
BUONA DOMENICA 
 
 
 
Whole Wheat Focaccia 
 
Focaccia is easy to make. The biggest challenge is getting that light and airy, yet pleasingly 
chewy texture—the characteristics that make the flatbread so appealing. The key? A small 
amount of yeast, a little bread flour, and several rises, including a long, slow rise in the 
refrigerator. Although this recipe takes time and involves numerous steps, it is mostly hands 
off. Start your dough one or two days before you plan to bake and serve your focaccia and give 
it the time it needs to rise and then relax as you stretch and shape it. Once you have the master 
recipe down, you can make all sorts of variations, from cherry tomatoes and cheese to grapes. 
Just remember: focaccia is not pizza, so go easy on the toppings to keep it light. 
 
Makes 12 or more servings 
 
 
INGREDIENTS 
For the dough: 
3 cups (375 g) unbleached all-purpose flour 
1 cup (125 g) bread flour 
1 cup (120 g) whole-wheat flour 
2 teaspoons (16 g) fine sea salt 
1/2 teaspoon (2 g) dried yeast (I used SAF gold instant yeast) 
1 3/4 cups + 2 tablespoons (425 g) tepid water 
3 tablespoons (40 g) extra-virgin olive oil for the dough, plus several more for handling and 
baking 
2 teaspoons (16 g) honey 
2 tablespoons fresh rosemary leaves 
2 teaspoons coarse sea salt 
 
 
INSTRUCTIONS 
1. Fit a stand mixer with the paddle attachment. Combine the flours, salt, and yeast in the 
mixing bowl. With the mixer on low, slowly pour in 2/3 of the water and mix until just 
absorbed. Drizzle in 3 tablespoons olive oil and the honey, and then pour in the rest of the 
water. Increase the speed by one notch and continue to mix the dough until all the liquid is 



absorbed and the dough has wrapped itself around the paddle. This will take a couple of 
minutes; the dough will be slack and stringy at first but will soon come together. Turn off the 
mixer and use a sturdy spatula to scrape the dough off the paddle. The dough will be somewhat 
sticky. 
 
2. Lightly coat a clean work surface and your hands with a couple of teaspoons of oil. Lift the 
dough out of the mixing bowl and set it on the oiled surface. Knead briefly to smooth it out, 
giving the dough a quarter-turn as you knead and folding it over on itself. Flip the dough so that 
the seam is on the bottom and rotate with your hands to create a smooth ball—focaccia dough 
is somewhat slack, so the ball of dough won’t be very tight; this is fine. Transfer the ball to a 
lightly oiled glass or ceramic bowl or plastic container (I use a 6-quart Cambro plastic tub with a 
lid). Cover and let it rise in a warm until at least tripled in size. The amount of time will depend 
on how warm it is in your kitchen. I usually leave mine on top of the kitchen counter near the 
stove, under the hood light, for 3 to 4 hours. 
 
3. Transfer the covered bowl or container to the refrigerator and let it rest for 24 to 36 hours. 
Remove it from the refrigerator and let it sit for 3 hours to come fully to room temperature. 
 
4. Use your hands to coat the bottom and sides of an 11- x 17-inch rimmed baking sheet with 2 
tablespoons olive oil. With oiled hands, gently coax the dough out of the bowl or container, 
using your fingers to pry it away from the sides and let it fall softly onto the baking sheet. 
Without pressing, fold the dough lightly into thirds, like a business letter, to achieve a rough 
rectangular shape. Flip it so the seam is on the bottom and pat it gently to even it out. Cover 
with plastic wrap and let sit for 30 minutes to relax.  
 
5. Carefully work your hands under the dough and stretch it gently towards the edges of the 
baking sheet. Try to stretch it evenly, so that it is the same thickness all over. If it resists, let it 
relax a few minutes longer. Do this two or three times over the course of 15 to 30 minutes, until 
the dough fills the baking sheet to the edges and corners. Cover and let it rise for 30 to 45 
minutes, until puffed. Poke the dough all over with your fingers to create depressions. Cover 
again and let it sit another 30 minutes to puff up a little around the depressions. 
 
6. Position a rack in the center of the oven and heat the oven to 425° F (220° C). Warm 2 
tablespoons oil in a small pan. Remove from the heat and stir in the rosemary leaves. Let the 
mixture steep until the focaccia is ready. Then brush or drizzle the oil over the surface and 
arrange the rosemary leaves on top (they will clump, so just pick them apart and spread them 
out). Sprinkle 2 teaspoons coarse sea salt. Bake for 18 – 20 minutes, until cooked throughout 
and beautifully browned on top.  



 
7. Transfer the pan to a cooling rack for 5 minutes. With a large, angled metal spatula, gently lift 
the focaccia out of the pan and slide it onto the rack to cool for at least 20 minutes before 
cutting into rectangles. Serve warm or at room temperature. 
 


