Recipe: Easy Mediterranean Focaccia Bread
From the Kitchen of: My Sister's Pantry

]ngredlents:
2 Cups Flour

1tsp Kosher Salt

1 Cup Warm Water

11/8 tsp Instant Yeast

1/2 tsp Sugar
Olive Oil

1tsp My Sister's Pantry Mediterranean Seasoning

Flaked Sea Salt
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Directions:

In a glass bowl, add flour, and salt. Mix to combine. In
a g[ass measuring cup, mix the warm water, yeast and
sugar. Allow to sit fov a minute, and stir into the ﬂour
with a wooden spoon until the dough_just comes
together. Cover the bowl with tight p[astic wrap and
p[ace in the ﬁridge fov 8 hours or up to ovemight.
Remove the bowl ﬁrom the ﬁridge. In an 8-inch cake
pan drizzle oil and p[ace the dough in the center,
tucking ends under. Cover with p[astic wrap and allow
to rise for 2 hours. Heat Oven to 450. Once risen the
dough should ﬁ“ the pan. Drizzle with additional oil
and use your ﬁngers to press holes down to the bottom
of the pan but not thvough the dough. Spvink[e with
seasoning and salt. Place in the oven and turn down to
425, bake 22-24 minutes or until go[den.



