve as many bubbles in your bread. The water in the recipe should be reduced by around 30 ml (2 tablespoons) when using this type of flour. You can then add more if needed to match the consistency of the dough in my video tutorial.

WHOLEWHEAT FLOUR

While wholewheat flour will produce a healthy and flavoursome slab of focaccia, the bread will be denser and less bubbly due to the bran content in the flour. I suggest a mix of 50 per cent wholewheat and 50 per cent white bread flour – and be prepared to add up to an extra 40–50ml (scant–generous 3 tablespoons) of water to the dough.

BAKING TRAY



For baking focaccia, I typically use an aluminium or metal tray measuring at least 23 × 33 cm (9 × 13 in), also known as a quarter sheet pan. If using ceramic or glass, keep in mind that you may need to leave the bread in the oven for a bit longer, and the focaccia may not achieve the same level of crispness.

The size of the baking tray you use will determine the thickness of the focaccia. The 23 × 33 cm (9 × 13 in) baking tray will give you a thicker focaccia. If you’d prefer a thinner, crispier focaccia with more crust, use a larger tray, as the dough will spread out more.

EQUIPMENT



The most important tools for this dough are digital scales and a curved dough scraper. Be prepared to use a lot of extra virgin olive oil and non-stick baking parchment in the focaccia chapter! See here for more on the importance of using digital scales when making bread.

PIZZA SETTING



OVEN TEMPERATURE

Temperatures stated are for a conventional oven (not fan/convection). See here for how to adjust the temperature for a fan oven.

PLACEMENT OF OVEN RACK

For most ovens, setting the oven rack to the lowest position will help to ensure the bottom of the focaccia gets crispy. One exception is if you have a gas oven with all heat concentrated at the bottom. In this case, bake the focaccia on the middle rack instead.

OVEN SETTINGS

If you have a pizza setting on your oven, always opt to use that for focaccia. This setting directs extra heat to the bottom of the oven, which allows the base of the bread to crisp up while preventing toppings from burning. Be mindful that the pizza setting is often a fan setting, so reduce the temperature as directed here.

BAKE TIMES

If your focaccia still looks pale by the time the suggested bake time has lapsed, leave the bread in the oven until it has reached the colour you’re hoping for. If it takes a lot longer than stated, then increase the temperature of your oven by 10–15°C (20–30°F) the next time you make the recipe. After a few attempts and adjustments, you should be able to find the settings that are best for baking focaccia in your oven.

If you’re having trouble getting the base crispy, I’ve found that placing the tray directly on the bottom of the oven for th final 4–5 minutes of baking can help to toast it up nicely!

STORING, FREEZING & REHEATING



Focaccia is always best enjoyed on the day it was baked because the crust will be at its crispiest and the interior at its softest. It can be brought back to its day-one glory by following the steps below.

Wrap any remaining bread tightly in aluminium foil and place it in a large zip-top storage bag. Store it at room temperature for up to 3 days, or in the refrigerator if it has cheese or meat in it, or you can freeze it. If you plan to freeze it, be sure to slice the focaccia into portions before wrapping and freezing so you can simply reheat as many portions as needed.

IF REHEATING FROM ROOM TEMPERATURE

Preheat the oven to 180°C (350°F).

Remove the focaccia (still wrapped in foil) from the plastic storage bag and place it in the oven for 10–12 minutes. Peel back the foil and bake for an additional 2–3 minutes to ensure the crust crisps up.

IF REHEATING FROM FROZEN

Preheat the oven to 200°C (400°F).

Remove the focaccia (still wrapped in foil) from the plastic storage bag and place it in the oven for about 15 minutes, then peel back the foil and bake for an additional 2–3 minutes so the crust crisps up.




Same-day Focaccia





MAKES 1 SLAB OF FOCACCIA (12 SERVINGS)

TIME: 3–3¾ HOURS, DEPENDING ON PROOFING TIMES
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420 ml (14¼ fl oz/1¾ cups) warm water at 40–43°C (105–110°F)

6 g (1½ teaspoons) instant yeast*

5 g (1 teaspoon) honey, sugar or agave

60 ml (4 tablespoons/¼ cup) extra virgin olive oil, plus extra for drizzling

500 g (1 lb 2 oz/4 cups) white bread flour

10 g (2 teaspoons) fine sea salt

toppings of your choice

flaky sea salt, for sprinkling

*if you are using active dry or fresh yeast, please refer here
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Scan the QR code for a video tutorial to accompany the recipe!

stage 1

Mix, Stretch & Fold, & First Proof


	In a large mixing bowl, whisk together the warm water, instant yeast, honey and 15 ml (1 tablespoon) of the extra virgin olive oil until everything has dissolved. Add the bread flour and salt, and mix very well with a spoon until no dry patches of flour remain. Cover the bowl with a clean tea towel and leave the dough to proof for 15 minutes at room temperature.

