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ONE HOUR ROSEMARY FOCACCIA BREAD

yield: 8-10 SERVINGS total time:1  HOUR prep time:10 MINUTES cook time:40 MINUTES

One Hour Rosemary Focaccia Bread is classic focaccia bread made in a cast iron skillet in only one hour.  It’s

thick, fluffy and perfect every time!

INGREDIENTS:

• ¾ cup warm water (heat in the microwave for 10 seconds and stir — it should be just

lukewarm)

• ½ teaspoon sugar

• 1½ teaspoons yeast (1/4 ounce package such as Fleischmann’s Rapid Rise)

• 5 1/2 tablespoons extra virgin olive oil, divided

• 1 3/4 cups all purpose flour, divided (plus more for sprinkling the dough)

• 1 teaspoon kosher salt, divided

• 1 tablespoon freshly grated parmesan (optional)

• 1 clove garlic, finely chopped (optional)

• 1 tablespoon fresh rosemary or 1 1/2 teaspoons dried, divided

• flaky sea salt for topping, optional

DIRECTIONS:

1. Place the warm water and sugar in the mixing bowl of a stand mixer fitted with the paddle attachment (you can

use an electric handheld mixer as well). Stir well to combine.

2. Sprinkle the yeast over the water and stir just a bit. Let stand until foamy, about 5 minutes.

3. Turn the mixer on low speed, and add 1 cup of the flour and 3/4 teaspoon of the salt and mix just until

combined.

4. Add 2 tablespoons of the olive oil and 1/2 tablespoon of the fresh rosemary or 1 teaspoon dried and mix until

combined.

5. With the mixer on low, gradually add 1/2 cup of the remaining flour, then add just enough of the remaining 1/4

cup until the dough begins to pull away from the sides of the bowl (you may not need it all).

6. Preheat oven to 200 degrees. Grease a cast iron skillet or 8 – 9″ cake pan with 1/2 tablespoon of the olive oil.

7. Lightly flour a surface with flour. Remove the dough and place onto the floured surface and sprinkle the top

lightly with flour as well.  Gently shape the dough into a flat disk and place in the prepared skillet.

8. Gently press the dough evenly in the bottom of the skillet and 1″ up the sides, then cover with a clean towel.
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9. TURN OFF THE OVEN and place the skillet in the oven for 20 minutes to rise.

10. Remove the skillet from the oven and remove the towel. Preheat the oven to 400 degrees.

11. In a small bowl, combine 2 tablespoons of olive oil, the remaining 1/4 teaspoon of salt, garlic, and remaining

rosemary.

12. Brush the olive oil mixture over the focaccia bread dough, then make indents over the top of the dough with

your thumb.

13. Bake for 20 minutes, or until golden. Remove from the oven, and brush with the remaining tablespoon of olive

oil and sprinkle with flaky sea salt if desired.

14. Cool slightly on a wire rack and serve!

RECIPE NOTES:

• Nutrition information was calculated using My Fitness Pal and is meant to be an estimate only. 

The numbers will change based on the quantity consumed, brands used and substitutions that are

made.  The optional ingredients were not included in this calculation. 

• Total cook time above includes the 20 minutes of rise time.

• The garlic will get quite crispy and have a slightly bitter flavor but it’s quite delicious!

This recipe was adapted from Crunchy Creamy Sweet’s One Hour Skillet Focaccia. // All images and text ©Flavor the Moments.

NUTRITION INFORMATION Yield: 8-10 servings, Serving Size: 1 wedge

Amount Per Serving: Calories: 183,Total Fat: 10g,Saturated Fat: 1g,Sodium: 140mg,Carbohydrates: 20g,
Fiber: 1g,Sugar: 3g,Protein: 3g
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