
Level: Intermediate 

Yield: 16 Servings 

Time to Plate: 4 Hours 

Prep Time: 40 Minutes 

Cook Time: 25 Minutes 

Inactive: 3 Hours

@greatkitchenescape

G A R L I C  H E R B  F O C A C C I A



Garlic Herb Focaccia 

INGREDIENTS: 
1 (1/4 ounce) packet instant 
dry yeast or 2 ¼ teaspoons 
2 teaspoons honey 
2 Tbsp olive oil, plus lots 
more for coating the bowl, 
pan and top of bread 
2 cups warm water (around 
110 degrees) 

5 cups flour (I find it works 
best with 3 cups bread, 2 
cups all purpose- but 
anything works really) 
1 teaspoon kosher salt 
1 Tbsp Italian Herbs 
1 clove minced garlic 
Sea Salt 

PREPARATION: 
1. Gently combine the yeast, honey, 2 tablespoons olive oil, 
and water in a large bowl. Add the flour and using a wooden 
spoon, mix to combine as best you can. Add the kosher salt 
and continue to mix until it starts to come together nicely - 
you will not be able to knead it at this stage so don't stress 
about it looking beautiful. Cover tightly with plastic wrap and 
let sit in a warm spot until it doubles in size, about an hour. 
2. Gently release the dough from the bowl out onto a lightly 
floured surface and, using the palm of one hand lightly fold 
the dough onto itself until it comes together and starts 
looking smooth and elastic. Feel free to dust with flour 
occasionally, but the dough being a little tacky is ok. 



3. Once the dough is looking nice and smooth, use a pastry 
brush to grease the inside of the bowl with olive oil. Cover 
the bowl tightly with plastic wrap and let sit in a warm spot 
until it doubles in size again, another 45 to 60 minutes. At this 
time also prepare your garlic herb oil- combine 3 Tbsp olive 
oil with 1 Tbsp Italian Herbs and 1 clove minced garlic; set 
aside. 
4. Pour enough olive oil onto a rimmed baking sheet to 
generously coat the entire sheet and use the same pastry 
brush to spread it all around. Turn the dough onto the baking 
sheet and gently stretch to fill the pan, it doesn't need to fully 
reach all sides, you don't want to play with it too much before 
it's final proof. Brush the top with more olive oil and lightly 
drape a piece of plastic wrap for its final rise, letting it rest in a 
warm spot for another 45 to 60 minutes. 
5. Preheat oven to 425. 
6. Your dough is ready to bake when it looks light, puffy and 
buoyant. Using the tips of your fingers to very lightly dimple 
the surface, brush on the garlic herb oil and sprinkle 
generously with flaky sea salt. Bake, rotating if needed, for 
about 20-25 minutes until the bread is golden brown. 
7. Remove from oven and let cool slightly if you can wait 
before slicing and serving.

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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