	After 15 minutes, it is time to stretch and fold. Dip your hand into a bowl of water before touching the dough to prevent it from sticking to your fingers. Now take hold of the edge of the dough at the 12 o’clock position. Pull it up to stretch, then pull it down over the bulk of the dough, finishing in the 6 o’clock position. Repeat this action on all sides of the bowl until the dough has tightened up. If the dough doesn’t tighten up into a ball, don’t worry! The main point here is that you have stretched the dough to develop the gluten strength.

	Cover the bowl and leave to proof for another 15 minutes, then stretch and fold once more. You may notice it’s easier to stretch the second time around – this is because the gluten in the dough has started to develop.

	Gather your dough into a rough ball shape and position it in the bowl smooth-side up. Cover the bowl and leave to proof, undisturbed, for about 1–1½ hours at room temperature. The dough should have nearly doubled in size and should be puffy, bubbly and jiggly. (See here for more on proofing times and how to adjust for warm/cold temperatures.)
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stage 2

Preparing the Tray & Second Proofing


	To prepare the tray (see here for tray size guidance), rub a tiny bit of the remaining olive oil onto it, then place a sheet of non-stick baking parchment on top and press down. The oil will help the parchment to stay in place. Now drizzle the remaining 45 ml (3 tablespoons) of olive oil onto the baking parchment, spreading it evenly around the base and sides. The non-stick parchment prevents the focaccia from sticking to the tray when baking, while still allowing the bread to crisp up at the bottom.

	Using a curved dough scraper or an oiled hand, gently release the dough from the sides of the bowl and tip it on to the oiled baking tray.

	Oil your hands and fold one side of the dough towards the middle. Repeat with the other side, folding it over the top as if you are folding a piece of paper into thirds (it will look like a large burrito). Rotate the dough so its long side aligns with the long side of the tray, then flip it over so the seams from the folding are at the bottom and the top is smooth.

	Cover the tray to prevent the dough from drying out and forming a crust as it proofs. You can use another (inverted) baking tray for this, r an oiled piece of baking parchment, but do not use cling film (plastic wrap) or a tea towel, as these will stick.

	Proof at room temperature for about 1–1½ hours. Exact proofing times will depend on the temperature. If it’s a hot day, it might only take 1 hour for the dough to puff up and spread, but on a very cold day, it could take 2 hours. While the dough is proofing, prepare any toppings you plan to dimple into your focaccia.
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stage 3

Dimple, Top & Bake


	When the dough is ready, it should be puffy, bubbly and jiggly, and it will have spread out to mostly fill the space in the tray. If it hasn’t spread out completely, oil your hands, slide them under the dough and gently pull the dough towards the edges until it fills the tray and is a uniform thickness. If you’re using a larger tray, you may not need to stretch it all the way to the edges.

	Preheat the oven to 220°C (430°F) and move the oven rack to the lowest position. (See here for more on oven settings for focaccia.)

	Drizzle the top of the dough with 15–30 ml (1–2 tablespoons) extra virgin olive oil, then oil your hands. Using both hands, press your fingers into the dough, gently touching them to the bottom of the tray. Repeat until the entire tray of dough is dimpled.

	Top with a sprinkle of flaky sea salt, then press any extra toppings firmly into the little dimples you’ve created.

	Bake the focaccia for 18–25 minutes, or longer if needed, until it is a golden-brown colour.

	Once it’s out of the oven, allow the focaccia to cool for a couple of minutes in the baking tray, then transfer to a cooling rack so the bottom of the bread remains crispy.

	You can finish the focaccia with an extra drizzle of extra virgin olive oil at this point if you wish for it to look burnished and glistening. Let it cool for at least 15–20 minutes before you slice (or tear) and enjoy! See here for instructions on storing, freezing and reheating focaccia.



Make it Ahead - Overnight Focaccia

Making three adjustments to the recipe will allow you to make the dough a day or two before you plan to bake it.


	Use less yeast: Instead of 6 g (1½ teaspoons) instant yeast, use 4 g (1 teaspoon) when mixing the dough. The yeast is reduced because the dough will be fermenting for a longer period of time.

	Refrigerate overnight: Instead of letting the dough rest at room temperature for 1–1½ hours after the second stretch and fold, drizzle the top of the dough with a little bit of extra virgin olive oil and cover the bowl tightly with a lid or plastic wrap, then place in the refrigerator overnight.

	Allow more time for proofing before baking: The next day, follow the instructions here for transferring the dough to the baking tray, but allow at least 2 hours for it to proof at room temperature before baking. It will need a little more proofing time than the same-day version because the dough will be very cold after being removed from the fridge. Follow the remaining steps as normal.



See Focaccia Dough Must-knows for instructions on storing, freezing and reheating focaccia.
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A Big Batch of Thank Yous



First and foremost, to my followers on social media - thank you, thank you, thank you! Never in my wildest dreams did I imagine myself writing a cookbook, but YOU are the reason I was given the opportunity to do so. I am eternally grateful for all the ways you’ve supported me on this journey. Helping you make bread has brought me immeasurable joy, so please never stop sharing photos of your bakes with me!

