Sweet Focaccia Bread Art
Part Two

Makes 2 framed 10x 7 or 3 10x 7 unframed focaccia
A light tender focaccia ,excellent for brunch.
The Sweet dough
4 cups of All-purpose flour 560 grams
2 teaspoons salt 10 grams
1 ¼ cups warm buttermilk 280 grams
1 egg and 1 yolk slightly beaten 75 grams
1 tablespoon and 1 teaspoon instant yeast 10 grams
1 stick very soft unsalted butter ( 114 grams )
Cinnamon sugar for wood frame (optional)

Some suggested garnishes/ toppings:
For sweet focaccia fruits both fresh and dried are an excellent tool for
the bread artist pallet. Nuts and seeds add both Beautiful color and
layers of flavors.
Dates, Raisins, as well as mint thyme and basil are good compliments
to fruits.
You are only limited to your imagination.
Look at life through an edible lens. A walk in the woods,
visit to a museum or just a walk threw the grocery store
or farmer’s market Provide wonderful inspirations.

Equipment you will Need:
I would encourage you to make this dough by hand in order
to get a full understanding of texture and process of making
yeasted bread. For this you will only need:
1. a large mixing bowl
2. Whisk,
3. Measuring utensils,
4. Bowl scraper or spatula,
5. Small bowl for water to rinse fingers.
6. Kitchen towel or plastic wrap for covering dough as it
rises.
other items are parchment paper, baking pan, a paring knife
are used as part of the fruit preparation and baking.

To prepare the sweet dough:
This is an enriched dough with a soft texture and
slightly sweet taste. Because there are more
ingredients it is best to premeasure and set all your
ingredients out onto your work surface. This is called
Mise-en-place, French for Put everything in its place.
This insures you will not forget any ingredient and
you can move smoothly through the recipe.
First pour buttermilk in bowl. Add yeast and stir to dissolve. Add Sugar
and eggs and mix until well blended. Place flour and salt in the bowl and
mix with your hand. It will be lumpy and a bit dry.
Once you have incorporated all the flour add the soft
butter to the lumpy dough. Begin squeezing and
mixing in the butter until it is completely
incorporated. The reason for adding butter last is that
you want to insure the flour is completely moistened
by the liquids first. Continue to work the dough until it is a smooth
ball. Cover and let rest for two hours in a warm place.

Preparing your Fruit and toppings:
Having an idea of what design you would like
to do ahead of time ahead of time helps move
through process. Fruit is a bit challenging to
work with. It is softer and sticky, it is useful to
have a bowl of water for your fingers handy.
Patience is key here. Dry apricots soaked in
water for a bit, Dates, sliced almonds along
with fresh fruit all help to make a beautiful
and tasty Focaccia.

The Shaping of the dough:
Preheat your oven to 350 Fahrenheit; line a 2 sheet pans
(12x18) with parchment paper and a little bit of flour.
Gently turn out the risen dough onto a lightly floured flat
surface. Divide dough into three equal pieces about 400
grams each. With a rolling pin take the first piece and
begin rolling out a rectangle until it is about 10x7 . If
dough is sticky , sprinkle with a little flour. Place on lightly
floured parchment lined baking sheet. Repeat with next
piece of dough

Placing your decorations on the dough:
Some helpful tools to have are your fingers, chop
sticks, toothpicks or skewers, clean tweezers for the
tiny things and a finger bowl of water because your
fingers will get sticky. Create your masterpiece from

“The Wooden frame”:
If you would like to make a tasty “wooden frame” around your focaccia, take the
following steps: With one third of the dough roll out a 22 inch by 6 inch rectangle on a
lightly floured surface. Sprinkle liberally with Cinnamon and sugar. Roll into a tight log.
Pinch the seam shut . It might be necessary to use some water to help the dough stick.
Roll the log with your hands back and forth to make it as even as possible in width. Let it
rest for 15 minutes. Next cut the log in half and take a sharp knife and split the log
lengthways . 2 Pieces will work for each 10x7 focaccia . See below

Placing the frame around the focaccia
With wet fingers gently dampen the edges of the focaccia and place either the a
cinnamon ‘twist” or slightly flattened half . Stretch the while cinnamon dough slightly
as you are placing it around the focaccia. You can cut and twist the corners together to
from a circle or a point. You may want to let the dough rest if it seems to be fighting you.

Baking :
Let Sweet focaccia rest for about 10 to 15 minutes after assembled before
putting in the oven. For a shiny finish, use the left over egg white blended
with a bit of water and brush over edges before putting focaccia in oven.
Carefully place focaccia on center rack in preheated oven. Bake at 350
for 24-28 minutes or until golden brown. Check the bread in 12 minutes,
if it is already turning brown turn the oven down to 325 and continue
baking. Remember to use the Sketch sheet provided to make notes
about oven temp and time as well as any techniques you discovered while
making your Focaccia bread

“The Museum of Fine Food Art ” , ( the bread section of course ). I hope you will share your
Bread Art on Social media such as Instagram or Facebook. This is a wonderful way for
sharing your beautiful creations and inspiring others. #Breadart #Focaccia

Frequently Asked Questions & Baking Tips
A warm place for your Dough:
Doug needs a nice warm environment to activate the yeast. It will rise cold or warm
however the time for cold rise is much longer. A good gauge is something we call the
“tee-shirt” test. If you can wear a tee shirt comfortably in your kitchen without feeling
cold, it’s most likely the perfect temperature for dough to rise. Some good warm spots
are the top of your stove, the top of the refrigerator as well. Just be sure the dough is
well covered and does not risk drying out at all. A little olive oil rubbed on the dough ball
will help as well.
Flour recommendations:
I recommend using good flour like King Arthur’s all purpose flour in the red bag. The
sweet dough is tender and does not need the strength of bread flour. Try to avoid
bleached flour. The package should say, “never bleached “. or “unbleached”.
Baking tips
I cant stress enough, because every single oven in every single house is different. Each
one has its own quirks. Use the directions only as a guide, not the gospel. Your nose and
your eyes will tell the real story. Because there is sugar in the recipe and in the fruit it is
important that you do check the breads half way through baking. These breads are best
when they are golden brown.
Don’t Fight the Gluten
As you stretch your dough into your desired shape you will notice it will become active
and want to fight back. By simply allowing a few minutes of rest will give the gluten a
chance to relax and make it easier to reach your desired shape and size., be sure the
dough does not dry out while resting. While there is no depth restriction, think of a
regular pizza depth when shaping. Also keep in mind while you are decorating your
dough it will be on the final rise. You can have it as thick as 1 to 1 1/2 inches or as think
as a 1/4 inch. it is based on your own preference. Thinner will require less time in the
oven and will more of a crisp bread.
Prepare ahead & Storage tips:
While fresh is always best there are times that we need to prepare ahead:
This dough can be made up to three days in advance as long as you refrigerate the dough
after the final mix in a rather large container with lid (it will rise in frig) .I do not
recommend precutting veggies or herbs. This should be done as dough is coming to room
temp from the frig. Alternatively you could bake them and freeze them by double
wrapping and bagging as soon as they are cool enough. Reheat: preheat 375 oven and
heavy baking tray, place frozen focaccia in tray bake for 6-8 minutes or just until hot. E
About me:
I have been bread baking for over 40 years. I am a “breaducator” at our local schools and
library. The word Focaccia, derived from the Latin for “From the hearth”, inspired me to
create a decorative Heart shaped focaccia “From the Heart” and it was onward from
there. I live on Martha’s Vineyard have 4 sons and enjoy sharing good bread with good
people . I hope you will to. Be well, Eat well and happy bak

