
 

DOUBLE-LAYER ROMAN
FOCACCIA (SFIZIO CROCK)

 Advanced level

Temperatures and times
Kneading time: 16 minutes
Dough temperature: 26°C
Resting time: 45 minutes at 25°C
Portion: 400/450 g
Final leavening: 120 minutes at 28°C
Baking: 9 minutes at 260/270°C with steam in the beginning
 
Recipe
Kneading (spiral mixer): knead the ingredients adding 1 liter of water. Let the dough turn for 3/4
minutes at second speed, then add the remaining water in three or four times, making sure the
poured water has been adsorbed before adding more.
Put the dough into an oiled bowl and let it rest for 45 minutes at 25°C.
Turn the bowl upside-down on a floured board and divide the dough into portions. Shape the loaves
into ovals.
Put the loaves in oiled stackable boxes and leave to rise for 28° for 2 hours.
Sprinkle with durum wheat flour the work surface, then turn a loaf onto it and sprinkle its own surface
too. Press the loaf with your finger, widening and flattening it, in order to shape a focaccia.
Put the focaccia onto a baker’s peel, remove any the excess flour and sprinkle evenly with extra
virgin olive oil. Now, lay another focaccia onto the first one and put in the oven. Bake the focaccia for
9 minutes at 260/270°C, until it take on a brownish tint.


