paul hollywood focaccia bread recipe

paul hollywood focaccia bread recipe is a renowned method for creating a deliciously light and
flavorful Italian flatbread that has become a favorite among baking enthusiasts worldwide. This article
explores the authentic techniques and ingredients that Paul Hollywood, a celebrated baker, uses to
craft perfect focaccia bread. By following this comprehensive guide, readers will learn about the
essential steps such as mixing, kneading, proofing, and baking to achieve the ideal texture and taste.
Additionally, variations and tips for enhancing the focaccia with herbs, olives, or other toppings will be
discussed to elevate the bread’s flavor profile. Whether you are a novice or an experienced baker,
this paul hollywood focaccia bread recipe offers clear instructions and expert insights to help you
master this classic bread. The article also highlights the importance of ingredient quality and dough
handling to ensure consistent results. Below is a detailed table of contents outlining the key sections
covered in this guide.

e Ingredients for Paul Hollywood Focaccia Bread
e Step-by-Step Preparation Process

* Techniques for Perfect Texture and Flavor

¢ Variations and Toppings

e Baking Tips and Troubleshooting

Ingredients for Paul Hollywood Focaccia Bread

Understanding the ingredients is fundamental when preparing the paul hollywood focaccia bread
recipe. The quality and proportions of each component directly influence the bread’s flavor, texture,
and appearance. Paul Hollywood’s recipe emphasizes simplicity and authenticity, using traditional
ingredients that are easily accessible yet yield outstanding results.

Essential Ingredients

The core ingredients required for the paul hollywood focaccia bread recipe are:

e Strong bread flour: Provides the necessary gluten structure for the focaccia’s chewy texture.

e Water: Lukewarm water activates the yeast and hydrates the flour for proper dough
consistency.

» Yeast: Typically active dry yeast or instant yeast, responsible for fermentation and rising.

e Salt: Enhances flavor and controls yeast activity.



¢ Olive oil: Adds moisture, richness, and characteristic flavor to the focaccia.

Optional Ingredients for Flavor
Additional ingredients can be incorporated to enrich the focaccia’s taste and presentation. Some

popular options include:

e Fresh herbs such as rosemary, thyme, or oregano.
» Sea salt flakes sprinkled on top for texture and seasoning.
e Olives, sun-dried tomatoes, or caramelized onions for savory variations.

e Garlic or chili flakes for added aroma and spice.

Step-by-Step Preparation Process

The preparation of paul hollywood focaccia bread recipe involves several critical stages, each
contributing to the final product’s quality. Precise timing and technique during mixing, kneading, and
proofing ensure the focaccia develops its characteristic airy crumb and crisp crust.

Mixing the Dough

Begin by dissolving the yeast in lukewarm water to activate it, followed by combining it with flour and
salt in a mixing bowl. Olive oil is then incorporated gradually to enrich the dough. Mixing continues
until a rough dough forms.

Kneading and First Rise

Knead the dough by hand or with a mixer fitted with a dough hook for approximately 10 minutes until
the dough becomes smooth and elastic. This process strengthens gluten strands, essential for the
bread’s structure. After kneading, place the dough in an oiled bowl, cover it with a damp cloth or
plastic wrap, and allow it to rise in a warm environment until it doubles in size, generally 1 to 2 hours.

Shaping and Second Proof

Once risen, gently deflate the dough and transfer it to a generously oiled baking tray. Press the dough
outwards with fingertips to form a flat, even layer, creating characteristic dimples across the surface.
Cover and let the dough proof again for about 30 to 45 minutes to develop further volume and
lightness before baking.



Techniques for Perfect Texture and Flavor

Mastering the paul hollywood focaccia bread recipe requires attention to detail and the application of
specific techniques that enhance the bread'’s texture and flavor profile.

Creating the Signature Dimpling

The dimples on focaccia are not only decorative but also functional, helping to trap olive oil and
toppings, which infuse moisture and flavor. Use fingertips to press gently into the dough without
tearing, spacing the indentations evenly over the surface.

