FOCACCIA WITH ROASTED SQUASH
Starter

1¼
 cups all-purpose flour

¾ 
cup tepid water

1⅛ 
teaspoons active dry yeast

Dough


Extra-virgin olive oil, for greasing and brushing

2½ 
cups all-purpose flour

¾ 
cup tepid water

2¼ 
teaspoons active dry yeast (from one ¼-ounce packet)

1 
tablespoon plus 1 teaspoon kosher salt

Topping

1
1 ¾ pounds butternut squash or pumpkin—peeled, halved lengthwise, seeded and cut 
crosswise into 1/8-inch-thick slices

2 
tablespoons extra-virgin olive oil, plus more for brushing


Kosher salt


Pepper


Honey, for drizzling


Thyme leaves, for sprinkling


Maldon salt, for sprinkling

Make the Starter:
In a large bowl, mix the flour with the water and yeast. Cover the bowl and let stand at room temperature overnight.
Make the Dough:
Grease a large bowl with olive oil. In the bowl of a standing mixer fitted with the dough hook, combine the starter with the flour, water and yeast and mix at medium speed for 8 minutes. Let rest for 20 minutes, then add the salt and mix at medium speed until smooth and tacky, about 8 minutes. Scrape the dough into the greased bowl and shape it into a ball. Cover and let stand in a warm place until doubled in bulk, about 1 hour.
Transfer the dough to a lightly floured work surface and cut it in half. Shape the dough into 2 balls and transfer to a parchment-lined baking sheet. Brush the balls with olive oil, cover with plastic wrap and let stand until doubled in bulk, about 1 hour.
Meanwhile, Prepare the Topping:
Preheat the oven to 400°. In a large bowl, toss the squash with the 2 tablespoons of olive oil and season with salt and pepper. Spread the slices in a single layer on 2 large rimmed baking sheets and roast for about 15 minutes, until tender; let cool completely. Increase the oven temperature to 450°.

Gently curl the cooled squash slices and press them into the dough. Brush the focaccia with olive oil and bake for 25 to 30 minutes, until risen and browned on top. Transfer to a rack and let cool for 5 minutes. Drizzle honey on top and sprinkle with thyme leaves and Maldon salt. Serve warm.
Make Ahead: The focaccia can be made earlier in the day and rewarmed before serving.

I wanted to make it WW, but the dough was tough then. Not sure if it was the recipe or my WW flour. I also wanted it more savory, so I added fresh rosemary, pine nuts, and za'atar. It was very tasty, but I think I will add garlic next time too. Finally, the recipe did not call for shaping the balls of dough, but just pressing the squash into the dough mushed it, so I shaped the two balls into rounds then started adding the roasted squash.
MAKES: 2 8inch round loaves 
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