MORGENSTER

Wine axp Orive EstaTE

ROSEMARY AND OLIVE OIL FOCACCIA
RECIPE 6/98

What you will need:

4x250ml flour

10ml salt

10g sachet instant yeast

45ml chopped fresh rosemary

80ml Morgenster Extra Virgin Olive Qil

30ml honey

300-400ml warm water

A drizzle of Morgenster Extra Virgin Olive Oil
Sea salt

Sprig of rosemary for garnish

How to prepare:

Put flour, salt, yeast and rosemary into a bowl mmnd Add the olive oil.

Add the honey to the water and add enough to mocxardough that is soft but not sticky.

Knead well until smooth and elastic.

Put the dough into an oiled plastic bag and leavést in a warm place until doubled in

size.
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Remove from the bag and roll out into a rectangltta 20x30cm greased baking tray.
Cover with oiled plastic and allow to rise again 20 minutes.

Use your finger or the back of a wooden spoon aptk the dough.

Generously drizzle with extra olive oil and sprimktith salt.

Bake at 200°C for 20 to 30 minutes until golden.

Remove and cool.

Recipe supplied by The Star, Angela Day.

FLGS %\/IOXI}GElc\)IST]éR
@ LEI XTRA VIRGIN Orive O1L

Tel. +27 (0)21 852 1738 info@moreenster.co.za Www.morgenster.co.za