Use of Olive Oil

Olive oil plays a pivotal role in the recipe, contributing to the focaccia’s tender crumb and crisp crust.
Generously oiling the dough before and after shaping ensures an even crust color and prevents drying
during baking. Additionally, drizzling extra virgin olive oil on top before baking intensifies flavor.

Proofing Environment

Maintaining an optimal proofing temperature, ideally between 75°F to 85°F, encourages yeast activity
without over-fermentation. Covering the dough adequately retains moisture, preventing a crust from
forming prematurely, which could hinder rising.

Variations and Toppings

One of the advantages of the paul hollywood focaccia bread recipe is its versatility. The base dough
serves as a blank canvas for numerous toppings and flavor enhancements, allowing bakers to
customize the bread according to personal preferences or seasonal ingredients.

Classic Herb Focaccia

Sprinkling fresh rosemary or thyme and sea salt flakes before baking is a traditional approach that
highlights the focaccia’s rustic appeal. The herbs infuse the bread with aromatic oils that complement
the olive oil’s richness.

Vegetable and Olive Toppings

Adding sliced olives, cherry tomatoes, caramelized onions, or roasted peppers creates savory focaccia
variations. These ingredients can be lightly pressed into the dough surface during shaping to secure
them in place.



Cheese and Garlic Focaccia

Incorporating grated Parmesan or mozzarella alongside minced garlic or garlic oil introduces a
flavorful dimension. Cheese toppings melt during baking, adding richness and a golden crust.

Baking Tips and Troubleshooting

Proper baking techniques are essential to achieving the perfect paul hollywood focaccia bread recipe
outcome. Awareness of common issues and their solutions facilitates consistent success.

Oven Temperature and Baking Time

Preheat the oven to a high temperature, typically around 450°F to 475°F, to ensure rapid crust
formation and internal moisture retention. Bake the focaccia for 15 to 20 minutes until golden brown
and crisp on the edges.

Checking Doneness

The focaccia should sound hollow when tapped on the bottom, indicating thorough baking. If the
bread appears pale or doughy, extend baking time in small increments while monitoring closely.

Common Issues and Fixes

Some challenges that may arise include:

* Dense texture: Usually caused by insufficient kneading or under-proofing; ensure adequate
gluten development and allow the dough to rise fully.

¢ Flat bread: May result from over-proofing or weak yeast; use fresh yeast and monitor proofing
times carefully.

e Burnt edges: Could be due to excessive oven temperature or too much oil; adjust temperature
and oil quantity as needed.

Frequently Asked Questions

What are the main ingredients in Paul Hollywood's focaccia
bread recipe?

The main ingredients in Paul Hollywood's focaccia bread recipe include strong white bread flour,
water, yeast, olive oil, salt, and sometimes toppings like rosemary and sea salt.



How long does it take to make Paul Hollywood's focaccia
bread?

Paul Hollywood's focaccia bread typically takes around 2 to 3 hours including rising time, with about
20-30 minutes of active preparation.

Does Paul Hollywood use fresh or dried yeast in his focaccia
recipe?

Paul Hollywood usually uses fresh yeast in his focaccia bread recipe, but dried yeast can be used as
an alternative.

What is the key tip Paul Hollywood gives for achieving a
perfect focaccia texture?

Paul Hollywood emphasizes using a high hydration dough and allowing a good rise time to achieve the
light, airy texture characteristic of focaccia.

Can | make Paul Hollywood's focaccia bread without a stand
mixer?

Yes, Paul Hollywood's focaccia bread can be made by hand kneading the dough, although a stand
mixer can make the process quicker and easier.

What toppings does Paul Hollywood recommend for focaccia
bread?

Paul Hollywood recommends classic toppings like rosemary and sea salt, but you can also add olives,
cherry tomatoes, or caramelized onions.

Is Paul Hollywood's focaccia recipe suitable for beginners?

