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Wf1S astountlod by thn flavours from tho potatou thny mnny so woll 
with the rosemary and llread . 

Potato Focaccia Pugliese 

500 gil lb 2 oz strong 
white flour, plus extra 

for dusting 

1 tablespoon salt 

20 gl% oz yeast 

300 mil~ pint water 

olive oil 

8-10 new potatoes, 
scrubbed and 

thinly sliced 

rock salt, to sprinkle 

2 sprigs fresh 
rosemary, destalked 

Makes 1 loaf 

Put the flour, salt, yeast and water into a bowl and mix to form a dough. 

Leave in the bowl to double in size for about 1 hour. 

Line a baking tray. Tip the dough out of the bowl onto the baking tray 

and flatten with your hands, then brush with olive oil and, using your 

fingers, make indentations over the surface. Layer the potatoes over the 

top, sprinkle with a little rock salt and stud with the rosemary sprigs. 

Leave to rise on the baking tray for 1 hour. 

Preheat the oven to 230°C/450°F/mark 8. Bake the bread for 
30 minutes. Remove from the oven and brush the loaf with more olive 

oil, then transfer to a wire rack and serve when cooled. 