To my neighbours in Hither Green, South East London, who gave my little micro-bakery, Lace Bakes, a chance. Your unwavering love of bread, pizza dough, cinnamon buns and other baked goodies during lockdown left me with no choice but to practise my newfound breadmaking skills ALL THE TIME. The confidence I gained from that practice set me on the path that has led me to where I am now. Thank you.

To my husband, Chris. Thank you for always believing in me. You knew I should be sharing my recipes and know-how with a wider audience... you called it back in 2020 and I laughed at you and shot the idea down. I promise, I’ll listen next time. Special mention for hauling 25-kg (55-lb) bags of bread flour up and down those harrowingly narrow stairs in our London terraced house during the micro-bakery days, how you did it without falling is beyond me.

To my son, Alex. Your love of cooking/cookbooks and your foodie tendencies make me so proud. Never stop tasting new things, because I promise one day you will try something you love even more than my Marinated Tomato & Burrata Pizza. Thank you for your brutally honest taste-testing sessions and for always making me laugh.

To my daughter, Sophie. I’ll never forget cuddling with you whilst giving you a sneak peek of the photos that would be in this book. Your carefully curated commentary and appreciation for the most specific details from each shot filled me with such joy. ‘Oooh Mummy, that bread looks so fresh and crispy, I want to eat it! Wow, that tomato is so red and juicy, look how red it is Mummy!’. If nobody else appreciates those little details, all the hard work was worth it for you, my girl.

To my parents, Kathy and Dave, through your restaurant ventures you demonstrated that chasing your dreams and being your own boss is worth all the hard work. Thank you for supporting me through the times when this project felt daunting and for celebrating every new step of the journey with me. Though I get embarrassed when you gush about me to random people you meet, I secretly love getting messages on Instagram from strangers who have met you both! To my brother, Austin, thank you for lending your taste-testing services whenever we’re both in the same country and for believing in your big sis.

To my in-laws, Ute, Tony, Kathrin and Anna. Thank you for embracing me in your family, for always cheering me on and for the childcare (and a place to stay!) during crazy busy book shoot weeks in London.

To my editor, Issy Gonzalez-Prendergast. Thank you for opening this world up to me, for helping me to fine-tune the concept for 3 Doughs, 60 Recipes and for guiding me through each step of the process with care, enthusiasm and lots of humour. We did it!

To my agent and fellow bread-lover, Clare Hulton. Thank you for believing in this book and for helping me to navigate the world of book deals and meetings with publishers. Special thanks to Chris Collins for leading me to Clare.

To the design team, Emma Wells and Nikki Dupin from Nic & Lou. You have gone above and beyond to design this joyful and colourful cookbook of my dreams. On one of the shoot days, Emma mentioned they scanned an actual loaf of focaccia to capture the texture of the bubbles for the focaccia chapter opener pages. I mean, if that is not dedication to the job, I do not know what is?

To the copyedit queen, Tara O’Sullivan, thank you for polishing up my words so nicely. I’ve learned so much from working through your edit notes.

Creating this book was a collaborative effort with the loveliest, most talented creative team. To our brilliant food stylist, Kate Wesson, your level of care, attention to detail and dedication to producing beautiful food is unmatched! Thank you for all your hard work on this project. Kristine Jakobsson, thank you for your laser focus in assisting Kate, for lending your photogenic hands for so many shots and for keeping such a close eye on the ovens to prevent more burnt bread disasters (caused by me!). To our photographer, Steve Joyce, it was a pleasure to work with you and watch you work your magic with the camera. Thank you for ensuring every shot was just right and for energising the team with the best playlists in the studio. To our prop stylist, Jen Kay, thank you for pulling the most perfect props for the shots – your taste is impeccable!

Huge thanks to the entire team at Quadrille UK and particularly to Becky Smedley, Becca Knight and Demeter Scanlon for guiding me through the book launch and all that comes along with it. Thanks to Iman Khabl and the rest of the sales team for your enthusiasm for 3 Doughs, 60 Recipes and for looking after me during the sales conference. Cheers to Quadrille USA and the team at Chronicle Books for your support stateside.

To my friends, neighbours and extended family – your excitement and encouragement from start to finish of this project has meant the world to me. Special mention to my friend Tanya Baker for being the best hype girl and recipe tester I could ever hope for.

And lastly, to our dog Penny. Thank you for your selfless act of cleaning up all the crumbs and cheese after marathon recipe-testing sessions. What an absolute hero!
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About Lacey



Lacey Ostermann started baking bread in 2020 – she quickly gained attention from her neighbours and started a micro-bakery from her home in London, selling out instantly! When she started sharing her creations on social media (@_lacebakes_), her carby content quickly took the world by storm and she now breaks bread with over a million people online. Originally from Northern California, Lacey is now based in East Sussex, UK, where she creates her viral videos.
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