Yes, Paul Hollywood's focaccia recipe is relatively simple and suitable for beginners who want to try
making artisan bread at home.

How should Paul Hollywood's focaccia bread be stored after
baking?

Store Paul Hollywood's focaccia bread in an airtight container at room temperature for up to 2 days,
or freeze it to keep it fresh longer.

What type of flour does Paul Hollywood use for focaccia
bread?

Paul Hollywood uses strong white bread flour for his focaccia to achieve the right gluten structure and
texture.



Can Paul Hollywood's focaccia bread recipe be adapted for
gluten-free flour?

While Paul Hollywood's original recipe calls for strong white bread flour, you can adapt it for gluten-
free flour blends, but the texture may differ and additional binding agents might be needed.

Additional Resources

1. Paul Hollywood'’s Ultimate Focaccia

This book dives deep into Paul Hollywood's favorite focaccia bread recipes, showcasing his expert
techniques and tips. From classic rosemary and sea salt focaccia to innovative flavor combinations, it
offers step-by-step guidance perfect for both beginners and seasoned bakers. The detailed
instructions help you achieve the perfect crust and airy crumb every time.

2. The Art of Focaccia with Paul Hollywood

Explore the art and science behind making traditional Italian focaccia with Paul Hollywood's insightful
approach. This book covers a variety of dough preparations, toppings, and baking methods, ensuring
you understand the fundamentals. Beautiful photography and practical advice make it a must-have
for focaccia enthusiasts.

3. Paul Hollywood'’s Bread: Focaccia and Beyond

While focusing on Paul Hollywood'’s signature focaccia recipes, this book also introduces a range of
other artisanal breads. It provides detailed techniques for kneading, proofing, and baking, plus
creative ideas for toppings and fillings. Ideal for those looking to expand their bread-making
repertoire.

4. Focaccia Feast: Paul Hollywood'’s Flavorful Bakes

Celebrate the diversity of focaccia breads with Paul Hollywood’s flavorful recipes, featuring herbs,
olives, cheeses, and seasonal vegetables. The book emphasizes rustic, homemade styles that are
perfect for sharing at family gatherings or casual meals. Each recipe is designed to be approachable,
with tips for perfecting texture and taste.

5. Paul Hollywood'’s Rustic Focaccia Creations

This collection highlights rustic focaccia breads inspired by traditional Italian baking, with a modern
twist from Paul Hollywood. It includes recipes for thick, fluffy focaccias as well as thinner, crispier
versions. The book also explores the use of different flours and fermentation times to enhance flavor.

6. Mastering Focaccia with Paul Hollywood

A comprehensive guide to mastering focaccia bread, this book breaks down every stage of the
process, from mixing ingredients to scoring and baking. Paul Hollywood shares professional tips to
help you achieve bakery-quality results at home. It is perfect for bakers who want to refine their skills
and experiment with focaccia variations.

7. Paul Hollywood’s Mediterranean Focaccia

Inspired by Mediterranean flavors, this book features focaccia recipes incorporating olives, sun-dried
tomatoes, herbs, and other regional ingredients. Paul Hollywood's techniques bring authentic tastes
to your kitchen, celebrating the simplicity and richness of Mediterranean baking traditions. It's an
excellent resource for those wanting to explore new flavor profiles.



8. The Focaccia Bible by Paul Hollywood

Considered a definitive collection, this book includes a wide variety of focaccia recipes, from
traditional to contemporary. It covers everything from basic dough preparation to advanced
decorating and flavoring techniques. Paul Hollywood's clear instructions and tips ensure success for
bakers at all levels.

9. Paul Hollywood'’s Easy Focaccia for Beginners

Designed specifically for novice bakers, this book simplifies the focaccia-making process with easy-to-
follow recipes and helpful illustrations. Paul Hollywood guides readers through every step,
emphasizing the importance of patience and proper technique. It's a great starting point for anyone
new to bread baking.
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